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Nothing represents the American Way of Life quite as much as a fresh, juicy burger – and now here’s the ultimate burger book for all lovers of these succulent delights.


46 varied burger recipes, ranging from the classic and double-cheese to veggie, with beef, pork, chicken, lamb or fish are waiting to perform. A detailed introduction tells you all you need to know about the various burger buns, various spice mixes for patties and fabulously tasty toppings. You’ll also find lots of tips on preparation, the necessary basics and the perfect way to cook them.


Choose your favourite burger from the abundance of variations, and complete your burger meal with home-made fries, wedges or nachos, ketchup or BBQ sauce, cole slaw or Caesar’s salad.


Everything guaranteed
home-made!
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INTRODUCTION




When it comes to sheer popularity, nothing in the world beats the traditional burger, prepared the traditional American way. Only the best ingredients are used in the preparation, and the sum of its ingredients makes it irresistible. This icon of pleasure is available in a mind-blowing range of flavours and varieties – it’s the perfect meal for gourmets of all ages!
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Traditional accompaniments such as homemade fries, wedges or slaw are the perfect enhancement of this already perfect culinary delight. Tasty home-made burgers buns, ketchup, sauces and dips are the perfect finishing touches to the taste experience.







Anyone who has ever had the pleasure of dining at a good American burger restaurant, perhaps at Shake Shack, P. J. Clarke’s or Bill’s Bar and Burger in New York, and enjoying a freshly prepared burger prepared with consummate skill and passion knows just what a culinary treat it is. And there are almost as many stories about how it came to be as there are recipes for making it. Almost everyone believes that Hamburg, Germany’s gateway to the world, is the original home of this meat patty, which is grilled, fried or barbecued and served in a roll or bun. In the 18th century, many Europeans departed from Hamburg to spend weeks at sea en route to a new home. They took with them a particular Hamburg speciality as fortification and to have something for their trip: a round bread roll that was filled with a slice of roast beef or seasoned, fried minced beef and with sauce. It filled them up, left them feeling full for some time, and was easy to eat in the hand. And even then, it tasted really good.


It is believed that beef was shipped to America, again from Hamburg harbour, as there was a serious lack of it in the “New World”, which did not yet have any of the vast herds of cattle for which it is now famous. The English (or American) word “hamburger” originally referred to lean minced beef. No one knows exactly when which particular American restaurant or kiosk owner first thought up the hamburger that we know today. It might have been elegant “Delmonico’s” in New York, Charlie Nagreen, Fletcher Davies, the Menches Brothers in Erie County, Louis Lunch in New Haven or any of numerous others. In fact, it is most likely that the burger as we know it actually came into being in several different places at the same time.


What is certain, though, is that the burger was extremely popular in America at the beginning of the 20th century. Originally, the hamburger was anything but a rather questionable form of fast food. The reasons for its reputation as this also came from America, when a number of restaurant chains standardised its preparation and sale in the 1940s and 1950s. However, connoisseurs have long since come to terms with the origins, and know that a freshly prepared hamburger made with the best and freshest ingredients can be a gustatory revelation: the combination of grilled, seasoned meat, crispy-fresh vegetables and aromatic sauces, side dishes and dips is simply delicious. And there are so many different combinations that interesting new varieties are constantly being served up.


Restaurants and gourmets have long since taken up the American tradition of the skilfully prepared burger again, and create highly imaginative taste sensations that delight burger-lovers of all ages and classes. When it comes to the various recipes, it is impossible to deny the American roots, although they have long since spread themselves far and wide, and even award-winning chefs the world over are pleased to serve up their variations of this success. It’s undeniable: wherever it came from, the hamburger is more popular today than ever before.


Enjoy!
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PREPARATION & INGREDIENTS


What makes a good burger?


First of all, there are “hamburgers” and there are “cheeseburgers”. As the name implies, a cheeseburger is a burger to which a layer of cheese (or several layers, according to taste) have been added. We haven’t made too much distinction in the following. Ultimately, it is up to the connoisseur to decide whether he wants cheese on his burger, how much of it and what kind it should be. You will find a basic recipe for the “classic” hamburger on page 26.


As a general rule, a hamburger can consist of several different – variable – components:


•meat or vegetarian ingredients for the “patties” (such as beef, pork, lamb, poultry, fish and seafood, bulgur or tofu)


•bread rolls or buns (for instance, wheat, rye, multi-grain or ciabatta, brioches or all kinds of flat breads)


And for the toppings:


•salad, vegetables, fruit


•cheese (for instance blue cheese, brie, camembert, cheddar, feta, Gouda, Gruyère, halloumi, manchego, mozzarella, provolone, Taleggio, goat’s cheese)


•dressing, marinade, pesto, tapenade, mayonnaise, mustard, ketchup, chutney, relish etc.


