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Chorizo Burger with Black Bean Coulis
Description
Qty.
Unit of Measure
Notes
Ingredients

6 oz 

Chef’s Line Chorizo Sausage
24 oz 

Patuxent Ground pork, 90/10
11/2 Cups 
Cilantro, Chopped fresh

1 Tbsp

Garlic Clove, Chopped fresh

8 ea

Greek Yogurt Buns, 4 inch,  #8693459
Black Bean Coulis:

2 Cup 

Black Beans

1 Cup 

Chopped Cilantro

2 Tsp 

Myers Lemon Juice

2 Tsp 

Garlic, 
2 Tbsp. 
Olive Oil

Pinch 

Salt
Method:
1. Thaw the ground Pork and Ground Chorizo Sausage overnight under refrigeration.  
2. Blend the Chorizo, Pork, Cilantro and Garlic until well mixed. Chill for 1 hour.   
3. Form 4 oz Burgers thin to ensure good bun coverage. Cook on both sides until internal temperature is 155 as per HACCP guidelines. 
4. Serve on a Wheat Bun with Lettuce, Tomato, and a Black Bean Coulis.

5. To Make the Black Bean Coulis, Combine ingredients in a vertical blender and coarsely blend. Serve 2 oz on each burger.
6. Garnish option: Sautéed Julienne of Spanish onions 

Yield 8 each 4 oz burgers
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	Calories
	463
	Sodium
	529mg

	Fat
	14g
	Carb
	41g

	% of fat calories
	27%
	Protein
	45g

	Saturated Fat
	34.5g
	Trans Fat
	0g

	Cholesterol
	112mg
	Dietary Fiber
	5.7g
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