
IMPOSSIBLE™ STEAK HOUSE  
PATTY MELT

INGREDIENTS
1 (12 ounce) package Impossible Burger
1/4 cup of Great Value Steak Sauce or Great Value Honey Barbeque Sauce, used throughout the recipe
1 teaspoon of Great Value Garlic Powder
1 tablespoon of Great Value Texas Style Barbecue Shaker Seasoning
3 tablespoons of Great Value Spreadable Butter with Canola Oil, used throughout (your favorite plant 

based butter can be substituted)
1 large onion, cut into thin slices
1½ cups of sliced mushrooms
12 slices of Great Value Sliced Mild Cheddar Cheese (your favorite plant based cheese can be substituted)
6 slices of Marketside Brioche Bread

DIRECTIONS
1. Place Impossible Burger in a bowl, mix in 1 tablespoon of the steak sauce or barbecue sauce and 

garlic powder. Form into 3 patties, approximately the same size as your bread slices. Season patties 
with the Texas Style Barbecue Seasoning.

2. Place 1 tablespoon of butter spread into a skillet over medium high heat. Add onions and 
mushrooms. Cook for 4-5 minutes or until vegetables have softened. Stir in remaining steak or 
barbecue sauce.

3. Preheat pan to medium-high heat, or outdoor grill to high heat. Place patties on surface, turning 
halfway through cooking. Cook for 3 minutes per side or until burgers reach 160 degrees internally. 
Remove from pan.

4. To assemble your Patty Melt, spread butter on one side of each slice of bread. Place skillet over 
medium low heat. Add bread, butter side down. Top with a slice of cheese, the cooked patty, and 
a portion of the mushrooms and onions. Next add a second piece of cheese and a slice of bread, 
butter side up. Toast in pan until bread is golden and toasted, flip to cook second side. Cover with 
pan lid to help melt cheese.



IMPOSSIBLE™ CALIFORNIA STYLE  
PATTY MELT

INGREDIENTS
1 large onion, cut into thin slices

3 tablespoons of Great Value Butter (or substitute with your favorite plant-based butter) to use 

throughout recipe

1 (12ounce) package Impossible Burger

1 tablespoon of Great Value Organic Mediterranean Style Garlic & Herb Grinder Seasoning

6 slices of Great Value New York Style Rye Bread 

12 slices of Great Value Swiss or Muenster Deli Sliced Cheese ( or substitute with your favorite plant 

based cheese)

1 large avocado, sliced 

1 large tomato, cut into 6 slices

DIRECTIONS
1. Place onions in a skillet with 1 tablespoon of butter. Cook over medium temperature, stirring 

occasionally, for 30 minutes or until onions are soft and caramelized.

2. Form the Impossible Burger into 3 patties, about the same size as the bread. Season patties with 

the Mediterranean Style Garlic & Herb seasoning. Preheat pan to medium-high heat, or outdoor 

grill to high heat. Place patties on surface, turning halfway through cooking. Cook for 3 minutes 

per side or until burgers reach 160 degrees internally. Remove from pan.

3. To assemble your Patty Melt, spread butter on one side of each slice of bread. Place skillet over 

medium low heat. Add bread, butter side down. Top with a slice of cheese, the cooked patty, 

and a portion of the caramelized onions. Next add 2 tomato slices, avocado, a second piece of 

cheese, and a slice of bread, butter side up. Toast in pan until bread is golden and toasty, flip to 

second side. Cover with pan lid to help melt cheese.



EVERYTHING BAGEL KALE CHIPS

INGREDIENTS
1 (16 ounce) bag of Marketside Organic Green Kale

2 tablespoons of Great Value Olive Oil

1 tablespoon of Sam’s Choice Everything Bagel Seasoning

DIRECTIONS
1. Preheat oven to 300 degrees. Line two baking sheets with parchment paper.

2. Pour kale onto sheets, and toss with olive oil. Sprinkle kale with Everything Bagel Seasoning.

3. Bake for 20 minutes or until the edges are brown, but not burnt. Once cooled, kale chips will 

be crispy.



CRISPY DILL PICKLE OVEN FRIES

INGREDIENTS
2 medium size russet potatoes, cut into matchsticks

1 cup of Great Value Dill Pickle Juice

1 teaspoon of Great Value Garlic Powder

2 tablespoons of Great Value Vegetable Oil

Great Value Salt, to taste

DIRECTIONS
1. Mix together dill pickle juice and garlic powder in a saucepan . Add potatoes, and bring to a boil, 

then remove from heat. Once cooled, place pan in refrigerator. Let potatoes brine for at least 

two hours, or up to 24 hours for maximum flavor.

2. Preheat  oven to 450 degrees. Line two baking sheets with foil or parchment paper for easy 

cleanup. Pat dry potatoes with a paper towel, and pour onto prepared sheet.  Toss with oil to 

coat. Do not crowd fries on pan for extra crispy results.

3. Bake fries for 25-30 minutes, flipping halfway through cooking. Remove from oven and sprinkle 

with salt.


