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Wicked Good American Burger
Ingredients:


5 slices American deli-style cheese, halved, room temperature



10 white, unseeded, soft white supermarket dinner rolls, split in half
horizontally



1 pound fresh ground chuck, 80/20 or 70/30 meat-to-fat ratio (we prefer
70/30)



1 large yellow onion (you can use a red onion if you like)



Kosher salt to taste



Oil, for cooking



Condiments of your choice

Methods:
1. Arrange individual cheese slices and open buns on a platter or cutting board near
your cooking surface. Once the burgers start to cook, you will need them quickly.
2. Divide the meat into 10 even portions. Roll each one into a meatball about the size of
a ping-pong ball.
3. Dice the onion medium-fine and place in a small bowl. Add warm salted water just
to cover, and set beside the stove.
4. Heat a skillet over high heat until very hot. If you have an infrared thermometer, the
skillet should register at least 500. Or test by brushing on a bit of oil. When the
skillet starts to smoke, it is ready.

5. While the skillet is heating, working one at a time, flatten a meatball slightly and
sprinkle it liberally on both sides with kosher salt. Salt drives much of this recipe.
6. Brush oil onto the skillet and place the flattened ball on it. Just after it hits the pan,
flip it over and, using a solid, reinforced metal spatula, press hard to flatten it. You
want it really thin. Do this just once, while the meat is still cold.
7. After the burger has sizzled for about 30 to 40 seconds, top with about a tablespoon
of the watery onions. This will produce a good amount of onion fumes. That’s OK.
Spread the water and onions as evenly as you can and press them gently into the
meat; don't squish down hard. (See above.)

