
Preparation:
1. Heat oil in a sauté pan. Sauté 

mushrooms until all liquid is cooked 

out. 

2. Stir in garlic. Cook until fragrant. Chill.

3. In a bowl, mix together cooked 

mushrooms, oregano, basil, ground 

beef and salt. Form into 2 oz wt. 

patties. 

4. Sear patties on a hot flat top or grill to 

an internal temperature of 145°F.

5. Top each burger with 1 TBSP marinara 

and ½ TBSP shredded mozzarella. 

While still on the grill, cover and allow 

cheese to melt; or move burgers to 

the oven to a 350°F melt cheese.

@FLIKHospitality
FLIK Hospitality

Group
FLIK-USA.com/blog

Blended Beef and Mushroom Sliders, 
Marinara, Mozzarella
Serving Size: 2 each Makes 15 servings

Ingredients:
1 tbsp canola oil
3 lb. button mushrooms, 

chopped
2 tbsp garlic cloves, minced
2 tbsp oregano bunch, 

chopped
¼ cup basil, chopped
2 lb. ground beef, 80/20, raw
¾ tsp salt
30 each slider bun, sliced
2 cup marinara sauce
1 cup part skin mozzarella

cheese, shredded
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