
CopyCat  Applebee’s  Classic
Patty Melt
Ingredients

2 4 ounce hamburger patties
kosher salt to taste
freshly ground black pepper to taste
garlic powder to taste
3 tablespoons unsalted butter divided
1 medium sweet onion sliced
4 tablespoons mayonnaise
1 clove roasted garlic smashed and minced
1 teaspoon prepared yellow mustard
4 Italian bread nice and thick!
4 slices Swiss cheese
4 slices cheddar cheese

Directions

Fire up a grill or heat a skillet over medium-high heat.

Season the burger with salt, pepper and garlic powder and cook
until done.

Meanwhile, melt 1 tablespoon of the butter in a medium skillet
over medium-high heat and add the onion. Season with salt,
pepper and garlic powder and saute until softened.

Combine the mayo, garlic and mustard and slather on one side
of each slice of bread.

Melt remaining 2 tablespoons of butter in a large skillet over
medium-high heat.

Add the bread slices, mayonnaise mix side up, and swirl around
to coat in the butter.
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Add one slice of Swiss to two of the bread slices, and one
slice of cheddar to the other.

Assemble sandwich by placing cooked patties on top of the two
bread slices with Swiss, add the onions and then the top bread
slices.