•herbs and spices


Making your own tasty burger has nothing to do with magic, even if the ingredients and artistic arrangements that you will often find in the burger restaurants would encourage you to think so. The utensils as well as the ingredients will already be found in most households. However, a little basic knowledge of the preparation as it is provided on the following pages of this book will certainly ensure that your efforts are a success.
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The preparation is easy with our “modular system”, and also opens up an endless variety of possible combinations. And you’ll soon see that it’s just as easy to produce your own creative combinations.





The grill


Whether a charcoal, gas or electric grill or barbecue, open or closed grill, ceramic or stainless steel grill: (almost) everyone has their own version at home. Basically, burgers can be cooked on almost any grill, and also in ridged or cast iron pans or skillets. For instance, you can fry the burger on both sides in a pan, then put in a pre-heated oven at 180 °C (Gas Mark 4) for 20–25 minutes to finish (depending on the ingredients and your preferred level of doneness).


Whether you use charcoal or briquettes on the grill is up to you. Charcoal glows sooner, but although briquettes take longer to get there, they glow for longer. We prepared our recipes on a traditional charcoal grill with charcoal (not briquettes).


•As patties are smaller and flatter, they are ideal for quick, direct grilling over the charcoal. They heat up quickly, which creates a crispy outside, and they remain tender as they cook on the inside.


•Charcoal gives grilled burgers the unique smoky-roasted flavour that makes them so irresistible.


•And last, but by no means least: grilling the traditional way creates a unique atmosphere.


The accessories


To grill patties, you basically need the same utensils as for grilling other foods. However, it is a good idea to have some of them in duplicate.


•Barbecue or grill, charcoal, barbecue lighter


•Burger press. This is where opinions differ, but people who absolutely insist on having patties all the same size should opt for a press. But that’s not to say it’s essential …


•Barbecue gloves, apron, paper towels for protection and for cleaning


•Grill brush with wire bristle to remove all traces of rust from the rack before cooking and prevent the burgers from sticking to it, or dirt particles from sticking to the burgers


•Tongs for rearranging the charcoal


•Several turners for the different kinds of foods
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•Side table to put the cooked food on and rest your utensils on


•Several plates, again for the cooked food, and for the utensils when you have used them


•Heatproof oil (vegetable oil) and brushed for oiling the rack


•Brushes for brushing the food during cooking


•Any spices, glazes and other ingredients that you wish to brush over the burgers while you are cooking them


The ingredients


There are a few points that you need to observe so you can be sure that your burgers are far superior in flavour and consistency to the ready-made products that can bought from fast-food chains, for instance. The most important thing is the quality of your ingredients.


MEAT


The classic burger was made with minced beef, usually cooked medium, but the list of options has been greatly extended, and today even includes exotic rarities such as ostrich. Whether you used minced or whole meat for the patties, it should always contain a certain amount of fat (about 18–20 percent), as this is what keeps it juicy and tender during cooking. Furthermore, it is the fat that gives meat its “meaty” flavour, and it is also the carrier for other flavours. It is easy to be sure of the origin and quality of organic meat, which you can obtain from farm shops, most supermarkets and high-street butchers. Minced meat in particular should be absolutely fresh, kept cool during transportation and until you are ready to use it, then used as quickly as possible after purchase to prevent bacteria from developing. Ask your trusted butcher to grind your meat freshly so you can be absolutely sure of it. Also ask him not to squeeze the minced meat when wrapping it up; you will then find it easier to combine it with the other ingredients when preparing the burgers, and the burgers will not be too tough later on. It is best if the minced meat is cooked all the way through.


You can also combine different kinds of meat, such as lamb and beef, pork and lamb, veal and beef, or beef and pork. The addition of an egg and breadcrumbs will make the mixture looser, but is not to everyone’s taste. You can also use just one egg, instead of the two given in the recipes. If the mixture is too wet, add some more breadcrumbs – you’ll find it’s very much a matter of feeling. Mie de pain (fine white breadcrumbs without crusts) has a finer texture.
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You can use just about any part of an animal to make burgers. You can use chicken breast fillets or other whole (that is, unminced) pieces of tender meat instead of minced meat, and in fact it’s better that way if you are making your burgers with fish. Whether you prefer lean fillet, and possibly even exclusive wagyu beef, is a matter of taste – and price. You can marinate the meat and fish before using it.


Some pieces are better than others:


Beef


The meat should be well hung, a rich red in colour and finely marbled with fat. Flank, entrecôte, chuck steak or neck are good choices. Basically, you can use whatever you like, but the leaner the meat is, the more fat there should be in the other ingredients the patties.
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