FAN
FAVORITE

TEXAS BURGERS

WITH BARBECUE SAUCE

PREP T IME
1 5 MINU T E S,
PLUS 35 MI NU T E S
FO R THE SAUCE
GRILLING T IME
8 TO 10 MINU T E S

Practitioners of Texas barbecue usually serve their
slow-smoked briskets without sauce. But burgers offer
a lot more leeway, especially when the sauce brings a
lot of swagger to the party. To pull off that deep flavor,
cook the onions until they are supersoft and as dark as
possible before adding the wet ingredients.
SERVES 4

SAUCE
1 tablespoon vegetable oil
1/2 medium yellow onion,
finely chopped
1 cup ketchup
1/4 cup water
2 tablespoons
Worcestershire sauce
1 tablespoon packed dark
brown sugar
1 tablespoon chili powder
1 tablespoon cider vinegar
1/2 teaspoon garlic powder

PATTIES
11/2 pounds ground chuck
(80% lean)
1 tablespoon chili powder
1/2 teaspoon garlic powder
1/2 teaspoon kosher salt
4 slices cheddar cheese,
each about 1 ounce
4 hamburger buns, split

1. In a heavy, medium saucepan over medium heat, warm the oil.
Add the onion and cook until very soft and as dark as possible without
burning, 12 to 15 minutes, stirring occasionally. Add the remaining
sauce ingredients, stir well, and bring to a boil over medium-high heat.
Adjust the heat so the sauce simmers gently. Cook until thickened,
15 to 20 minutes, stirring frequently. Let cool to room temperature.
2. In a medium bowl mix together all the patty ingredients with your
hands. Gently shape the mixture into four patties of equal size and
about 3/4 inch thick. With your thumb or the back of a spoon, make
a shallow indentation about 1 inch wide in the center of each patty
to prevent it from doming as it cooks. Refrigerate the patties until
ready to grill.
3. Prepare the grill for direct cooking over medium-high heat
(400° to 500°F).
4. Brush the cooking grates clean. Grill the patties over direct mediumhigh heat, with the lid closed, until cooked to medium doneness (160°F),
8 to 10 minutes, turning once. During the last 30 seconds to 1 minute of
grilling time, place a slice of cheese on each patty to melt, and toast the
buns, cut side down, over direct heat. Remove from the grill.
5. Build a burger on each bun with some sauce, lettuce, a patty, a
bit more sauce, and 4 pickle chips, if desired. Serve warm. The
remaining sauce will keep in a covered container in the refrigerator
for up to 1 week.

4 leaves romaine lettuce,
shredded
16 sweet pickle chips
(optional)
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