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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.
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FOREWORD


I can’t imagine a world without hamburgers. Some of my fondest memories are accompanying my dad to our favourite burger drive-ins for meaty treats, along with sides of fries and shakes. Dad and I also liked to explore. When a new burger place opened, we had to give it a try. I guess you could say that I became an accomplished burger critic before even reaching my teenage years.





At home, though, hamburgers just didn’t seem to be nearly as tasty and adventuresome – that is, until my dad started barbecuing them in the backyard. Burgers cooked in a frying pan on the stove were OK, but they were a meal, not a celebration. Burgers cooked on the grill were smoky and fun, and flames sizzled the patties, imparting a special flavour.





Then, when I started barbecuing, I was like most backyard chefs: I started with hamburgers. Burgers were an easy entry point to the world of barbecuing for friends and family, but what I didn’t understand was that everyone is a hamburger expert. Grilling hamburgers is like walking out on stage: expectations are high, and preparation, technique and creativity are closely scrutinised by a semicircle of hungry grill watchers. When I pleased the onlookers with technique – the dimpled patty, the perfectly timed flip and the addition of cheese at the right moment – I felt like a true backyard hero.





Weber’s Big Book of Burgers, Sausages & More™ stretches the definition of the hamburger as it takes you on a journey of imaginative burger recipes – but we didn’t stop there. You’ll also find recipes for hot dogs, sausages, brats, sides, toppings and drinks. Plus, there are plenty of helpful tips to improve your barbecuing technique, so you’re sure to have crowd-pleasing results every time.





This book is all about fun and flavour. Use your imagination as you enter a whole new world that is filled with big, beautiful burgers – that’s my kind of world!
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INTRODUCTION
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Imagine you are seven years old. It’s the first day of second grade, and you’re the new kid in class. All morning long you have a sinking feeling that you really don’t belong. At lunch, you sit in the cafeteria and watch with scepticism as a few classmates pile potato crisps on their cheeseburgers.





To your surprise, they motion for you to do the same, and they wait as you balance your last delicate crisp in place and hold the top bun over your little tower. In unison, you and your new classmates crush each tower of crisps to smithereens, laugh instinctively, and then bite into the warm cheesy patties that are dripping with meaty juices and flecked with salty crisps. The ladies in the kitchen wearing paper hats shake their heads but break into laughter right along with you. I was that seven-year-old kid, and that was when I started to love burgers and the way they made me feel.
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Since then, like a lot of us, I’ve eaten a ridiculous number of burgers. Most estimates are that Americans eat about 50 billion burgers per year. That’s three burgers per week for each and every American. For most of my childhood, a burger meant a predictably basic version involving a thin minced beef patty tucked inside a soft enriched bun. Sometimes they had cheese, sometimes they had lettuce and tomato, but back then we didn’t have a lot of burger options. On big birthdays, my parents treated me to dinner at a fancy restaurant where I inevitably ordered some kind of super-deluxe burger, like a double-decker bacon cheeseburger with the house sauce. That was as crazy as burgers got.





In the 1980s and ’90s, a funny thing happened … ‘alternative burgers’ started showing up all over America. The first time I saw chicken burgers at a barbecue, I thought to myself, this is not quite right. Where’s the respect for our beloved hamburger? What’s next, a pizza with fish on top? Well, like pizzas, burgers proved to be very adaptable. It wasn’t long before lots of people were raving about burgers made from chicken, turkey and other surprising ingredients. When I moved to California for college and came across fish burgers, I smirked at the idea at first, especially at the weird toppings like alfalfa sprouts and guacamole. But now that pigs were flying every which way, I let go of preconceived notions and just took a bite. My mind changed quickly when I tasted the lightly smoked and charred edges of a moist fish patty held inside a warm bun glistening with butter. Whoa, it was good. Really good.





