
Patty Melt

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.5 teaspoon pepper  black freshly ground plus more for seasoning 

1 pound ground beef  (15 to 20 percent fat content) 

1 teaspoon kosher salt  plus more for seasoning 

8 slices cocktail rye bread  light 

8 ounces swiss cheese  thinly sliced 

2 tablespoons butter  unsalted () 

4 cups onion  yellow halved thinly sliced 

Equipment

READY IN

80 min.

SERVINGS

4

CALORIES

791 kcal

https://whatsheate.com


bowl

frying pan

baking sheet

paper towels

aluminum foil

Directions
Melt the butter in a large nonstick frying pan over medium heat until foaming.

Add the onions and cook, stirring rarely, until deep golden brown and caramelized, about 40

minutes. Season generously with salt and pepper, stir to combine, and transfer to a medium

bowl; set aside. Wipe out the pan with paper towels and set aside.While the onions are

cooking, place the meat in a large bowl and add the measured salt and pepper.

Mix with your hands until just evenly combined. Divide into 4 equal portions and place on a

baking sheet. Using your fingertips, press each portion into a 1/4-inch-thick patty that is

slightly wider in diameter than the slices of bread.

Heat a separate large frying pan (not the nonstick pan) over medium-high heat until a drop of

water sizzles and immediately disappears on the surface.

Place 2 of the patties in the pan and cook undisturbed until browned on the bottom, about 2

to 3 minutes. Flip and cook until the patties are just slightly pink in the center for medium,

about 2 to 3 minutes more.

Transfer the patties to a large plate and tent loosely with aluminum foil. Repeat with the

remaining 2 patties; set aside.On 1 side of each bread slice, spread about 1 heaping teaspoon

of the mayonnaise in an even layer and all the way to the edges.

Place 4 of the bread slices on a work surface mayonnaise-side down, and set the other 4

slices aside. Distribute half of the cheese among the 4 bread slices and divide the cooked

onions evenly over the cheese, arranging the onions in an even layer. Top with the beef

patties, divide the remaining cheese over the patties, and place the remaining 4 slices of

bread on top mayonnaise-side up.

Heat the reserved nonstick pan over medium heat until a drop of water sizzles and

immediately disappears on the surface, about 3 minutes.

Place 2 of the sandwiches in the pan and cook until the bottom slices of cheese start to melt

and the bread is golden brown, about 3 to 4 minutes. Flip and cook until the other side is

golden brown and all of the cheese has melted, about 3 to 4 minutes more.



Remove to a serving plate and repeat with the remaining 2 patty melts.

Serve immediately.

Nutrition Facts

 PROTEIN 21.31%
  FAT 54.96%

  CARBS 23.73%

Properties
Glycemic Index:34.58, Glycemic Load:17.79, Inflammation Score:-8, Nutrition Score:29.833913077479%

Flavonoids
Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 0.03mg, Luteolin: 0.03mg,

Luteolin: 0.03mg, Luteolin: 0.03mg Isorhamnetin: 8.02mg, Isorhamnetin: 8.02mg, Isorhamnetin: 8.02mg,

Isorhamnetin: 8.02mg Kaempferol: 1.04mg, Kaempferol: 1.04mg, Kaempferol: 1.04mg, Kaempferol: 1.04mg

Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg Quercetin: 32.48mg, Quercetin:

32.48mg, Quercetin: 32.48mg, Quercetin: 32.48mg

Nutrients (% of daily need)
Calories: 791.44kcal (39.57%), Fat: 48.21g (74.18%), Saturated Fat: 23.09g (144.3%), Carbohydrates: 46.84g (15.61%),

Net Carbohydrates: 40.34g (14.67%), Sugar: 9.25g (10.28%), Cholesterol: 148.29mg (49.43%), Sodium: 1155.38mg

(50.23%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 42.06g (84.13%), Selenium: 54.74µg (78.19%), Vitamin

B12: 4.15µg (69.18%), Phosphorus: 633.1mg (63.31%), Calcium: 611.7mg (61.17%), Zinc: 8.23mg (54.87%), Manganese:

0.78mg (39.08%), Vitamin B3: 7.45mg (37.25%), Vitamin B2: 0.6mg (35.3%), Vitamin B6: 0.65mg (32.35%), Folate:

114.09µg (28.52%), Vitamin B1: 0.41mg (27.13%), Fiber: 6.5g (25.98%), Iron: 4.45mg (24.73%), Magnesium: 80.17mg

(20.04%), Potassium: 691.39mg (19.75%), Vitamin C: 12.1mg (14.66%), Copper: 0.28mg (14.11%), Vitamin A: 654.58IU

(13.09%), Vitamin B5: 1.3mg (13.02%), Vitamin E: 1.21mg (8.09%), Vitamin K: 5.14µg (4.9%), Vitamin D: 0.22µg (1.46%)


