“Smashed” Burgers
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These are delicious diner-style, double-decker cheeseburgers.

Ingredients per Burger:

4 ounces ground beef, divided in half and rolled into meatballs

2 slices American cheese

1 small hamburger bun

Salt and ground, black pepper

Preparation:

Place the meatballs on a sheet of parchment paper. Using a large, round spatula, press down on the meatballs to spread them out into burgers as thinly as possible. 

Heat a large skillet or griddle over medium-high heat.  Sprinkle the burgers with  salt and pepper. Fry them for 2 minutes, then flip them, seasoning the other side. Immediately place a slice of cheese on half of the patties. Thirty seconds later, transfer the other patties on top of the ones with the cheese and place a second slice of cheese on top. Wait a few seconds, then place on the buns. 

Serve with lettuce, pickles, tomatoes, bacon slices, mustard, ketchup and any other garnishings you like.