All the while, beef burgers were getting bigger and better in America. Celeb chefs rescued us from the redundancy of fast-food burgers and made headlines with outrageously expensive versions starring ingredients like Kobe beef, black truffle shavings and béarnaise sauce. As restaurants loaded the humble burger with the trappings of exalted steaks, folks like you and me who throw backyard barbecues showed a new open-mindedness about burgers of all types and styles. We cleared room on the grill for whatever our guests preferred, even … gasp … vegetarian burgers. We let people put whatever wacky toppings they wanted on their burgers, and if someone wanted a burger without a bun, we toasted to their individual style.





Which begs the question: what is a burger anyway? At Weber, we are not purists when it comes to a definition. In fact I’m not convinced there really is a strict definition. Even the purists disagree about which types of meat and buns qualify. Early versions of the ‘Hamburg sandwich’ actually used thinly sliced bread, so a burger has been a flexible idea since its beginnings and has always been evolving.





This book covers a full range of interpretations over time – not only for burgers, but also for the great food and drinks that we associate with burgers. You’ll find many recipes for hot dogs, sausages and brats, along with a selection of side dishes, toppings and drinks. As with burgers, many of these items now reflect our most modern tastes, and yet the early versions from decades ago remain as popular as ever. In other words, our options haven’t really changed as much as they have just grown in numbers and creativity. With each new take on a burger, a hot dog, or even a potato salad, we can ask whether or not it’s authentic, but for me the more important question is: how does it make you feel? I figure that if it makes me smile like I did when I ate ‘crunch burgers’ back in the second grade, that is all I really need to know.
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GRILLING BASICS





Starting a Charcoal Grill


Starting a Gas Grill


Direct and Indirect Cooking


Grill Maintenance


Barbecue Safety


Tools of the Trade


Ten Tips for Grilling Greatness

















STARTING A
CHARCOAL GRILL





Got a match? You and your charcoal grill, right? All jokes aside, plan on carving out 15–20 minutes to get your fire going.
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1. LIFE’S EASIER WITH A CHIMNEY STARTER. This metal cylinder with a wire rack and handles provides a snug spot for getting a fire going quickly. Simply fill the space under the wire rack with some wadded-up newspaper or paraffin cubes, then fill the cylinder with charcoal briquettes.
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2. LIGHT, CHIMNEY, ACTION. Once you light the newspaper or paraffin cubes, the briquettes will fire up with little risk of a flame-out. You’ll see the chimney smoking at first, but don’t make a move until the top coals are covered in white ash.
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3. GLOVES ON. Wearing insulated barbecue mitts or oven gloves, grab both of the chimney handles and carefully pour the hot coals on to the charcoal grate. That swinging handle is designed to make it safer and easier to aim the coals.
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4. COAL PLAY. We like the flexibility of a two-zone fire, where all the coals are pushed to one side of the charcoal grate, providing you with both direct and indirect cooking options. An area of indirect heat will also give you a ‘safety zone’ – a place to temporarily move food if it begins to flare up over direct heat.
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5. JUST ABOUT GO TIME. Put the cooking grate back in place, and cover the grill with the lid. In 10–15 minutes, the temperature of the grill should be close to 260°C/500°F. This is when you want to brush the grate clean.
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6. MAKE SURE THE TOP AND BOTTOM VENTS ARE OPEN. While grilling, the vent on the bottom half of the grill should be wide open and clear of ashes, to provide enough air for the fire. Keep the vent on the top open as well, unless you want to lower the temperature a bit by closing the top vent about halfway.













STARTING A
GAS GRILL





Skills required: lid lifting and knob turning. The huge advantage of gas barbecuing is its ease, but there are a few important tips to follow:
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1. FIRST THINGS FIRST.


Check the gas cylinder; replace it if it’s empty or near empty.
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2. LIFT THE GRILL LID AND LIGHT THE GRILL.


Follow your Owner’s Guide for lighting instructions.










[image: illustration]


3. GRILL ON, LID GOES DOWN.


Close the lid and wait 10–15 minutes for the grill to preheat. This creates the oven-like environment needed for efficient cooking and gets the cooking grates good and hot for the perfect sear. It also makes the grates much easier to clean.













DIRECT AND INDIRECT
COOKING





It’s time for us to be direct – and indirect – regarding heat.





