( Patty Melts with Charred Onions )

READY IN CALORIES

©

759 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH > ( DINNER )

Ingredients

500 g ground beef

500 g ground sirloin

6 servings salt and pepper freshly ground

12 slices cocktail rye bread

2 onion sweet sliced

6 slices swiss cheese

6 tablespoons butter unsalted melted (3 0z/90 g)
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Prepare a charcoal or gas grill for direct grilling over high heat.
Brush and oil the grill grate.

In a large bowl, using a spoon, not your hands, gently mix together the chuck and sirloin. Run
your hands under cold water and divide the mixture into 6 equal portions. Shape each portion
into a patty about the size and shape of a slice of bread, being careful not to compact the
meat too much. Season on both sides with salt and pepper. Make a depression in the center
of each patty with your thumb. Refrigerate the patties until the grill is ready.

Brush both sides of each bread slice with the butter.

Place the patties, indent side up, and onion slices on the grill directly over the fire. Cook,
turning once, until both the patties and the onions are nicely charred on both sides and the
burgers are cooked to your liking, 4—5 minutes per side for medium. During the last 2 minutes
of cooking, top each patty with a slice of cheese and put the bread slices along the edge of
the grill, then cover the grill. Grill, turning the bread slices once, until the cheese is melted and

the bread is lightly toasted.

Place each burger on a slice of toasted rye. Toss the onion slices to break up the rings, and
divide evenly among the burgers. Top each burger with a second slice of toasted bread and

serve at once.

Set up grill for direct grilling over high heat

Shape meat into patties; refrigerate until ready to grill
Slice onions and cheese

Melt butter than brush onto bread slices

Grilling time: 8-10 minutesDON'T FORGET: Try to shape the burger patties to fit the bread

slices, but don't handle the meat too much (they don't have to be perfect).

Appears with permission from Williams-Sonoma. Grill Master: The Ultimate Arsenal of Back-
to-Basics Recipes for the Grill. Recipes by Fred Thompson; photographs by Ray Kachatorian.
Copyright © 2011 by Weldon Owen, Inc. and Williams-Sonoma, Inc.

Nutrition Facts
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I proTEIN 21.68% [ FAT 57.34% cArBs 20.98%

Properties
Glycemic Index:13.22, Glycemic Load:14.3, Inflammation Score:-7, Nutrition Score:27.313913106918%

Flavonoids

Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg,
Epigallocatechin 3-gallate: 0.09mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.0Img
Kaempferol: 1.26mg, Kaempferol: 1.26mg, Kaempferol: 1.26mg, Kaempferol: 1.26mg Myricetin: 1.26mg, Myricetin:
1.26mg, Myricetin: 1.26mg, Myricetin: 1.26mg Quercetin: 16.02mg, Quercetin: 16.02mg, Quercetin: 16.02mg,
Quercetin: 16.02mg

Nutrients (% of daily need)

Calories: 759.09kcal (37.95%), Fat: 47.99g (73.83%), Saturated Fat: 21.97g (137.3%), Carbohydrates: 39.5g (13.17%),
Net Carbohydrates: 34.79g (12.65%), Sugar: 8.01g (8.9%), Cholesterol: 161.74mg (53.91%), Sodium: 732.36mg
(31.84%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 40.83g (81.66%), Selenium: 51.25ug (73.22%), Vitamin
B12: 4.13ug (68.81%), Zinc: 8.85mg (58.97%), Vitamin B3: 9.99mg (49.96%), Phosphorus: 484.9mg (48.49%),
Vitamin B6: 0.76mg (38.06%), Vitamin B2: 0.54mg (31.93%), Manganese: 0.63mg (31.49%), Iron: 5.48mg (30.46%),
Folate: 108.56pg (27.14%), Vitamin B1: 0.4mg (26.43%), Calcium: 251.07mg (25.11%), Potassium: 723.84mg (20.68%),
Fiber: 4.7g (18.82%), Magnesium: 70.59mg (17.65%), Copper: 0.3mg (14.89%), Vitamin B5: 1.35mg (13.54%), Vitamin
A: 496.541U (9.93%), Vitamin E: 1.31mg (8.73%), Vitamin C: 5.55mg (6.73%), Vitamin K: 4.9ug (4.67%), Vitamin D:
0.38ug (2.51%)



