
 

“Like” us on Facebook for photos from tonight’s class! www.facebook.com/independenthealthfoundation 

  

 @HealthyOptBuff 

February 24th, 2015 Cooking Class 

Featuring 

D’Avolio’s Olive Oil and Vinegar 

  

Ingredients:  

 1 lb. veal, ground 

 ½ lb. 95% lean beef, ground 

 1 ½ Tbsp. D’Avolio Burger Blast Seasonings 

 About 2/3 cup, finely chopped Swiss cheese 

 About 2/3 cup finely chopped, sautéed mushrooms 

 1 onion chopped and caramelized  
with a splash of D’Avolio 18 YR Traditional Balsamic Vinegar 

 8 slider buns 

 

 

 

 

 

 

 

Directions:  
  
Mix the veal and beef with Burger Blast Seasonings.  Form into 8 equal sized sliders.  Meanwhile, cook onions over 

low heat until they are deeply caramelized.  Add a splash of balsamic vinegar if desired. 

Stuff sliders with cheese and mushrooms.  Cook sliders on a grill, grill pan, flat sop, or well-oiled pan until cooked 

through and cheese is melted. 

Place each slider onto a slider roll and top with caramelized onions.   

   

 

 

Stuffed Sliders 
Serves 8 


