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  This ebook is an enthusiastic celebration of universe, as much unexpected as fascinating, hidden by a meatball between two slices of It is a profund conceptual tribute to food, more precisely, to one of those foods for too long, unjustedly, associated to fast foods chains.



  
    

  



The Defenders, instead, brought this dish back in vogue with a new spirit, shaping all the brillant creation protocols. The Defenders face the burger topic telling its stories, outlining the technical and gastronomic aspects, giving the respect it deserves to an appearantly banal topic that on the contrary is an infinite world of colours and tastes.

Although this ebook represents only a limited but significant example of the variations of the gourmet food to eat with your hands, it's a newly placed milestone that defines the worthiness of the burger universe and I am sure it will deeply mark its evolution.

I forsee that in a short time the Defenders will count on the gratitude of thousands of readers that will have gained a larger view and a better interpretation of the high profile burger world, thanks to the effort that these skilled Grill Masters put into this book.

Burgers 101 becomes essential not only for the pros but for everyone who are willing to test its incredible benefits. Definetly a must have.

Gianfranco Lo Cascio
BBQ4All founder








BBQ4All



BBQ4All takes birth in 2006 as a congregation forum for those Italians with a love for pure barbecue. With the motto “American Skills, Italian Style”, it aims on defending American techniques, unknown in our country, with personalization of tastes and ingredients that are typical of the Italian world.

Year after year it grows in authority and approval, going beyond 5000 subrscribers and becoming by fact the national authority in term of heat cooking. In 2010 BBQ4All does his first jump, becomig a blog, adding a followed recipe book and a review chart for tools and places, reaching in a low time a monthly view of 350.000 with 800.000 peaks during summer, from 19 countries in the world like USA, UK, Germany, France, Spain, Brasil and even Siam ed United Arab Emirates. 

The next year I.B.S. – Italian Barbecue Society takes his birth, which is the first Italian association in the field, in order to give to Garden Partners services and publishing tools for basic and elaborate techniques. The balance for the first year was over every expectation, with growing requestes and great results on selling grills and tools.

On this premise we created BBQ4All Consulting s.r.l., which twists services in consulting, producing and teaching.




BBQ4All Defenders Team


We are passionate of the American Barbecue, from 2014 we are coaches of BBQ4All and we hold training courses on fire cooking in the entire country. Grill Masters and Pit Masters, we love pure barbecue and we match american techniques with the quality of italian food.

From 2015 we compete in Europe in the KCBS (Kansas City Barbecue Society) circuit preparing Chicken, Ribs, Pork and Brisket with great results.

After the 2015 challenges we placed 14th as best crew in Europe and we entered the top ten in Ribs (8th place).

Also we brought our passion and the best 'barbecue' dishes, cooking for events, catering and private parties.








This are the members of the team:



Tomaso Castiglioni - Team leader - preparation during competition: brisket

Alessandro Iorio - preparation during competition: ribs

Andrea Lo Monaco - preparation during competition: pork

Carlo Alvaro - preparation during competition: chicken

Valter Colombo - preparation during competition: brisket

Vincenzo Santoro - events and catering




Follow the team on our facebook page: www.facebook.com/bbq4alldefenders
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Last competition of 2015, at Ruhrpott, Germany: Carlo, Tomaso, Valter, Andrea and Alessandro with the 3rd place ribs and the 3rd place sausages (extra category) thropies.
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Tomaso, Andrea, our mentor Gianfranco, Valter and Alessandro after the overall 2nd place in Perugia.
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Valter, Tomaso, Andrea, Alessandro and Carlo at the Tony Stone in Holland. A great 7° place overall and 5° place in Pork.
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Andrea, Tomaso, Carlo, Valter and Alessandro in Salzburg, celebrating the first place in Chicken.
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This picture is an icon of our team; represents the amazement and the joy of the group after they have been announced as 2nd at the W.E.S.T.
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The prizegiving during our first competition, 2nd place overall at WEST.
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Valter, Tomaso, Vincenzo and Carlo during an event.
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                        BBQ4All Defenders Team
                    

                    
                

                
                
                    
                
  

