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Jalapeño Cheddar Chicken Burgers with Guacamole

Ingredients for the Burgers
1 1/2 pounds ground chicken (I used 93% lean ground turkey)
1/2 small onion, chopped (about 1/2 cup)

1/4 cup finely chopped fresh cilantro

2 garlic cloves, finely chopped

1 small jalapeño, seeds and ribs removed (to tone down the heat if desired), chopped

1 tsp. ground cumin

1 tsp. paprika

Juice of 1/2 lime

1/3 cup shredded cheddar cheese

1/2 tsp. Kosher salt

1/4 tsp. freshly ground black pepper

Vegetable oil

Ingredients for Serving

Burger buns

Your favorite guacamole

Sour cream
Lettuce

Tomatoes
Extra cheddar cheese (melt on the burgers before removing from them the grill)*
*I think topping the burger with Pepper Jack cheese would liven things up for anyone who wants a little more spice in their burger.  Monterey Jack would also be nice but not as spicy.
Obviously, any of the above ingredients for serving are optional—but please don’t skip the guacamole which totally makes the burger and elevates it outrageously delicious!

http://www.fransfavs.com/2011/05/guacamole/
Directions
Heat the grill to medium-high heat.  Oil the grates with vegetable oil to prevent the burgers from sticking.
Add the chicken to a large bowl and toss in the onion, cilantro, garlic, jalapeño, cumin, paprika, lime juice, cheddar, salt and pepper.  With a fork, lightly stir the ingredients into the chicken until the mixture is well-blended.  Shape the chicken mixture into six 1/2-inch patties.
Grill the patties for 3 to 4 minutes per side, flipping once.  A few minutes before the burgers are finished cooking, top with sliced cheddar, Monterey Jack or Pepper Jack cheese (if desired). Cook until an instant-read thermometer inserted in the center registers 160˚ F.  Remove the burgers to a plate and let rest a few minutes before serving.
Top the buns with guacamole and the burger with desired toppings.
Fran’s Notes
My supermarket was out of ground chicken, so I subbed ground turkey with great success.  I also 
made six patties rather than four.  I thought the six patties were a good size, and they totally covered the hamburger bun.  The burgers reheat exceptionally well.
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