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How to use this ebook





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.







introduction






WHAT EXACTLY IS A BURGER?


The dictionary defines a burger as a sandwich consisting of a cooked beef patty in a bun that’s often accompanied by a variety of other ingredients. While this is correct, we all know that nowadays the word “burger” covers any number of permutations on this classic staple. Wonderfully versatile, the burger is the ultimate choice for a quick and easy bite on the go, but it also graces the menus of some of the finest eateries. It’s fair to say that it’s America’s—and probably the world’s—favorite fast food.





THE VERSATILE SANDWICH


Although beef is traditionally the staple ingredient in a burger, it’s by no means the only possibility and, as this book demonstrates, there are endless variations when it comes to making your own burgers. From ground lamb to fish and vegetables, there really are no limits, and then of course there’s the decision to be made about which sauce or relish you use and what accompaniments you serve with your burger.





Whether you’re eating it from a paper napkin or serving up something special for guests, you’ll enjoy searching for your perfect combination and trying out the many classic and unusual burger ideas over the following pages. So, if you thought a burger was just beef in a bun, it’s time to think again!





THE HISTORY OF THE BURGER


Although we may think of the burger as being a relatively modern invention, it has, in fact, been enjoyed in various forms for many hundreds of years. It is believed that the great Mongol armies led by Genghis Khan ate meat patties while traveling on their conquering missions. With time being of the essence, they favored food that could be eaten without the need to stop and make camp. These early burgers were convenient because they could easily be eaten with one hand while the armies continued to ride. However, they were consumed raw so they probably didn’t have quite the same enjoyment factor that we expect from convenience food nowadays.






THE HAMBURG STEAK



The humble burger became gradually more appetizing over the years although, for a long time, it was still regarded as a convenient way of having a quick and filling meal using the most basic of ingredients. It’s believed that the burger was originally introduced to America via the European immigrant ships in the early nineteenth century. Germans traveling to North America from Hamburg ate Hamburg steak on the voyage. It was a popular local food that suited the conditions perfectly because it traveled well and kept for a long time as the meat was generally salted. Hamburg steak was an economical meal, as cheaper cuts of meat were made more appetizing by blending in various spices and flavorings. To make the meat go even further on board ship, other ingredients such as bread crumbs were added and the meat patties were seared and served with bread, like a sandwich. On their arrival in America, the new immigrants kept their culinary traditions alive and the popularity of these Hamburg steaks began to spread. The name evolved into the hamburger and a great American tradition was born.





A LASTING INFLUENCE


The hamburger became popular at fairs and markets with stalls being set up all over the country and it wasn’t long before franchises and retail outlets were opened that sold only the popular food. Today, a town without a burger bar is a rare sight indeed, and the burger is still top of most people’s quick-fix food list. As the burger gained in popularity so new variations began to crop up and people became a little more adventurous.





CREATING A CLASSIC


Ground beef can take other flavors well and it is easily combined with herbs, spices, and flavorings before being shaped and cooked. Of course, the most popular addition to the burger was cheese and this is still the most widely consumed variation of the classic burger today. Relishes and accompaniments were also easy to add as the burger was eaten in a bun, generally with the hands, and anything that could be packed comfortably into the bun was considered appropriate. So, salad, mayonnaise, tomato relish, mustard, gherkins, and onions all became regular companions to the beef burger. At the same time, individuals set about creating their own burger mixtures by seasoning and flavoring the meat in different ways to create ever more interesting takes on the basic burger.


Today, this national favorite is just as likely to be found at a stall by the side of the road as on the menu of a top restaurant and both will provide an equally enjoyable experience. In fact, in recent years, the burger has experienced a surge of popularity in restaurants, with a greater appreciation of its place in the American culinary heritage. Chefs have begun to realize the potential of this much-loved meal with its humble origins. The burger is often used as a quality benchmark for restaurants—get this right and you can rely on a loyal customer following.
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MAKING YOUR OWN BURGERS


You may well enjoy treating yourself to a burger and fries for lunch every now and again but it’s fair to say that nothing can compare to the taste of a freshly cooked, homemade burger with all the trimmings. You have total control over the ingredients used, the quality and cut of the meat, and the cooking technique and time. And let’s not forget that making burgers is fun— from mixing the ingredients to shaping the patties and your mouth beginning to water as the smells waft from the grill, there’s something immensely satisfying about tucking into your own homemade burgers.





HANDS-ON FOOD


Kids love to get involved as making burgers can be a gloriously messy experience that requires getting your hands covered in food; they’re also a great way to introduce children to new ingredients. Perhaps the most exciting thing about making your own burgers is that the variations are endless. There’s no need to miss out if you’re a vegetarian or you don’t eat red meat. As this book demonstrates, there’s a burger recipe to suit every taste. How about trying a Sweet Potato, Lima Bean, and Feta Burger with Sun-blushed Tomato Pesto? Or get creative with a Crispy Tofu Burger. If you are a meat lover then there’s no need to limit yourself to beef. You’ll find ideas for pork, lamb, and chicken burgers as well as some great ideas for fish such as the Swordfish Steak Burger with a Crunchy Orange Salsa.





QUICK AND CONVENIENT


As well as being extremely versatile, homemade burgers can provide healthy and nutritious meals that score high on the convenience factor, too. Many of the recipes in this book can be prepared in advance and cooked to order. In fact, a lot of the beef and other meat-based burgers will benefit from standing in the refrigerator to chill before cooking—as this allows the patties to set and makes them easier to handle. As most of the recipes are quick to cook, you’ll spend less time in the kitchen later on.





COOKING TECHNIQUES


Burgers have long been associated with barbecues and they’re ideal for throwing on the grill. Condiments, relishes, and accompaniments can all be set out for people to help themselves and the smoky flavor really does enhance the taste of the burger. This is true of fish and many vegetarian burgers, as well as meat. The combination of ground meat with other ingredients such as bread crumbs or egg to bind the mixture together means that the burger is firm enough to withstand the high temperatures and rough treatment that barbecuing entails. Obviously, not all recipes are suited to this cooking technique and some of the more delicate burgers require gentler handling. These can be cooked just as easily with a little oil in a griddle or skillet for equally delicious results.
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