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urger wi

FISPY

sacon, ielted

Cheese &amp; Pickles

Get ready to bite into burger bliss. This

OVEN

350 F

TIME
5 min

INGREDIENTS

For the Burger (Serves 1 BIG burger or 2 small
ones):

2 beef patties, about 1/3 Ib each ?

2 slices cheddar cheese ?

4 slices crispy bacon ?

1 large sesame or brioche bun ?

2 slices red onion ?

4 pickle slices ?

1-2 leaves fresh lettuce ?

2 tbsp burger sauce (or mayo, ketchup, spicy sauce)
?
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DIRECTIONS

Cook the Patties: Preheat grill or skillet over
medium-high heat.Season beef patties with salt and
pepper.Cook for 4-5 minutes per side, or to your
preferred doneness.In the last minute, top each patty
with a slice of cheddar cheese. Cover the pan or grill
briefly to melt the cheese.

Cook the Bacon: In a separate skillet or

grill-safe pan, cook bacon strips until crispy, about
3-5 minutes.Transfer to a paper towel to drain excess
grease.

Toast the Buns: Lightly toast the burger buns
on the grill or in a toaster until golden and slightly
crisp.

Assemble Your Masterpiece: Start stacking:
Bottom bun

Spoonful of burger sauce

Lettuce

First cheesy beef patty

Crispy bacon

Pickle slices

Red onion

Second cheesy beef patty

More sauce (optional)

Top bun

Press gently, slice in half if desired, and serve
immediately.

TIPS FOR SUCCESS
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? Use 80/20 ground beef for a juicier burger ? Don’t over-handle the patties-keep them loose for tender results ? Try adding
a fried egg, jalapeaeos, or BBQ sauce for extra flair ? Make it a double-decker slider by using smaller buns

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/big-beefy-burger-with-crispy-bacon-melted-cheese-pickles/
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