	
        Winter Extreme South Tyrol
        

        17th-18th of january 2015, Riva di Tures (I) 24 signed teams
        
Reserve Grand Champion (2nd place OVERALL)
2nd place Ribs
5th place Brisket
7th place Pork
10th place Chicken

      
	
        

      
	
        Barbecue Bulls Championship
        

        

        30th of april - 1st of may 2015, Salzburg (A)12 signed teams
        
4th place OVERALL
1st place Chicken
3rd place Brisket

      



	
	
	



	
        Tony Stone L&S BBQ Competition
        

        23rd-24th may 2015, Hoofddorp (NL)68 signed teams
        
7th place OVERALL
5th place Pork

      
	
	
        Italian Barbecue Championship
        

        20th-21st of june 2015, Perugia (I)24 signed teams
        
Reserve Grand Champion (2ns place OVERALL)
3rd place Brisket
5th place Chicken
5th place Pork
9th place Ribs
      



	
	
	



	
        Ruhrpott 2
        

        26th-27th of september 2015, Herten (D)67 signed teams
        
15th place OVERALL
3rd place Ribs

      
	
	
        Ranking season 2015 EBCC:
        

        14th team OVERALL in Europe
8th team in Ribs category in Europe
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                        The perfect burger
                    

                    
                    
                        by Gianfranco Lo Cascio
                    

                    
                

                
                
                    
                Yes, i must confess, i'm a fanatic of the hamburger but only those produced following this simple eight rules.

Here they are:

1. Mince your meat yourself
You need 80% lean and 20% fat meat. Brisket or chuck cuts will do just fine, as they are well structured and bacteria free.

2. Keep your meat cold
Heat is bacteria's best friend. The meat's fat begins to melt roughly at 26°C and the heat immited from your hand is above this temperature, favouring bacteria depisition an oxidization

3. Don't overcook it
If you want a succulent burger stop cooking it when it reaches 62° in the center.

4. Turn the burger often
The hamburger has to be turned and ri-turned very often. This causes a nice crust to be formed on the ouside not allowing the heat to cook too much the inside of it. Crunchy on the outside, soft and succulent on the inside.

5. Choose carefully your bun
The bun doesn't have to be typical bread wich requires strenght when ripping and chewing because this will cause its inside to spill out. The bun has to be brioche style, very soft and quite frail.

6. Prepare your sauce carefully
The sauce, if prepared with care, is the only contrasting element which balances out the fat hints of meat. Mayonnaise, with a drop of lemon juice or mustard, for example, balances perfectly. Trust me.

7. Dress your salad
Crunchy and fresh salad works well, however adding a drop of oil, a bit of pepper, a fraction of salt and a sliver of vinegar or lemon will enhance the flavour.

8. Add a topping
For example pickled onion. It's sufficent to thinly slice an onion and soak it in salted water (or wine) and then place it in the microwave for 1 minute. The sulfuric elements of the onion will be absorbed by the liquid, making the slices taste softer. 

That's all. If the ingredients have been selected with care, the result will be glorious.
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                        Royal blood
                    

                    
                    
                        by Tomaso Castiglioni
                    

                    
                

                
                
                    
                This burger, specifically the patty, is one of my favoruites. The patty will be prepared from fresh meat. You will commence with the chuck of the beef, which is the highlight of this burger recipe. The perfect trio would be: Bacon + Cheddar + Jalapenos!

I can't resist, I must go and make one

  



  Ingredients for 4 burgers



  
    

  


For the buns:


  
    
  Follow the buns recipe



  
    

  


For the patties:


  800 g of Chuck roll of Angus beef



  Salt flakes of Camargue to taste



  Grinded fresh pepper to taste 



	Cut the chuck meat very finely, in order to have thin slices. It's fundamental to use a very sharp knife!



	Roll into meatballs, roughly of 200 grams each.

	
    Add salt and pepper, then place the mixture inside a round shaper ring.
  

	Flatten to desired thickness.



	Press with the thumb in the center of the lower side to create a dip/subsidence.



	Place on blotting paper until cooking.








 


For the outsider 


Bacon: 



  4 slices of bacon



	Cut fresh bacon in thin slices.

	
    Place on a tray with greaseproof paper on each layer.
  



 


Salad:


  4 leaves of fresh lettuce



	Rinse the fresh salad.



