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blueprint
for
a perfect
burger
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curried
lamb
burger
with
grilled
vegetables
and mint
raita

1. mint raita
2. grilled zucchini,
green onions,
and poblano chile
3. thinly sliced tomato
4. curried lamb burger
5. naan

the master
plan for
reinventing
the basic
burger: think
outside the
beef, spice up
the sauce,
get creative
with the
toppings, and
go beyond
the bun
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asian
pork and
mushroom
burger
wrap

1.
2.
3.
4.
5.
6.

5

4

6

1

bibb lettuce leaf
julienned carrot
julienned red bell pepper
cilantro
asian pork and mushroom burgers
spicy hoisin-ginger sauce

recipe on
page 94
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2

cheddar
burger
with
balsamic
onions and
chipotle
ketchup

1.
2.
3.
4.
5.
6.

english muffin
chipotle ketchup
beef burger
balsamic red onions
cheddar cheese
fresh spinach leaves
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curried lamb burgers
with grilled vegetables
and mint raita

appear, about 4 minutes. Turn vegetables and

on ion s / Pr e pa r e b a r bec u e (m e di u m-

Place pork in large bowl. Mix in

burgers over. Cook vegetables until tender,

1 tablespoon soy sauce, 1 teaspoon sesame

h ig h h e at ). Arrange onion rounds on

about 3 minutes. Cook burgers to desired

oil, cracked pepper, and 1/2 teaspoon coarse

baking sheet. Brush with oil; sprinkle with

m a k e s 6 / An Indian-spiced burger that’s

doneness, about 4 minutes for medium-rare.

salt, then fold in mushroom mixture. Using

3/4 teaspoon coarse salt and pepper. Transfer

balanced by a cooling raita (yogurt sauce).

Cut zucchini and green onions crosswise into

2 generous tablespoonfuls for each, shape into

onion rounds (still intact) to grill rack; close

2-inch-long pieces. Cut chile into thin strips.

18 patties, each about 21/4 inches in diameter;

cover. Cook until grill marks appear, about 4

arrange on plastic-lined baking sheet.

minutes per side. Reduce heat or move onions

raita

Place breads on plates; top with

MUSHROOMs
6 large portobello mushrooms,
stemmed, dark gills scraped out
1 sweet onion (such as Vidalia or Walla
Walla), cut into 1/3-inch-thick slices

1 cup plain whole-milk yogurt
(preferably Greek-style)

burgers and tomato slices. Mound

3 tablespoons chopped fresh mint

vegetables on burgers; spoon dollop of

sauce, and remaining 1 tablespoon soy sauce

onions are tender, about 10 minutes. Transfer to

2 tablespoons chopped fresh cilantro

raita over. Fold bread up around burgers

and 2 teaspoons sesame oil in small bowl for

medium bowl. Toss with vinegar. d o a h e a d

and serve with remaining raita.

sauce. d o a h e a d Burgers and sauce can be

Can be made 3 days ahead. Cover; chill.

*/ Often called a pasilla; available at some

made 6 hours ahead. Cover separately; chill.

		 Coarse kosher salt
burgers and vegetables
4 tablespoons olive oil, divided

supermarkets and at specialty foods stores
and Latin markets.

11/4 cups chopped onion
2 tablespoons minced peeled fresh
ginger
2 teaspoons coarse kosher salt, divided
2 teaspoons Madras curry powder
13/4 pounds ground lamb
3 tablespoons chopped fresh cilantro
11/2 teaspoons cracked black pepper,
divided
3 medium zucchini (about 12 ounces),
cut lengthwise into 1/4-inch-thick
slices
6 green onions, trimmed
1 fresh poblano chile,* quartered,
seeded
6 small naans (Indian flatbreads;
about 6 inches long) or pita breads
1 large tomato, thinly sliced
r a i t a / Mix yogurt, mint, cilantro, and

lime peel in small bowl. Season to taste with

is tender, about 8 minutes. Mix in curry
powder and stir 30 seconds. Remove
from heat. Cool onion mixture to room
temperature, at least 15 minutes.
Place lamb in large bowl. Add onion
mixture, 1 teaspoon coarse salt, cilantro, and
1 teaspoon cracked pepper. Blend mixture
gently; shape into six 1/2-inch-thick patties.
Pr e pa r e b a r becu e (m e di u m-h igh

2 tablespoons chopped shallot
1 tablespoon Dijon mustard
1 teaspoon minced fresh thyme

chiles, adobo sauce, and 2 teaspoons
vinegar in small bowl. Season with salt and

1 bunch watercress, stems trimmed

h e at ). Grill burgers until cooked through,

more vinegar, if desired. d o a h e a d Can

about 3 minutes per side. Arrange burgers on

be made 3 days ahead. Cover and chill.

