( Straight-Up with a Pig Patty Burger

READY IN CALORIES

© ©

170 min. 2014 kcal

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

Ingredients

3 ounces processed cheese food yellow grated

8 slices processed cheese food yellow

12 ounces applewood bacon smoked thinly sliced

4 brioche hamburger buns soft cut in half

0.3 cup chicken broth mixed with 2 tablespoons water low-sodium

1 kosher dill pickle finely sliced

3 tablespoons flour all-purpose

2 heads garlic

32 ounces ground beef
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|:| 4 pinches ground pepper black

|:| 1 heirloom tomatoes finely sliced

|:| 0.3 head iceberg lettuce finely sliced
|:| 0.3 teaspoon kosher salt

|:| 1 teaspoon kosher salt

|:| 4 servings kosher salt and freshly cracked pepper black
|:| 1 cup mayonnaise prepared

|:| 1 teaspoon regular mustard yellow

|:| 1 pinch nutmeg grated

|:| 4 servings olive oil extra-virgin

|:| 0.3 cup roasted garlic

|:| 2 tablespoons butter unsalted

|:| 2 tablespoons butter unsalted softened
|:| 0.5 vidalia onion very finely sliced

|:| 1 cup milk whole warmed

|:| 4 dashes worcestershire sauce

Equipment
frying pan
sauce pan
baking paper
oven

whisk

pot

grill
aluminum foil

spatula

oo nn

grill pan



Directions

[]
[]
[]
[]
[]

[]
[]

[ L]

Special equipment: brick covered with aluminum foil
Preheat the oven to 375 degrees F.

Cut off the top third of the garlic head to expose the cloves.
Place onto a piece of foil.

Drizzle with some olive oil and sprinkle with salt and pepper. Cover the garlic with the foil and

place into the oven for about 1 hour 15 minutes.
Remove from the oven and allow to cool to the touch.

Remove the garlic cloves from their husks. Reserve until ready to use. Mince 1teaspoon of the
roasted garlic and melt with the butter in a small saucepan. Season with salt. Gently warm
until the garlic becomes fragrant. Set aside in the fridge to slightly firm up again. Begin by
preparing the bacon for the pig patties. Set a large pot of cold water over high heat and add
the bacon. Bring to a medium boil and cook until the bacon is very tender and almost falling
apart, 11/2 to 2 hours.

Drain and set aside to cool. Set a flat cast-iron grill pan over high heat. Divide the bacon into
4 even portions, form each portion into a patty and place on the grill. Press down with the
foil-covered brick to squash the bacon together and into a flat patty so it crisps. Cook until

golden and crispy, 3 to 4 minutes.

Remove and keep warm. Divide the ground beef into 4 equal portions (8 ounces each) and
form into 4 tight balls.

Sprinkle the hamburger "ball" all over with salt and pepper. To the griddle pan (which still has
some of the bacon fat on it) place the hamburger balls on and flatten with a strong, flat metal
spatula. Flatten to approximately 1/3-inch thickness and continue to press down with the
spatula as it cooks. Cook until the burgers develop a crust on the first side, 11/2 minutes. Flip
over and cook on the second side to develop a crust on that side, 1 minute.

Add 2 ounces Mornay Sauce, if using, to the top of the hamburger and top with a slice of
cheese.

Place a dome lid over the top of the burger.

Pour the chicken broth mixture on to the flat top so the liquid runs under the dome and
creates steam to cook the burger and melt the cheese. When the burger is at desired point of
doneness and the cheese is completely melted, remove the dome lid and set the burgers
aside.



I:‘ Brush the cut sides of the buns lightly with the garlic butter. Toast the buns on the flat top
until golden and crisp, 3 to 4 seconds. Flip and toast the outsides so they are also lightly
toasted, 3 to 4 seconds. To assemble: Smear the "Donkey” Sauce on the cut side of both bun
halves.

I:‘ Layer the base with pickle slices and the hamburger patty. Top with a bacon “pig patty.” Top
with the onions, tomato and lettuce, and then place the top half of the bun on top. Wrap in
waxed parchment paper and serve immediately.

I:‘ In a medium saucepan, add the butter and set over medium heat. Allow the butter to melt,
and then sprinkle with the flour and stir with a whisk. Cook over low heat until the butter and
flour combine into a mixture like wet sand. Once combined, stir for 1 to 2 minutes to cook the
flour (but without adding color).

I:‘ Pour in the milk slowly as you whisk to combine. Continue stirring until the mixture thickens

up, 3 to 4 minutes.

I:‘ Add the salt, nutmeg and cheese and stir until the cheese has melted and the mixture is
smooth. Set aside and keep warm until ready to use.

Nutrition Facts
- ]

I prOTEIN 14.23% [ FAT 76.47% CARBS 9.3%

Properties
Glycemic Index:135.75, Glycemic Load:20.63, Inflammation Score:-9, Nutrition Score:51.391739306243%

Flavonoids

Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg,
Epigallocatechin 3-gallate: 0.03mg Naringenin: 0.21mg, Naringenin: 0.21mg, Naringenin: 0.21mg, Naringenin: 0.21Img
Apigenin: 0.06mg, Apigenin: 0.06mg, Apigenin: 0.06mg, Apigenin: 0.06mg Luteolin: 0.03mg, Luteolin: 0.03mg,
Luteolin: 0.03mg, Luteolin: 0.03mg Kaempferol: 0.61mg, Kaempferol: 0.61mg, Kaempferol: 0.61mg, Kaempferol:
0.61mg Myricetin: 0.89mg, Myricetin: 0.89mg, Myricetin: 0.89mg, Myricetin: 0.89mg Quercetin: 7.06mg,
Quercetin: 7.06mg, Quercetin: 7.06mg, Quercetin: 7.06mg

Nutrients (% of daily need)

Calories: 2014.08kcal (100.7%), Fat: 170.74g (262.67%), Saturated Fat: 57.47g (359.19%), Carbohydrates: 46.73g
(15.58%), Net Carbohydrates: 43.67g (15.88%), Sugar: 12.03g (13.37%), Cholesterol: 341.36mg (113.79%), Sodium:
3460.48mg (150.46%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 71.46g (142.93%), Selenium: 84ug
(120.01%), Vitamin K: 124.13ug (118.22%), Vitamin B12: 6.75ug (112.48%), Phosphorus: 1083.35mg (108.34%), Calcium:
926.76mg (92.68%), Zinc: 13.24mg (88.26%), Vitamin B3: 15.94mg (79.7%), Vitamin B6: 1.45mg (72.37%), Vitamin
B2: 0.87mg (51.34%), Vitamin B1: 0.76mg (50.64%), Manganese: 0.98mg (48.79%), Iron: 8.05mg (44.7%), Vitamin E:



6.42mg (42.78%), Potassium: 1343.88mg (38.4%), Vitamin A: 1579.64IU (31.59%), Magnesium: 103.79mg (25.95%),
Folate: 101.27ug (25.32%), Vitamin B5: 2.49mg (24.88%), Copper: 0.42mg (20.99%), Vitamin C: 15.2mg (18.43%),
Vitamin D: 1.94ug (12.93%), Fiber: 3.07g (12.26%)



