“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”
Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us 
Beer Basted Burgers

1 ½ 
pounds ground chuck

2          tablespoons beer -- lager or pale ale

½         teaspoon hot pepper sauce

¼         teaspoon Worcestershire sauce

½         teaspoon salt
            Black pepper -- to taste

1          recipe Beer-Braised Onions

4          slices brick cheese

4
buns

In a large stainless steel bowl, gently but thoroughly combine all ingredients.

Gently form seasoned beef into 4-6 ounce patties, about 1" thick. Cover and refrigerate till needed.

Grill burgers over a medium grill or charcoal fire until desired doneness is achieved. 3-4 minutes per side for rare, 5-6 minutes per side for medium and 8-9 minutes per side for well-done.

If desired, top each burger with a slice of brick cheese, cover the grill and allow melting. Toast buns on the grill, if desired.

Serving Ideas: Serve with Beer Braised Onions and Brick Cheese on good, crusty Kaiser Rolls.

Beer-Braised Onions

1
tablespoon unsalted butter

1          large yellow onion -- thinly sliced

1          cup beer -- lager or pale ale, divided

1          teaspoon sugar
½         teaspoon salt
In a 3 qt. saucepan, melt butter over med-high heat.

Sauté onions, stirring frequently, until very tender, 5-6 minutes.

Add 3/4 cup beer, sugar and salt. Cook until all beer is absorbed and onions begin to brown, 15-18 minutes.

Add remaining 1/4 cup beer and bring to a simmer.

Place on burgers.
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