Grilled Pork Patty Burger with State Fair Flair
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I nstructions

Heat a skillet over medium-high heat.

Cook pork patties for 3-4 minutes per side or until fully cooked.

In a separate pan, melt butter and cook eggs to your preference.

Toast buns lightly.

Assemble sandwiches with pork patty, cheese, egg, and desired toppings.
Serve hot.
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