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Cheesy BBQ Burgers

1/4 of recipe (1 patty): 203 calories, 6.59g total fat (3g
sat. fat), 558mg sodium, 6g carbs, 0g fiber, 4.5g
sugars, 25.5g protein

Click for WW Points® value*

Prep: 10 minutes Cook: 20 minutes

More: Lunch & Dinner Recipes, 5 Ingredients or Less, 30 Minutes or Less, Four or More
Servings, Gluten-Free

Ingredients

4 wedges The Laughing Cow Light Creamy Swiss cheese
3 tbsp. BBQ sauce, divided

1 Ib. raw extra-lean ground beef (at least 95% lean)

1/4 cup finely chopped red onion

2 tbsp. finely chopped cilantro

1/4 tsp. garlic powder

1/4 tsp. onion powder

1/4 tsp. salt

1/4 tsp. black pepper

Directions

In a medium bowl, thoroughly mix cheese wedges with 2 tbsp. BBQ sauce.

In a large bowl, thoroughly mix all other ingredients, including the remaining 1 tbsp. BBQ sauce.
Evenly divide mixture into four portions.

Evenly divide one portion in half, and flatten each half into a thin patty. Place 1/4 of cheese mixture
in the center of one patty. Top with the other patty, and squeeze edges to seal, forming one stuffed
patty. Repeat to make 3 more stuffed patties.

Bring a grill pan (or large skillet) sprayed with nonstick spray to medium-high heat. Cook patties
for 4-8 minutes per side, until cooked to your preference.

MAKES 4 SERVINGS

We may receive affiliate compensation from some of these links. Prices and availability are subject to change.

We may have received free product samples, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.

*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
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