Bowers Farm Grilled Pork Burgers
Summertime is grilling time!  These were a hit the first time I made them!

1 1/2 lbs Bowers Farm ground pork

1/2 onion, finely diced

2 cloves garlic, minced

1/2 tsp paprika, salt, pepper

Pinch thyme, sage

2 tbsp organic vinegar for marinating (optional)

Grapeseed Oil or any other healthier oil

Mix vinegar with ground pork and let marinate in ‘fridge overnight. (optional-see http://www.westonaprice.org/food-features/how-does-pork-prepared-in-various-ways-affect-the-blood )

Mix all ingredients, except vinegar and oil.  Form mixture into 6 patties.  To prevent burgers from sticking to the grill lightly coat patties with oil before grilling.  Grill over medium heat for about 3-4 minutes each side.  Top with your favorite toppings and enjoy!
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