There are two basic ways of grilling your food: directly over hot coals or fired-up burners, or indirectly, off to the side of the heat source. Direct cooking doles out a hefty blast of heat, which gives food that satisfying, crunchy sear, while indirect heat is gentler, transforming the grill into an oven that cooks your meal more gradually.





Direct heat is best used when cooking thinner, tender items that don’t need a lot of time to cook all the way through – your basic hot dogs and beef burger patties would fall into this category.





Indirect heat is the way to go when you want to cook foods more gently from all directions. It’s great for roasting fresh sausages and toasting buns, for example.





In many cases, we like to dabble in both types of heat to achieve a good external crust with the preferred internal doneness level to match. This approach leads to more dependable outcomes and not as many awkward ‘surprise – it’s raw!’ moments at the dinner table. To ensure tasty success, start your item over direct heat to sear on both sides, and then move it to the indirect zone to finish up without getting torched. You’ll need to build a simple two-zone fire for this, where the hot coals are pushed to one side in a charcoal grill, or where some of the burners are turned off on a gas grill.





In order for all this direct–indirect stuff to work, however, you need to know that the lid is your friend. Keeping it closed as much as possible is what retains the swirling radiant heat you need for indirect cooking, as well as staving off flare-ups in direct use. You’ll still need to turn your food, but when the heat can cook the food from the top and bottom simultaneously, grilling tends to go much faster, which, of course, means the eating part arrives more quickly, and that’s the whole point of this delicious exercise, isn’t it?
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CHARCOAL: DIRECT COOKING


With direct heat, the fire is right below the food. The heat radiates off the charcoal and conducts through the metal cooking grate to create those dark, handsome grill marks.
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CHARCOAL: INDIRECT COOKING


With indirect heat, the charcoal is arranged to one side of the food, or it is on both sides of the food.
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GAS: DIRECT AND INDIRECT COOKING


Using direct heat on a gas grill is simply a matter of grilling the food right over lit burners. To use indirect head, light the burners on the far left and far right of the grill, and grill the food over the unlit burner(s) between them. If your grill has just two burners, light one of them and grill over the unlit one for indirect cooking.













GRILL
MAINTENANCE





Outdoorsy types tend to be pretty low maintenance – grills included. That said, embracing a couple of simple upkeep rituals can keep your grill going, and going strong, for a very long time.





To achieve the coveted grill marks, keep food from sticking, and eliminate the chances of old burnt barnacles on your burger, the cooking grates need to be cleaned before every use. Close the lid and preheat your grill to about 260°C/500°F for 10 minutes. Slip your hand into an insulated barbecue mitt or oven glove and use a long-handled grill brush to do a quick once-over of the grates, dislodging any charred bits left behind from past meals. That quick treatment does the trick.





Keep your grill in tip-top, efficient shape by giving it a more thorough cleaning every month or so. Check the instructions in your Owner’s Guide, but start by wiping down the outside of your grill with warm, soapy water. Scrape any accumulated debris from the inside of the lid. Gas barbecuers should remove the cooking grates, brush the burners and clean out the bottom of the cook box and drip pan. Charcoal barbecuers should regularly remove all ash sitting at the bottom of the kettle.





Check your Owner’s Guide to get the full report on the ultimate deep clean, up-keep and maintenance for your grill.
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A sturdy grill brush with stainless-steel bristles is essential for cleaning your cooking grate. A notched scraper on the brush head is especially good at loosening hardened bits.













BARBECUE SAFETY





Please read your Owner’s Guide and familiarise yourself with and follow all ‘dangers’, ‘warnings’ and ‘cautions’. Also follow the grilling procedures and maintenance requirements listed in your Owner’s Guide.





If you cannot locate the Owner’s Guide for your grill model, please contact the manufacturer prior to use. If you have any questions concerning the ‘dangers’, ‘warnings’ and ‘cautions’ contained in your Weber® gas, charcoal or electric grill Owner’s Guide, or if you do not have an Owner’s Guide for your specific grill model, please visit www.weber.com to access your Owner’s Guide or please contact Weber-Stephen Products (UK) Ltd Customer Service for more information.













