(GGood | ife Farm’s Arugula and SPinach Pesto Burgcrs

4 oz. Good | _ife Farm’s Spinach (about 5 cups Packed)

i garlic clove, Peeled

1,/2 teaspoon (packed) finely grated lemon peel

1,/2 teaspoon ground black pepper

2 cups Goocl Li)cc Farm’s Arugula leaves, divided (about 3 ounces)
2 tablespoons pine nuts

I teaspoon fresh lemonjuice

5 tablespoons Extra~virgin olive oil

2 tablespoons freshly grated Parmesan cheese

i Pouncl ground bcc]c, Premccrabb Iocallg sourced and grass~1ced
i teasPoon salt

i/2 teaspoon grouncl black pepper

4 hamburger buns
4 1,/3-inch-thick slices fresh mozzarella cheese (about 6 ounces)

i ]arge tomato, cut into 1,/4~inch-thick rounds

Rinse and drain sPinach; and Place ina Iarge glass bowl. Microwave sPinach, uncovered, on highjust until wilted, 1 to
i 1,/2 minutes. Drain, and squeeze out as much quuid as Possible. Jn afood processor or blender, combine garlicj
lemon Peel, and pepper and blend until garlic is Finelg choPPecl‘ Add spinachj I cup o{:arugula, Pine nuts, and lemon
J’uice and chop until it makes a coarse puree. With machine running, add the oil, one tablespoon at a time, and blend

until smooth. FPlace pesto in a small bowl, add the grated cheese and season to taste with salt.

Combine ground bCC]C, | ’ceaspoon salt, i/2 teaspoon black pepper, and ) tablespoons of the Pes’co in Iarge bowl;
and mix gently until it is incorPora’ced. Shape 4 Pat’cies‘

Grill Patties to Prelcerrcd tcmpcraturc ona Preheatec‘ barbeque and serve on toasted buns with rcmaining arugula

leaves, Pes’co, and slices of mozzarella and tomato.

chipc by Chef Kris K raut, ButtonWoocls at Sycamorc Farm

thcsycamorcfarm.com