	Search for 4 appropriately large leaves to cover the lower side of the bun and embrace the patties.





 



 


For the Topping

Cheese: 



  Sliced fresh cheddar



  	Slice the fresh cheddar with a thickness of 2/3 millimeters.



 


Outsider

Jalapenos:


  4 fresh jalapenos




  White wine vinegar as much as suffices



	Slice the jalapenos in regular discs.



	Leave the jalapenos soaked in white vinegar to rest for at least 30 minutes.



 


Tomato


  2 red tomatoes



	Wash the tomato and cut 4/5 mm slices.



	Leave to rest in the fridge until serving.



 


Guacamole sauce:


  
    
  Follow the guacamole sauce recipe
  



 






 



  Procedure



	Preheat the grill at maximum temperature.



	Open the bun in 2 halves with a knife and brush with EVO oil.



	Toast the bread on the grill until browning.



	Cook the bacon on the grill with direct heat flipping often. In case of high flames created by melted grease, move the becon in a safer part without heat.



	Brush the patties with EVO oil on both sides.



	Cook on the grill with direct heat, flipping often if you have made thick patties or just once if thin.



	Place the salad leaves on the flat side of the buns and add pinch of salt and pepper



	Add the slice of cheese on the patties while on the grill.



	Cover with a pot lid for roughly 30 seconds in order to melt down the cheese.



	Using a scoop, place the meat on the salad.

	
    Add a slice of tomato and the jalapenos.
  

	Finish it off with a shot of guacamole sauce.

	
    Place the top part of the bun.
  

	Hold firmly and inicide verticlally with a bambu skewer. 

	Serve immediately, Enjoy!



                
                

                
            

            
        

    
        
            
                
                
                    
                        Cheeseburger and more
                    

                    
                    
                        by Vincenzo Santoro
                    

                    
                

                
                
                    
                
	His excellency, the Cheeseburger, made a bit "more gourmet" thanks to the addition of Mediterranean aromas and flavours: because true sophistication is in the details.



	 




	Ingredients for 4 burgers



	 



	For the buns:



	Follow the buns recipe



	




	For the patties:
		



	450 g ground beef

	



	1 Tropea onion



	2 teaspoons of cumin



	EVO oil to taste



	Salt to taste



	Pepper to taste



	Peel and finely dice the onion.

	Mix with the ground beef, cumin, salt and pepper. 
	

	
    Form 4 patties. 
  




	 



	For the outsider



	Grilled onion:
	 




	1 Tropea onion

	



	EVO oil as much as suffices



	Slice the onion in discs with the thickness of roughly 1 centimeter.

	

	Brush with EVO oil.

	

	Grill.




	 




	Grilled cherry tomatoes in sweet and sour sauce.



	300 g of cherry tomatoes



	EVO oil to taste



	Salt to taste



	1 teaspoon of caster sugar



	Cut the tomatoes in half and season with EVO oil, salt and a pinch of sugar.

	

	Place on the grill, flipping them often until toasted.

	

	Once cooked, store in the heat, cover them with an aluminum foil.

	




	 



	Grilled eggplant:



	1 medium-sized eggplanet



	Salt to taste



	EVO oil to taste



	Cut the eggplant in roughly 4-5 mm slices.

	

	Place the slices on a flat plate and sprinkle fine salt, leave it to rest for at least 40 minutes.
	

	After having rested for 40 minutes, rinse the slices under running water and then dry them.

	

	Brush with EVO oil and grill.

	
    Keep warm after grilled.
  




	 



	Bacon:
	 




	200 g of bacon



  	Dispose the bacon directly on the heat source, flipping until dry and crunchy.




	 




	For the topping



	Salad:
	 




	200 g songino



	EVO oil to taste



	Apple vinegar to taste



	Salt to taste



	Pepper to taste



	Dress the salad, the burger will be tastier.

	

	In a small bowl pour the Apple vinegar.

	

	Add a drop of EVO oil.

	

	Add salt and pepper.

	

	Pour the mix over the salad and mix with care.

	




	 



	Chive



	1 bouquet of chive



  	Cut the chives.

	




	 



	Procedure



	


	
    Preheat the grill to maximum temperature.
  




  	
    Cut the bun in 2 halves with a knife and brush with EVO oil.
  