TOOLS OF
THE TRADE


These are our must-have tools for creating perfectly cooked, easily flipped, deftly served masterpieces.









1


CHIMNEY STARTER


This is the secret to charcoal-grilling success. Pile in briquettes; fill the space underneath with paraffin cubes or wadded-up newspaper; strike a match; and a safe, quickly lit fire is at the ready – lighter fluid need not apply. See ‘Starting a Charcoal Grill’ for more details.
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2


BARBECUE GLOVES


Choose gloves that are insulated and that cover both hand and wrist.
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3


PERFORATED GRILL PAN


Use this when cooking foods that are either too small or too delicate for the grates, and say goodbye to saying goodbye to food dropped in the fire.
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4


INSTANT-READ THERMOMETER


Get a quick and accurate read on internal temperatures. Easy to find and relatively inexpensive, this all but guarantees grilling success.
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5


BURGER PRESS


Become a patty-forming machine with this. Your burgers will be the same size and thickness, which means they will cook at the same rate.
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6


GRILL BRUSH


Keep your cooking grates clean with one of these. Your burgers and sausages won’t stick or be speckled with old, burnt bits.
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7


SPATULA


Long-handled spatulas with offset (bent) necks are what we flip for. These are the easiest for lifting burgers off the grates.
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8


GRILL-PROOF GRIDDLE


A griddle brings another kitchen convenience to your grill top for cooking fish and vegetable burgers that are too delicate to put right on an open grate.
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9


TONGS


Turn hot dogs, brats and sausages in seconds without piercing them and losing those precious juices. Look for a pair with low tension, a good grip and a lock for storage.
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TEN TIPS
FOR GRILLING GREATNESS







1


THOSE WHO PREHEAT WELL, EAT WELL.





Cold grills are no place for burgers and sausages. Without that ample surge of heat to kick off the cooking, food will stick to the grates and you’ll miss out on those coveted grill marks. Even if a recipe calls for medium or low heat, the grill should be preheated. Lift the lid, fire up the coals or burners, close the lid, and let the grill do its intensely hot thing for 10–15 minutes – the internal temperature should reach about 260°C/500°F.






2


CLEANLINESS IS GRILL-LINESS.





Unless you prefer your burgers speckled with burnt, crusty old bits of food, a swift sweep of a grill brush over the grates is your second order of business. There’s usually ‘stuff’ left behind after grilling, and, if not removed, it will bind itself to your food, and your food to the grates. So, after a good preheat, grab a sturdy, long-handled, stainless-steel bristled grill brush and give your grates a good cleaning.






3


GET IT TOGETHER, MAN!





Once your grill is preheated and the cooking grates are brushed clean, gather everything you will need and bring it to your grill. That includes tools, oiled and seasoned food, and any additional sauces or sides you’re using. Don’t forget a clean platter or plates to use as a landing pad for your grilled burgers, sausages and sides. Running back and forth to the kitchen could lead to something great getting overcooked or burnt.






4


PLAY (HEAT) ZONE DEFENCE.





Thinner beef burgers tend to cook pretty quickly over direct heat, as do hot dogs, but sometimes you’ll use ingredients that benefit from indirect cooking – think big, raw sausages, or super thick burger patties. In those instances, and many others, a two-zone fire is the way to go. Also, you can brown your items directly above the heat source to get good grill marks, and then slide them on to the indirect, cooler side to finish in gentler, roasting confines.






5


THEY JUST NEED SOME SPACE.





Burgers and sausages were designed to feed a crowd, but they don’t necessarily want to be part of one. All food cooks a little better on a grill with a little space around it. This allows heat to move freely up and around, as well as giving you some elbow room to wedge tongs or a spatula in between items. Also, leave about a quarter of the grate space clear in case you have to move something quickly to a warmer or cooler spot.






6


GIVE A LID-DLE.





