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Natural Angus Beef Steak Burger   
Angus beef burger with cheddar or Swiss cheese, lettuce, and tomato, on a 

buttery brioche roll. Served with a side of Kettle chips  

   WIMS#  21039                            Allergens: egg, milk, wheat

Note
• The Natural burger patty is fully cooked and 

only requires reheating to 165 degrees. The 
24 oz cheese pack yields 32 slices, .7 oz each.

Service Guidelines 
1) Place burger patties on a hotel pan and heat 

approximately 7 to 9 minutes if frozen or 5 
minutes if refrigerated, until burger is heated 
through with an internal temperature  
of 165 degrees. Place on the grill for  
approximately 30 seconds on each side  
to finish and brown. 

2) Lightly toast cut sides of each bun on  
griddle. 

3) Partially melt cheese slice if ordered. 

4) Place burger on bottom half of bun, top with 
bacon if ordered. Serve open faced with lettuce 
and tomato on other half of roll. 

5) Plate as required with appropriate  
accompaniments.

Product Specifications
Ingredient  Qty  Unit

Angus beef steak burger,  1 ea.
4oz precooked

Brioche bun 1 ea.

Lettuce 1 leaf

Red onion 1/8”sliced 1 slice

tomato 2 slices 

Cheese, swiss or cheddar  1 slice

Bacon (optional) 2 slices

Kettle chips 1  oz.




