
1. Pre-heat your oven to 425 F and get started prepping your produce. Wash your 

yukon gold potatoes thoroughly and 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. Place the potatoes, cut side down, on ½ a 

baking sheet tray. 

2. Cut ½ your onion horizontally into ½’’ thick slices. Spread out the onion slices 

along the other half of the baking sheet tray and drizzle lightly with olive oil. 

3. When you oven is preheated, place the potatoes and onions in on one of the 

middle racks and cook for 20-25 minutes.  

4. In the meantime, prepare your salad. Rinse your cucumber and halve it 

lengthwise. Use a spoon and gently scrape out the seeds (optional). Cut the 

cucumber widgthwise into 1/4” thick slices. Repeat the same preparation for the 

zucchini. Add to the cucumber and zucchini to a small serving bowl and place 

them in the fridge for now.  

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 before adding 

more. Cover your vinaigrette and, hold refrigerated while you prepare the rest of 

your meal.   

6. Line a second baking sheet tray with aluminum foil and spread out the bacon 

Place the bacon in the oven on one of the lower racks and cook for 10-15 minutes 

depending on the thickness. 

7. 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. When the potatoes and onions have 6-8 minutes left to 

cook, start cooking your burgers. Heat a large non-stick skillet over medium heat 

for 1 minute. Lightly coat the skillet with neutral cooking oil and allow the oil to 

heat for at least 30 seconds before adding in the patties. Cook the patties for 3-4 



minutes on each side for a medium burger. Add 1 additional minute to each side 

for each level of ‘doneness’ (i.e. medium, well-done, etc.). When you flip the 

burgers, add a slice of cheese to each pattie, so they get good and melted. 

8. When the bacon has been cooking for 10-15 minutes, remove it from the oven to 

a plate. Let the bacon cool for a few minutes before chopping it up into 12 pieces. 

9. Slice the slider rolls in half and use a pastry brush to lightly coat them in oil. Place 

the rolls in the oven directly on one of the lower racks for 2-3 minutes.  

10. Remove your onions and potatoes from the oven and season them with salt and 

pepper to taste. Let the onions cool off for a minute before dicing them up.  

11.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. Grab your cucumber and zucchini salad and vinaigrette out 

of the fridge. Give your vinaigrette a good stir before dressing your salad. Season 

the salad with a pinch of black pepper and dig in!   