Yes, it’s more than just a heavy-duty rain shield. The grill’s lid is actually an integral part of the cooking. Leaving the lid on while grilling keeps the interior at a consistent temperature, which makes for better and more predictable results. Also, dripping fat plus too much air whooshing in can trigger flare-ups. Not good. Charcoal barbecuers, remember to keep the lid vents at least halfway open. All fires need at least some air to keep on burning.






7


HANDS OFF THE MERCHANDISE.





When you put a cold, raw patty on a hot cooking grate, it sticks. As the meat begins to cook, it attaches itself to the cooking grate for the first couple of minutes. If you try to turn a patty during this time, you are bound to tear it and leave some meat sticking to the grate. However, if you can manage to wait four minutes or so, that’s enough time for the meat to develop a caramelised crust that releases naturally from the grate.






8


KEEP THE GRILL FIRES BURNING.





Charcoal fires, if left to their own devices, reach their hottest temperatures first and then start to lose heat – that rate is determined by the type and amount of fuel used, and your interference. Refuel your fire every 45 minutes or so to keep the temperature up, and move coals around to get your heat zones in order. Always keep the bottom vent free of ash, and the top vent adjusted to your preferred airflow.






9


KNOW WHEN TO PULL THE RIP CORD.





This means getting your burgers and sausages off the grill at just the right moment. The surest approach involves a thermometer slipped into the centre of the meat, but forget about that old, dial thermometer bouncing around your kitchen drawer. For much more reliable readings, trust a digital instant-read thermometer.






10


NOW, WAIT JUST A MINUTE.





As burgers cook, the heat pushes meat juices out to the surface. If you let hot burgers ‘rest’ for just a minute or two off the grill before diving in, the juices have a chance to be reabsorbed into the meat, and that makes a better burger. On decadent days, drop a thin slice of butter on top of each burger while resting and let the lusciousness seep inside.
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BURGERS





BEEF


Five Steps to Burger Brilliance


Texas Burgers with Cheddar Cheese and Barbecue Sauce


Crunch Burgers


Vermont Burgers with Maple-Mustard Glaze


Bacon and Egg Beef Burgers with Cheddar


Tex-Mex Beef Burgers


Four-Alarm Jalapeño Cheeseburgers


Route 66 Burgers


Beef Fajita Burgers with Guacamole


Cheddar-Stuffed Burgers with Chopped Onion


Cheeseburgers with Grilled Apple


Weber’s Extreme Burgers


Building a Better Burger


Bronco Burgers with Smoked Mozzarella and Barbecue Sauce


Sun-Dried Tomato Beef Burgers with Smoked Mozzarella


Double-Truffled Cheeseburgers


Reuben Burgers


Baguette Beef Burgers with Brie


Fontina-Stuffed Burgers with Parma Ham


Beef Burgers with Camembert and Red Onion Jam


Parmesan Burgers with Balsamic Tomato Ketchup


Croque-Monsieur Beef Burgers


Wild Mushroom Cheeseburgers


Weber’s Ideal Cheeseburgers


Who Invented the Hamburger?


