Patty Melts for Two
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Ingredients:

¾ pound lean ground beef
1 medium-small onion, halved and sliced
4 tablespoons butter, but divided into separate fourths

½ teaspoon each salt, granulated garlic powder and ground, black pepper
1½ teaspoons Worcestershire sauce
4 slices Swiss cheese
4 slices rye bread
¼ teaspoon sugar
Preparation Instructions:
In a medium skillet, melt 1 tablespoon of butter over medium-low heat. Sauté the sliced onions sprinkled with the sugar and a little salt and pepper 20 - 25 minutes, stirring occasionally, until the onions are caramelized and soft. Remove/set aside.

In a medium bowl, mix together the beef, salt, pepper, garlic powder and Worcestershire sauce. Form it into 2, fairly thin patties the same size and shape as your bread slices. 

Melt the second tablespoon butter in the skillet over medium heat. Season the patties with a little more salt and pepper on the outside and fry on both sides about 3 – 4 minutes each side until well browned.

In a separate, very wide skillet, melt the third tablespoon butter. Lay two slices of bread in the skillet.  Place a slice of cheese on the each, then a hamburger patty on each, then half of the cooked onions over each patty, then another slice of cheese over the onions, and top with the other slices of bread. Grill the sandwiches over medium heat until golden brown, just like you would grilled-cheese sandwiches. Carefully flip the sandwiches in the skillet, swirl in the remaining butter and fry the other side. 
Cook until golden brown and until the cheese is melted.  Slice in half and serve with kettle chips and old-fashioned-diner-style cottage cheese on the side (seasoned with salt & pepper). 

