Ingredients
70% veal
30% lamb meat
25% lamb fat
Salt pinch
pepper pinch
Bread
Cheddar cheese
Mozzarella Cheese
pickle
lettuce
Tomato
Caramelized onions
burger sauce
For burger sauce:
3 tablespoons of mayonnaise
1 tablespoon ketchup
some mustard
some hot sauce(as desired)
For caramelizing onions:
Chopped onion (sliced)
piece of butter
Salt pinch

Water

Directions
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CHEF OMAR
Bon Apetit!
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