  	Toast the bread on the grill until brown.




  	
    Brush the patties with EVO oil on both sides.
  




  	Cook on the grill with direct heat, flipping often if you have made thick patties or just once if thin.




  	Before the patty is completely cooked, put a slice of cheddar on it and cover with an aluminium pan to fasten the melting of the cheese.




  	Place the salad on the base of the bun.





  	Place the eggplant slice.




  	Add the hamburger with cheddar.




  	Add the pepperoni, the onions and the caramelized tomatoes.




  	Pour the barbecue sauce and some drops of Jalapeno sauce.




  	End with some spring of chives.




  	Close with the upper side of the bun.




  	Serve immediately.



                
                

                
            

            
        

    
        
            
                
                
                    
                        RGC burger
                    

                    
                    
                        by Andrea Lo Monaco
                    

                    
                

                
                
                    
                Allow me a very brief introduction. Yes, a burger to remember one of the most exicting moments of my life: when I shared a victory with a group of incredible men.

Sure, RGC (Reserve Grand Champion) means 2nd place, but believe me when i say that a second place has never been so shocking for a group of friends that have decided to trial  2 months earlier in the BBQ competition circuit of the Kansas City Barbecue Society (KCBS).

I wouldn't have never thought and believed that we could have achieved this result with ; 24 hours of concentration, syncronisation and a lot of effort. All of that at -10°C, in the middle of the snow at 1400metres a.s.l. Not to mention the pre-game training with that adorable "tyrant" Gianfranco (L.C.), a man without whom I would not be here today. This burger is a tribute to my team, to Gianfranco, to the entire BBQ4All and to MiG, some crazy guys that made an extreme competition possible, the WEST (Winter Extreme Sud Tyrol).


  
    

  



  Ingredients for 4 burgers


For the buns:


  
    
  Follow the buns recipe



  



For the patties:	


  800 g ground scottona meat



  EVO oil



  Salt to taste



  Pepper to taste



	Shape 4 spherical meatballs of roughly 200g each.



	
    Season with salt, pepper and oil.
  

	Flatten until desired thickness (2-2,5 cm)



	Press with the thumb on the superior surface to create a dip in the middle.



	Place on blotting paper until cooking.







 


For the outsider:	


  140 g speck



	Cut the speck making matchstick-sized sticks.

	Lubrificate the speck matchsticks with oil.

	Put the speck in a preheated non-stick pan and sear quickly on high heat, a couple of minutes moving them non-stop.

	Take them out from the pan.





 


For the topping:


  4 eggs




  Salt to taste



  Pepper to taste



	Put a drop of oil in a non-stick pan.



	Fry the egg keeping the yolk intact and trying to keep it liquid.

	Add salt and pepper.



	Leave them in the pan, off the heat, avoiding them from becoming cold.





 


Salad:


  Iceberg lettuce




  EVO oil to taste




  Salt to taste



  Pepper to taste



	Cut roughly in julienne, not too thin. 



	Only when serving, dress with EVO oil, salt and pepper, mixing it well.





 


Cheese:


  100 g Camembert of Normandy



  	Get 2-3mm thick slices, you can leave the crust.



 


Sauce:


  2 teaspoon of ancienne mustard
   



 


 



  Procedure



	Preheat the grill to maximum temperature.



	Cut the bun in 2 halves with a knife and brush with EVO oil.

	Toast the bread on the grill until brown.

	Brush the patties with EVO oil on both sides.



	Cook on the grill with direct heat, adding the cheese slices when the patties are still on the grill, right before complete cooking.



	Cover with the lid of pan for about 30 seconds to melt the cheese.



	Spread a thin layer of ancienne mustard on the base and then put half the salad on it.



	With a scoop, fix the meat with the cheese on the bread, topping it with the egg and the speck matchsticks.

	Close with the upper side of the bread.

	Serve immediately.



 


                
                

                
            

            
        

    
        
            
                
                
                    
                        California burger
                    

                    
                    
                        by Andrea Lo Monaco
                    

                    
                

                
                
                    
                It's not true that you always need fifteen ingredients to make a good burger. How can i say that? Just think about what makes italian cuisine unique: a few top-quality ingredients combined masterfully. That's the essence of the "bel paese" culinary art, and the BBQ4All philosophy is based on this foundation: american techniques mixed with our local sensitivity.

