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Grilled Burgers with Onion Relish

 12 ounces thickly sliced bacon
 1 1/3 pounds ground beef chuck
 1 1/3 pounds ground beef sirloin
 Sea salt and freshly ground black pepper to taste
 2 tablespoons unsalted butter, melted
 3 ounces sharp cheddar cheese, cut into 6 slices
 6 hamburger buns
 Boston Bibb lettuce leaves
 6 slices of tomato

Onion Relish (recipe follows)

DIRECTIONS:

In a large skillet, cook the bacon over moderately high heat, turning once, until crisp, about 6

minutes. Drain and cut the bacon into large pieces.

Light a grill to medium high. Gently mix the ground chuck with the ground sirloin, salt and pepper.

Form the meat into six patties, using the Adjust a Burger to form the patties. Transfer the patties

to a platter. Brush the burgers with some melted butter and place them on the grill. Grill over high

heat for 9 minutes for medium meat, turning once or twice and brushing occasionally with butter.

Top the burgers with the cheese during the last minute of grilling and let melt. Set the lettuce

leaves and tomato slices on the bottom halves and top with the burgers, onion relish and bacon.

Close the burgers serve immediately.

Serves: 6

Onion Relish:

 2 tablespoons extra-virgin olive oil
 3 cloves garlic
 2 onions, cut in 1/2 lengthwise and sliced thinly
 Salt and freshly ground pepper
 1/2 cup water
 1/2 cup ketchup
 2 tablespoons yellow mustard

DIRECTIONS:

Heat a large skillet over medium-high heat and add the olive oil and garlic cloves. Sauté the garlic

until lightly browned. Add the onions and continue to cook the mixture until golden brown. Season

well with salt and pepper, add the water, stir, and bring to a boil, scraping up the caramelized bits

on the bottom of the pan. Stir in ketchup and mustard. Simmer until thick. Remove from heat and

let cool before serving with the burgers.


