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Spicy Guac Burger

Yield: Serves 4

Cook time: 30 min 

Made it with:

Guacamole SpicyImage not found or type unknown

Ingredients:

1 lb ground beef

½ tsp garlic powder

½ tsp onion powder

½ tsp paprika

1 tsp salt

1 tsp black pepper

4 hamburger buns

4 slices American cheese

8 slices bacon

For the toppings:

GoVerden Guacamole Spicy

Lettuce

Tomato

Onion

Mayonnaise

Recipe preparation:
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Place the ground beef in a bowl and

add the garlic powder, onion powder,

paprika, salt, and pepper. Mix until

combined.
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Divide the seasoned beef into 4

patties of about ½-inch thickness.

2 Grill patties on both sides until cooked

to your liking.
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In the last minute of cooking, top each

patty with cheese and let melt. Then

remove from heat.
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Cook the bacon until crispy and let

rest on paper towels to absorb excess

oil.

5 Spread mayonnaise on the bottom

burger bun, and GoVerden

Guacamole Spicy on the top bun.

Place patty on bun and add lettuce,

tomato, onion, and bacon. Finally,

place bun with guacamole on top.

6


