Juicy Butcher Blend Burgers with Garlic Aioli
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I nstructions

Preheat grill or skillet to medium-high heat.

Season burger patties with salt and pepper.

Cook for 4-5 minutes per side, adding cheese in the last minute if using.
Toast buns, if desired.

Mix all aioli ingredientsin asmall bowl.

Assembl e burgers with toppings and adollop of garlic aioli.
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