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1. Preheat your oven to 450ᵒF. Cut the 

potatoes into ¼-inch slices and place into 

a small bowl. Add the Saltwest 

Applewood Smoked Salt, 1 Tbsp. oil, and 

a good pinch of salt and pepper. Toss to 

combine. Spread onto a tinfoil-lined 

baking sheet and bake for 25 minutes, or 

until golden brown and crispy. 

  

3. In a medium bowl, combine the 

ground beef, 1 Tbsp. of minced shallot, 

2/3 of the rosemary, and Worcestershire 

sauce. Season well with salt and pepper. 

Divide the mixture in four pieces and 

create 4 patties. 

5. Melt half your butter in the same pan 

over medium heat. Add the mushrooms 

and remaining shallot. Season with salt 

and pepper, then sauté for 5 minutes. Add 

the remaining rosemary and the garlic and 

cook for 1 more minute. Add the chicken 

broth and simmer until slightly reduced, 

about 5 minutes. Add the remaining 

butter and stir until melted. 

 

2. Meanwhile, peel and finely mince the 

shallot and garlic. Pick the leaves off the 

rosemary and finely chop.   

4. Heat 1 Tbsp. oil in a large pan over 

medium-high heat. Add the patties and 

cook for 5-6 minutes per side, or until no 

longer pink. Place a slice of Swiss cheese 

on each burger and allow to melt 

slightly. Transfer to a plate and loosely 

tent with a piece of tinfoil to keep warm. 

6. To serve, slice the buns in half and 

spread evenly with mayonnaise. Place a 

burger on to each bun and top with your 

mushrooms. Serve alongside the roasted 

potatoes. Enjoy! 

 

 

  

 

SWISS CHEESEBURGERS  
WITH ROSEMARY-MUSHROOM PAN 

SAUCE AND ROASTED POTATOES 
 
 

 

 

Ingredients (4 Person Serving – 1,137 Calories Per Serving) 
 

Lean Ground Beef  550 g 

Shallot    1 Medium 

Fresh Rosemary       4 Sprigs   

Worcestershire Sauce  1 ½ tsp. 

Olive Oil   2 Tbsp. 

Swiss Cheese   4 Slices 

Salted Butter   2 Tbsp. 

Sliced Mushrooms  227 g 

  

 

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Garlic    2 Cloves 

Chicken Broth   1 Cup 

Pretzel Buns   4 

Mayonnaise   2 Tbsp. 

Nugget Potatoes  600 g 

Saltwest Applewood Salt 1 tsp. 

Salt and Pepper  To Taste 

 


