CREOLE BURGERS

1 lb. ground beef chuck


½ cup chopped onion


1 can Campbell’s' Chicken Gumbo soup


1 Tbsp. mustard or more to taste


¼ cup catsup


1 tsp. Worcestershire sauce


salt and pepper to taste

While browning the meat, add the chopped onion.  Cook for 5 minutes then add the remaining ingredients.  Simmer until the excess liquid is gone.  Remove any grease.  Season to taste and serve open face over toasted hamburger buns.  Serves 4 

Our family ate this easy "burger" when we were growing up.  Mom got the recipe off the soup can label.

