Sausage, Pepper and Onion Burgers 

ingredients

3/4 pound ground beef
3/4 pound ground pork
1/2 tablespoon fennel seeds
6 cloves garlic, minced 
1/4 cup (a generous handful) flat-leaf parsley leaves, chopped
1 to 1 1/2 teaspoon crushed red pepper flakes
2 handfuls grated Parmigiano Reggiano
1 tablespoon grill seasoning, such as Montreal Steak Seasoning
3 tablespoons extra-virgin olive oil (EVOO), plus some for drizzling 
2 large onions, thickly sliced
1 red and 1 green bell pepper, seeded and thickly sliced
2 large or 4 small Cubanelle peppers, seeded and thinly sliced
Salt and freshly ground black pepper
4 kaiser rolls
4-8 slices provolone cheese

preparation
Preheat an indoor or outdoor grill to high.

Bring 1/2 inch of water to a boil in a medium-size pot.

In a bowl, combine the ground beef and pork with the fennel seeds, garlic, parsley, crushed red pepper flakes, Parmigiano, grill seasoning and 1 tablespoon of EVOO. 

With the side of your hand make and X indentation in the bowl dividing the mixture into 4 equal portions. Form each portion into about a 1-inch-thick patty. Drizzle the patties with some EVOO, transfer to the grill and cook about 6-8 minutes on each side.


Place a large sauté pan over medium high heat, add 2 turns of the pan EVOO, about 2 tablespoons. Add the onions, bell and Cubanelle peppers, and season with salt and pepper. Cook, stirring every now and then, until the onions and peppers are tender, about 8-10 minutes. Add the balsamic vinegar and toss to coat. 

.Split the rolls and toast briefly on the grill, until just marked. 

Place a burger on a roll, top with 2 slices of chees and the onion pepper mixture, and serve with green bean salad alongside.

Yields 4 servings

