
 

Bacon Cheeseburger Sliders with Pineapple-Jalapeno ‘Ketchup’, Yukon Gold Fries, and a 
Cucumber & Zucchini Salad 
Grass-fed beef sliders adorned with crispy bacon, cheddar cheese, grilled onions, and spinach, topped with 
pineapple-jalapeno ‘ketchup’. Served with yukon gold fries and simple cucumber and zucchini salad. 
Chef’s tip - Fire up the grill for this recipe! If using a charcoal grill, start it up 15 minutes before cooking and build a 2 
stage fire-- ½ of the grill for direct heat cooking and the other half with a scant amount of coals for indirect cooking. If 
using a gas grill, turn it on 10 minutes prior. 

 

2 Servings |  Hands-on time - 25 minutes  |  Total time - 35 minutes
 

from the Farm  from the Supper Club  

• Yukon Gold Potatoes, 1 lb 
• Slicing Cucumbers ½ - 1 ea  
• Green Zucchini, ½ ea 

• Ground Beef 
• Raw Bacon, 3 slices  
• Cheddar Cheese  
• Slider Rolls, 6 ea  
• Baby Spinach 
• Pineapple- Jalapeno ‘Ketchup’ 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil  
• Olive Oil 
• Onion, ½ ea (red onion preferrably!) 
• Salt & Black Pepper 
• Balsamic Vinegar (or any other vinegar you have!) 

Grilling: Two small bowls, two plates, sharp knife, cutting 
board, metal spatula, aluminum foil, digital thermometer, 
grilling basket and pastry brush (optional) 
  
Stove: Large non-stick skillet, two baking sheet trays, 
two small bowls, sharp knife, cutting board, digital 
thermometer, and pastry brush (optional). 

 

Grilling Directions (Not using a grill? See stove instruction on page 2!) 

1. First, make sure your grill is all fired up and ready to go, then get started on your bacon. Create a foil tray for 

your bacon by folding a large sheet of aluminum foil in half, and folding up the edges. Tip: make sure your foil 

tray is large enough to comfortably lay the three pieces of bacon flat, and that the edges are able to catch any 

grease! Place the foil down on the direct heat side of the grill for about 2 minutes to allow it to heat before 

adding in the bacon. When the foil is warm, place the bacon down, cover the grill, and cook for 14-18 minutes 

(depending on the thickness of the bacon). Tip: be sure to monitor your bacon closely and flip it a few times 

over the course of cooking. 

2. Wash your potatoes thoroughly and then cut them into ½’’ thick wedges. Create wedges by cutting the 

potatoes in half lengthwise, then halving each half lengthwise. Place the potatoes in a bowl and toss them 

with 1 tbsp of neutral cooking oil and a couple pinches of salt. Set the potatoes aside for now. Cut ½  your 



onion horizontally into ½’’ thick slices. 

3. Use a grill brush or spatula (not your hands!) to lay down another foil tray on the cooler side of the grill (indirect 

heat). Place the potato wedges on this foil tray and cook them, covered, for 8-10 minutes until they are tender 

and beginning to crisp. 

4. While the potatoes and bacon are cooking, prepare your salad. Rinse your cucumber and cut it in half 

lengthwise. Use a spoon and gently scrape out the seeds (optional). Then, cut the cucumber widthwise into 

1/4” thick slices. Repeat the same preparation for the zucchini. Add the cucs and zucs to a small serving bowl 

and place them in the fridge for the time being. 

5. Make the vinaigrette by whisking together 1.5 tbsp of balsamic vinegar, 1 tsp of mustard, and a pinch of salt 

and black pepper in a small bowl. Then, slowly whisk in 3-4 tbsp of olive oil, making sure to fully integrate each 

tbsp of oil before adding more. Cover your vinaigrette, and hold it refrigerated while you prepare the rest of 

your meal.   

6. Next, grab your ground beef and form 6 small patties. Tip: Make the patties a little wider than the slider buns, 

as they’ll shrink up when they cook! Season both sides of the patties with salt and place them on a plate lined 

with aluminum foil.  

7. Halve the slider buns and use a pastry brush to coat them in a little olive oil. Place the buns, onions, and 

cheese on a second plate, grab your plate of patties, and back to the grill you go!  

8. After your potatoes have been cooking for 8-10 minutes, move them over to the direct heat portion of the grill 

to finish cooking for another 2-5 minutes. Tip: set a timer! 

9. When the bacon has been cooking for 14-18 minutes, remove it to the plate with the rest of the burger fixings. 

10.  Place the onions over direct heat and cook each side for 3-5 minutes. Tip: if you have a grilling basket, use it to 

cook the onions! 

11.  Next, place the hamburger patties over the hottest portion of the grill. Cook each patty for 2-3 minutes on 

each side for a medium rare burger. Add 1 additional minute to each side for each level of ‘doneness’ (i.e. 

medium, well-done, etc.). When you flip the patties, add a slice of cheese to each. Place the cut side of the 

slider rolls over direct heat for about 1 minute until they are toasty warm.  

12.  Remove the potatoes from the grill and onto the spare plate. 

13.  Remove the onions, patties, and buns from the grill, then assemble your sliders (preferably inside where 

there’s a cutting board!). Dice up your onions, and chop up your bacon into 12 pieces. Put together your 

burgers by slathering a bit of pineapple ‘ketchup’ on the bottom buns, then placing a bit of spinach, a burger 

pattie, a bit more ‘ketchup’, onions, and a piece of bacon. After you’ve assembled your burgers, just grab your 

salad and vinaigrette out of the fridge and dress your salad. Season the salad with a pinch of black pepper and 

dig in!   

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


