Best Burgers Ever!
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Old-fashioned, 1940s -‘50s drive-in burgers start with grinding the meat yourself at home! Recipe makes two, big burgers.

Ingredients:

5 ounces (.30 lb. on the butcher’s scale) beef skirt steak/flat meat

3 ounces (.20 lb. on the butcher’s scale) boneless beef short ribs (or use all skirt/flat meat)
2 sesame-seed hamburger buns

salt, garlic powder and freshly-ground, black pepper to taste
1 tablespoon melted butter

1 teaspoon butter and 1 teaspoon olive oil, divided

American or Cheddar cheese slices, ketchup, mustard, toppings of your choice.

Preparation:

Trim any silver skin off the short ribs and cut all the meat into 1” chunks. Put them in the freezer for about 30 minutes.

After 30 minutes in the freezer, the meat chunks will still be pliable. Grind the meat chunks in a food processor using about 30 one-second pulses until the meat is coarsely, but evenly chopped, then pulse for several seconds at a time to insure it’s completely ground smooth. Remove any tough fat/gristle bits that won’t cooperate! Place ground meat onto parchment spread out on a wide plate or platter and mix it gently with the tablespoon of melted butter. 

Evenly divide the meat into two piles and very gently form each pile into a big meatball. Flatten each into a fairly firm patty about an inch or so thick, keeping the edges a little rough so you have lots of nooks and crannies to crisp up and get cheese melted in! Season the patties well on both sides with salt, pepper and garlic powder. Stick the plate into the fridge until you’re ready to cook the burgers, but be sure to bring them back to room temperature before cooking.

Heat half of the remaining butter and oil in a large skillet until it’s smoking hot. Toast the buns in the fat, set aside - if grilling, butter each inside of the buns and grill until toasted. Put in the rest of the oil and butter in and get it smoking hot – if grilling, lightly coat each patty with a drizzle of olive oil; fry/grill the burgers 3 minutes on the first side and 1 minute on the second side, placing a slice of cheese on each, if desired. Place on buns. Dress the burgers to taste and serve hot!
