THE BACKYRRD CLASSIC
PIMENTO GURGER

Experience the peak summertime indulgence with our Backyard Classic Pimento Burger!
Everything you love about a classic burger, elevated with our creamy pimento cheese. This
masterpiece features two perfectly smashed burger patties, topped with our signature pimento
cheese spread, crisp lettuce, juicy tomato, and a slice of red onion. Served on a classic bun, this
burger is a true celebration of classic BBQ flavors, perfect for any outdoor gathering.

Ingredients:

« 2 0z Southern Style Pimento Cheese Spread
« 6 0z Burger Patty

- 1piece Lettuce

« 1Slice Tomato

« 1Slice Red Onion

« 1Burger Bun

Instructions:

1. Grill the burgers for 4-5 minutes per side, flipping once,
until they reach an internal temp of 160°F for medium
doneness

2. Top each burger with pimento cheese, cover, and cook for
another 2 minutes to melt the cheese.

3. Butter the buns and grill for about a minute

4. Serve with lettuce, red onion, tomato, and extra pimento
cheese if desired

5. Garnish with Onion Rings and Cole Slaw

Product Description Code # Pack Size

This ready-to-serve spread offers a delightful
combination of creamy cheddar cheese, sweet
pimentos, and our signature dressing; it's a w @
onderful accompaniment for sandwiches, wraps,
crackers, veggies, and even burgers!

LEGEND: @ Dairy Free @Gluten Free ® Kosher @ Vegan @Vegetarian

Southern Style Pimento
Cheese Spread
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