
CopyCat  Chili’s  Big  Mouth
Bites
Ingredients

1 lb ground beef
7 slider buns (or dinner rolls)
Butter (for spreading)
Salt and pepper
Sliced American cheese (cut into 4 squares)
4 pieces of bacon, cut into small pieces
1/4 medium onion, diced

Jalapeno Ranch Dressing:
2/3 cup ranch dressing
1 tablespoon fresh cilantro, minced
1/4 cup pickled jalapeno, chopped OR 1-2 tablespoons chopped
green chile
1 Roma tomato, chopped

Directions

To make the jalapeno ranch dressing, combine ranch dressing,
cilantro, jalapeno pepper, and tomato in a bowl and stir until
smooth. Cover and refrigerate.

Cook bacon in a large skillet over medium-high heat until
browned and crispy. Drain on paper towels. Add the diced onion
to the heated pan with the bacon grease and sauté until the
onion is tender. Remove from the pan. Drain most about the
bacon grease out of the pan, leaving about 1 tablespoon.

Form the ground beef into small patties. Season on both sides
with salt and pepper. Heat the skillet with the remaining
bacon grease to medium-high heat. Add the hamburger patties
and cook, turning once until the hamburgers are fully cooked
(the internal temperature has reached 160°F or 71°C). During
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the last few minutes of cooking top each patty with 2 of the
cheese squares. Once the cheese has melted remove from the
pan.

While the burgers are cooking, cut the slider buns in half and
spread butter onto the cut side of each bun. Place cut side
down into a separate skillet over medium heat and cook until
golden brown on the bottom.

To assemble the slider, spread a thin layer of the jalapeno-
ranch dressing onto the top of the bottom half of each bun.
Place a layer of crispy bacon and sautéed onion over the
dressing. Place hamburger patty over the onion and bacon.
Spread a thin layer of jalapeno-ranch dressing onto the bottom
of the top half of each bun. Place the top half of the bun,
cut-side down over the hamburger patties.


