MICHAEL PSILAKIS

GYRO SPICED SLIDERS

Make 1 dozen sliders

Ingredients: Gyro slider spice:

12 2 oz. beef patties 12 tbsp. Cumin

Gyro spice mixture 2 tbsp. Coriander

6 oz. Tsatziki (recipe pg.2) 8 tbsp. Yellow mustard seed
12 slider potato rolls 2 1/2 tsp. Cloves

Extra virgin olive oil 2 tbsp. Black cardamom
Salt & pepper 4 tbsp. Fennel

12 cornichons (optional) 2 tbsp. Cinnamon

12 frilly toothpicks
Combine dll spices in mixing bowl, transfer to airtight container.

Recipe:

1. Make gyro spice & set aside.

2. Make Tsatziki sauce & store in refrigerator until ready to use.

3. Preheat a large cast iron skillet on medium high heat and coat bottom of pan with
olive oil.

4. Season sliders on both sides with salt and pepper and dredge sliders in gyro
spice mixture.

5. In small batches of 3-4 patties sear sliders for approximately 1 minute per side.
Allow to rest once cooked.