a i o l i / Puree first 4 ingredients in mini

1 teaspoon freshly ground black
pepper
3/4 teaspoon coarse kosher salt
		 Nonstick vegetable oil spray
12 4-inch squares herb focaccia, or
six 4-inch squares pain rustique,
halved horizontally, lightly grilled

b u rg e r s / Shape beef into six 1/2-inch-

processor. Transfer to small bowl. Whisk in
mayonnaise; season with salt, black pepper,

6 s e r v i ng s / Asian ingredients—from

allowing guests to wrap burgers in lettuce and

with coarse salt and pepper.

and cayenne pepper. d o a h e a d Can be

soy sauce to sriracha—flavor the pork

add sauce and vegetables as desired.

burgers. Wrapping it all up in Bibb lettuce

*/ Available in the Asian foods section of

h e at ). Place burgers on grill. Close cover;

m u s h ro o m s / Arrange mushroom caps

leaves adds a fresh touch.

many supermarkets and at Asian markets.

cook burgers until bottoms start to darken

and onion slices on baking sheet; brush both

t a p e n a de / Blend all ingredients in mini

and juices rise to surface, about 3 minutes.

sides with oil, then sprinkle with salt, pepper,

processor to coarse puree. Season tapenade

Turn burgers; cook to desired doneness,

and thyme. Turn mushrooms, gill side up,

to taste with salt and pepper. Transfer to

about 3 minutes longer for medium-rare.

and sprinkle with garlic. Let stand at least 30

Cheddar Burgers with
Balsamic Onions and
Chipotle Ketchup

small bowl. d o a h e a d Can be made 3 days

Top with onions and cheese. Close cover;

minutes and up to 2 hours.

ahead. Cover and chill.

m a k e s 6 / The all-American cheeseburger

gets a makeover, courtesy of grilled

Pr e pa r e b a r bec u e (m e di u m-h ig h

2 tablespoons canola oil or peanut oil
2 tablespoons minced lemongrass
(from bottom 3 inches of about
4 stalks)
2 garlic cloves, minced
4 ounces fresh shiitake mushrooms,
stemmed, caps chopped
1 teaspoon coarse kosher salt, divided
13/4 pounds ground pork shoulder
(Boston butt)
2 tablespoons soy sauce, divided
3 teaspoons Asian sesame oil, divided

1 tablespoon minced peeled fresh
ginger
1 tablespoon unseasoned rice vinegar
1 teaspoon hot chili sauce (such as
sriracha)*
		 Nonstick vegetable oil spray
2 heads of Bibb lettuce, cored, leaves
separated
1 cup matchstick-size strips red bell
pepper
1 cup matchstick-size strips peeled
carrot
1/3 cup fresh cilantro leaves

Heat oil in large skillet over medium-high

cover recipe/

cook until cheese melts.

made 3 days ahead. Cover; chill.

Pr e pa r e b a r bec u e (m e di u m-h ig h

Place muffin bottoms on plates; spread

1 large heirloom tomato, cut into
6 slices
6 thin slices red onion
2 cups baby arugula (about 3 ounces)

b u rg e r s / Gently mix diced tuna

h e at ). Place mushrooms, gill side up, and

and next 6 ingredients in large bowl. Using

with ketchup. Top with burgers, tomatoes,

onion slices on rack. Cook until grill marks

moistened hands, shape tuna mixture

if desired, spinach, and muffin tops. Serve,

appear, about 4 minutes. Turn vegetables

into six 3/4-inch-thick patties (each about

onions, a spicy-smoky ketchup, and an

passing remaining ketchup separately.

over, transferring to cooler part of grill. Cover

4 inches in diameter). Place burgers on

English muffin “bun.”

*/ Dried, smoked jalapeños in a spicy tomato

and cook until mushrooms are very tender

plate. Cover and refrigerate at least 1 hour

sauce called adobo; available at some

and onion slices still retain some texture,

and up to 1 day.

supermarkets and at specialty foods stores

about 8 minutes. Turn mushrooms, gill side

Spray grill rack with nonstick spray.

and Latin markets.

up; top with cheese. Arrange rolls, cut side

Pr e pa r e b a r bec u e (m e di u m-h ig h

down, on grill. Cover; cook until cheese on

h e at ). Grill burgers until almost cooked

mushrooms melts and cut sides of rolls are

through, about 4 minutes per side.

