Guadalajara Burgers with Tequila-Avocado Salsa (a George Foreman Grill Recipe)
Serves

2
Points


5
Ingredients
Burgers:
1 teaspoon chili powder
8 ounces very lean ground beef (92% fat free or better)
Cooking spray

2 light hamburger rolls

Salsa:
½ 14 ounce can petit diced tomatoes with jalapeno
1 cup chopped onion
½ cup chopped fresh cilantro

½ chopped, peeled medium avocado

2 tablespoons lime juice

2 teaspoons tequila

½ teaspoon freshly ground sea salt

2 garlic cloves, minced

Directions
· To prepare salsa, combine all salsa ingredients in a bowl, tossing gently.  If possible, prepare ahead of time and allow to sit in refrigerator for the flavors to mix.
· To prepare burgers, combine meat with chile powder.  Divide the mixture into 4 equal portions and shape into patties.

· Heat George Foreman Grill and spray with cooking spray.  Place patties on grill and grill no more than 6 minutes.  Place burgers on bottom of hamburger bun, top with salsa and the top of the hamburger bun.

· Makes 2 servings at 5 points each.

· Note that there will be plenty of salsa left over.  Serving suggestion: make tortilla chips (use pizza slicer to slice corn tortillas into 6 wedges each, spray baking sheet, top with tortilla wedges, spray wedges with more cooking spray, top with sea salt, and bake in 350-degree oven for 10 minutes).  Serve tortilla chips with the salsa as a side dish.  12 wedges (2 small corn tortillas) = 1 point.
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