Bacon Portobello Cheeseburgers


Pancetta Beef Burgers with Garlic-Rosemary Mayo


Smoked Meatloaf Burgers with Grilled Onion


Beef Burgers with Charred Tomatoes and Smoky Mayo


Open-Faced Sicilian Burgers with Spinach and Tomato Salad


Hungarian Goulash Burgers with Grilled Tomato and Sour Cream


Chilli-Beef Burgers with Quick Kimchi


Spicy Ginger Spring Onion Burgers with Sesame Spinach


Bourbon Burgers with Caramelised Onions and Horseradish Dijon


Gaucho Burgers with Fried Eggs and Chimichurri


Beef and Veal Paprikash Burgers with Roasted Peppers


Mincing Your Own Burger Blend





BISON


Bison Cheeseburgers with Balsamic Mushrooms


Bison Burgers with Blue Cheese and Hot Wing Sauce





LAMB


Jalapeño Lamb Burgers with Goats’ Cheese and Salsa


Spicy Lamb Burgers with Roasted Red Pepper Mayonnaise


Lamb Burgers with Herbed Cheese and Red Wine Sauce


Indian Lamb Burgers with Mango Chutney


Lamb and Grilled Onion Burgers





PORK


Spicy Jerk Pork and Beef Burgers with Pineapple Salsa


Five-Spice Pork Burgers with Slaw


Thai Pork Burgers in Lettuce Leaves


Little Italy Pork Burgers


Chorizo Cheeseburgers


Cuban Pork Burgers


Italian Sausage Sandwiches with Balsamic Mayo


Luau Pork Burgers with Grilled Pineapple and Sweet Peppers


Three-Pork Burgers Stuffed with Feta


Carolina Barbecue Pork Burgers


Burger Geography





POULTRY


Turkey Burgers with Brie and Cranberry Mayo


Lemon and Dill Turkey Burgers


Curried Turkey Burgers with Apple Chutney


Greek Turkey Burgers with Tomato Vinaigrette


Turkey Cheeseburgers


Pepper Jack Turkey Burgers with Jalapeño Mayo


Turkey Burgers with Corn and Pepper Relish


Chicken Popeye Sliders with Mozzarella and Pesto


Spicy Chicken Sliders with Blue Cheese Dressing


Chicken Burgers with Grilled Pineapple and Huli Huli Sauce


Cheese, If You Please


Chicken Patty Melts


Chicken Burgers with Guacamole


Chicken-Apple Burgers with Celery Salad


Smoked Chicken Burgers with Bacon and Blue Cheese





SEAFOOD


Surf and Turf Burgers with Pesto


Prawn and Spring Onion Burgers with Crispy Pancetta


Prawn Burgers with Rémoulade


Smoked Salmon Burgers with Fried Eggs and Spring Onion Cream Cheese


Lemon-Caper Salmon Burgers with Pesto Mayo


Open-Faced Salmon Burgers with Pineapple-Ginger Salsa


Cedar-Planked Salmon Burgers with Maple Mustard


Salmon Burgers with Lemon Salsa Verde


Yellowtail Burgers with Wasabi Mayo and Pickled Vegetables


Tuna Patties with Creamy Ginger Slaw


What’s the Dill?


Mahi Mahi Burgers with Miso Mayo





VEGETARIAN


Red Bean and Mushroom Burgers with Chilli Mayo


Black Bean Cheeseburgers with Avocado


Curried Red Lentil Burgers with Mango Chutney


Chickpea Patties with Lemon Pickled Onion


Quinoa and Pinto Bean Burgers with Yogurt Sauce


Farro and Cannellini Burgers with Grilled Radicchio Slaw


Greek Aubergine Sliders with Creamy Feta Sauce


Caprese Burgers


Portobello Burgers with Cheddar and Grilled Red Peppers


Wine Country Mushroom Burgers with Goats’ Cheese



















5 STEPS TO BURGER
BRILLIANCE









Consider this one of life’s great turning points. Before: burgers were at times dry, tough, tasteless, or the unfortunate all-of-the-above abomination. After: burgers are juicy, flavourful and consistently brilliant. Here’s why.
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1


MEAT MATTERS


Prepackaged ‘hamburger’ often means you get minced scraps of questionable quality. Once that meat has been compressed in a tray, it will never have the loose, tender texture of a great burger. You are much better off with ‘mince’, or, if perfection is your goal, buy freshly minced beef from a butcher you trust.
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2


THOROUGH SEASONING


Burgers taste significantly better with seasonings dispersed throughout the meat, not just on the surface. Use salt and pepper at a minimum. Wet ingredients like chopped onion, tomato ketchup, mustard and Worcestershire sauce improve not only the taste but also the juiciness. Mix in the seasonings as gently as possible with your fingertips so you don’t compress the texture too much.
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3


PORTION CONTROL


Divide the meat into equal portions. Form each portion into a loose, round ball, then gently flatten it until it’s 1.5–2.5 cm/¾–2.5 cm/1 inch thick. This is your ideal thickness for giving the surface a nicely charred crust just as the centre is reaching a juicy medium doneness.
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4