onions
1 pound red onions, cut crosswise into
1/3- to 1/2-inch-thick rounds
		 Olive oil
3/4 teaspoon coarse kosher salt
1/2 teaspoon coarsely ground black
pepper
2 tablespoons balsamic vinegar
Chipotle ketchup
1 cup ketchup
11/2 teaspoons chopped chipotle chiles
from canned chipotles in adobo* plus
2 tablespoons adobo sauce from can
2 teaspoons (or more) balsamic vinegar
burgers
21/4 pounds ground beef (15% to 20% fat)
		 Coarse kosher salt

heat. Add lemongrass and garlic; sauté

chile in another large bowl. Add 2 tablespoons

2 minutes. Add mushrooms. Sprinkle with

oil, 1/2 teaspoon coarse salt, and 1/2 teaspoon

1/2 teaspoon coarse salt; sauté until

6 large English muffins or hamburger
buns, split, cut sides grilled

cracked pepper; toss to coat. Place vegetables

mushrooms are tender, about 4 minutes.

6 tomato slices (optional)

and burgers on grill. Cook until grill marks

Remove from heat; cool in skillet.

2 cups fresh spinach leaves
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2 tablespoons chopped drained capers

8 ounces Idiazábal or smoked Gouda
cheese, rind trimmed, thinly sliced

Pr e pa r e b a r bec u e (m e di u m-h ig h

h e at). Combine zucchini, green onions, and

94/

burgers
2 pounds chilled fresh tuna steaks,
finely diced

thick patties. Sprinkle patties on both sides

1/2 cup hoisin sauce*

1/2 teaspoon coarse salt. Sauté until onion

2 teaspoons fresh lemon juice

carrot, and cilantro in separate bowls. Serve,

at least 30 minutes and up to 4 hours.

medium heat. Add onion, ginger, and

2 teaspoons chopped fresh thyme

1 large garlic clove, minced

6 sourdough rolls (each about 4 inches
in diameter), halved horizontally

Spray grill rack with nonstick spray.

2 tablespoons chopped fresh mint

platter; set out sauce. Place lettuce, bell pepper,

3/4 teaspoon cracked black pepper

Heat 2 tablespoons oil in large skillet over

c h i p o t l e k e t c h u p / Mix ketchup,

2 teaspoons chopped fresh thyme

2 tablespoons chopped shallot

Asian Pork and
Mushroom Burger Wraps

coarse salt and pepper. Cover; chill until cold,
b u rg e r s a n d v e g e t a b l e s /

		 Extra-virgin olive oil

to cooler part of grill. Close cover; cook until

6 thick slices sharp cheddar cheese

Fo od st ylin g by B ret t Ku rzw eil

11/4 teaspoons finely grated lime peel

Whisk hoisin sauce, ginger, vinegar, chili

1/2 cup purchased mayonnaise
		 Cayenne pepper

Grilled Portobello
Burgers with Piquillo
Pepper Aioli and
Watercress

golden, about 1 minute longer.

m a k e s 6 / Spain’s famous piquillo

Arrange 6 focaccia squares or bottoms

Arrange roll bottoms on plates; spread

of pain rustique on work surface; spread with

with aioli. Top each with mushroom, onion

tapenade. Top each with burger, tomato slice,

slice, and watercress. Spread cut side of roll

onion slice, and arugula, then focaccia or

tops with aioli; press onto watercress.

bread top. Cut burgers in half and serve.

peppers add a sweet-spicy edge to the

T ES T-KI T CHEN T I P / Chilling the tuna

aioli. Idiazábal, a smoky sheep’s-milk

will make it easier to dice. Keep the formed

Herbed Tuna Burgers
with Tapenade and
Tomatoes

cheese from the Basque region, is great
with the portobellos. If you can’t find
Idiazábal, substitute smoked Gouda.

patties in the fridge until you’re ready to cook
them. This will prevent the burgers from
falling apart on the grill.

/

m a k e s 6 / The combination of tuna and

aioli
1/2 cup chopped drained piquillo peppers
or roasted red peppers from jar
1 tablespoon Sherry wine vinegar

olives is reminiscent of a salade niçoise.
tapenade

2 teaspoons finely chopped fresh thyme

1 cup pitted Kalamata olives (about
5 ounces)

1 garlic clove, minced

3 tablespoons extra-virgin olive oil

Tony Rosenfeld is the author of 150 Things
to Make with Roast Chicken (and 50 Ways
to Roast It). He’s also the co-owner of
b.good, a healthful fast-food restaurant
with four locations in the Boston area.

Learn how to grind your own meat at home in our new cooking video at bonappetit.com/go/videos.