DIMPLING


Most burgers tend to puff up in the middle as they cook, making the tops rounded and awkward for piling on toppings. To avoid this, use your thumb or the back of a spoon to press a shallow indentation in the centre of each raw patty (or use a burger press). As each patty cooks, it will fill in and flatten out, giving you a level surface instead of a big meatball.
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5


HANDLING THE HEAT


The grill has to be hot (200–260°C/400–500°F) and clean. You have to be cool and patient. Close the lid as soon as the patties hit the grate. Give them 8–10 minutes total to reach medium, turning them only once – any more and you run the risk of ripping the surface before it has turned into a tasty crust. Don’t ever smash burgers with a spatula! The juices will cause a flare-up.
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TEXAS BURGERS WITH CHEDDAR CHEESE AND BARBECUE SAUCE



SERVES: 4 | PREP TIME: 15 MINUTES, PLUS ABOUT 30 MINUTES FOR THE SAUCE | GRILLING TIME: 8–10 MINUTES





SAUCE


1 tablespoon vegetable oil


½ onion, finely chopped


250 ml/8 fl oz tomato ketchup


4 tablespoons water


2 tablespoons Worcestershire sauce


1 tablespoon dark brown sugar


1 tablespoon chilli powder


1 tablespoon cider vinegar


½ teaspoon garlic powder





PATTIES


700 g/1½ lb steak mince (80% lean)


1 tablespoon chilli powder


½ teaspoon garlic powder


½ teaspoon sea salt





4 slices Cheddar cheese, each about 30 g/1 oz


4 burger buns, split


4 leaves romaine lettuce, shredded


16 sweet pickle slices (optional)






1. In a heavy, medium saucepan over a medium heat, warm the oil. Add the onion and cook for 12–15 minutes until super soft and as dark as possible, stirring occasionally. Add the remaining sauce ingredients and bring to the boil over a medium-high heat. Regulate the heat so that the sauce simmers gently. Cook for 15–20 minutes, until thickened, stirring frequently. Let cool to room temperature.


2. Mix the patty ingredients, and then gently form four patties of equal size, each about 1.5 cm/¾ inch thick. With your thumb or the back of a spoon, make a shallow indentation about 2.5 cm/1 inch wide in the centre of the patties to prevent them from forming a dome as they cook. Refrigerate the patties until ready to grill.


3. Prepare the grill for direct cooking over medium-high heat (200–260°C/400–500°F).


4. Grill the patties over direct medium-high heat for 8–10 minutes, with the lid closed, until cooked to medium (70°C/160°F), turning once. During the last 30–60 seconds of grilling time, place a slice of cheese on each patty to melt, and toast the buns, cut side down, over direct heat.


5. Build each burger on a bun with lettuce, a patty, barbecue sauce and pickles, if liked. Serve warm. The extra sauce can be stored in the refrigerator in a covered container for up to 1 week.




[image: illustration]


For this barbecue sauce, cook the onions until super soft and as dark as possible to extract as much flavour as you can before adding the tomato ketchup and other wet ingredients.








[image: illustration]










CRUNCH BURGERS


SERVES: 4 (MAKES 8 SLIDERS) | PREP TIME: 10 MINUTES | GRILLING TIME: ABOUT 6 MINUTES





PATTIES


700 g/1½ lb steak mince (80% lean)


1 tablespoon tomato ketchup


½ teaspoon Worcestershire sauce


½ teaspoon onion powder


½ teaspoon sea salt


¼ teaspoon freshly ground black pepper


2 slices Cheddar cheese, each about 30 g/1 oz, cut into quarters





8 slider buns, split


tomato ketchup (optional)


16 dill pickle slices


8 handfuls thin crisps, such as Walkers®






1. Mix the patty ingredients, and then gently form eight patties of equal size, each about 1 cm/½ inch thick. Refrigerate the patties until ready to grill.


2. Prepare the grill for direct cooking over medium-high heat (200–260°C/400–500°F).
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