In this specific case, also the products match winks to the States, starting from the name. Maybe the difference resides in the search for a balance, of a semplicity that amazes without confusing. At any rate that was the goal.

So, leading role to the beefy sensation and few supporting actors. Avocado, cherry tomatoes, bacon, sour cream and a sprinkle of dried habanero, to taste.

We sometimes forgot that the hamburger always have his undisputed leader, and i'm not talking about sauces, various toppings or dozens of ingridiens but about that amazing meaty sensation. All the surrounding must be functional to the purpose, that is to enhance the taste, to complete it, and it's more entertaining to do it in the easiest way with only few ingredients. You should try it! I did it playing with the textures, the creamy avocado and the crunchy bacon, with the balances, the spicy habanero mitigated by the sour cream, and that "fatty sensation" which cannot be missed but still doesn't have to be overwhelming, that follower that makes everyone agree, the bacon.

An advice for the bacon: in this context is not just about the flavour, his consistency is needed, must be crunchy as a chip, thin cutted, shot with violence on the grill or hotplate (your choice), once ready let it cool down a bit, better if supended (placed over a pair of forks or on an oven rack).

Doses are, particularly speaking about sour cream, approximate; you have to try a few times to decide your own level of sourness, this is fundamental for a good balance between the fat part and the surrounding, and must satisfy your palate, not mine. In conclusion, find your barycenter between crunchness, fattiness and sourness, it'll amaze you.

 



  Ingredients for 4 burgers


For the buns:


  
    
  Follow the buns recipe



  



For the patties:


  800 g minced angus chuck roll 



  Salt to taste



  Pepper to taste



  EVO Oil



	Season the meat with salt, pepper and a little oil.

	
    Form balls roughly weighing 200g each.
  

	Carefully fatten until desired thickness (2-2.5cm).



	Press with the thumb in the center of the lower side to create a dip/subsidence.

	Place and store away on blotting paper.





 


 


Salad:


  2 Mature avocado 




  EVO oil to taste



  Salt to taste



  1 lime



  7-8 Cherry tomatoes



	Peel the avocados and cut them in a very coarse manner.



	Place the cut avocados in a bowl and season with oil, salt, lime juice and mix with a spoon, leaving the compost to marinate for roughly ten minutes.



	Cut the tomatoes in small pieces and season with oil and salt. Store it separately to the avocados.





 


Sour cream by BBQ4All (visit the website):


  400 g of whole fat yoghurt



  250 g liquid cream



  2 spoons of lemon juice




  2 spoons of chives 



  1/2 clove garlic, chopped



	Mix the cream and yoghurt in a contrainer. Pour it over a piece of cotton, above a strainer, in order to drain for at least 12 hours. This way you will obtain a dense mass, diversely the white liquid will e collected at the bottom of the container. 



	Add the lemon juice and adjust with salt. Also add the chives according to the smell.



	Whip energetically to eliminate lumps. Store in the fridge and consume in a matter of days.



 


 



  Procedure



	Preheat the grill to maximum temperature.



	Cut the buns in 2 halves and brush with EVO oil.

	Toast the bread on the grill until browning.



	Place the slices of bacon on high heat until they become crunchy; before serving in the burger, season with salt if you feel the taste is not salty enough.

	Brush the patties with EVO oil on both sides.

	Cook on the grill with direct heat.

	Place the avocado on the base of the bread, together with pieces of tomotatoes, add salt and pepper.



	Position the meat, more avocado, tomatoes and lastly the bacon.

	Complete with a hefty flow of sour cream. 

	Place the upper bread, and now a good big bite.



 


                
                

                
            

            
        

    
        
            
                
                
                    
                        Mashed egg burger
                    

                    
                    
                        by Andrea Lo Monaco
                    

                    
                

                
                
                    
                
	A childhood memory that perhaps we all share: Do not tell me you have never eaten a fried egg in a pan directly crushed by a slice of bread with which it melts onto irreparably! The bread that scorches a bit on the edges, the taste of butter... because there is no match when the egg is fried in good butter!



	Well, the opening words revealed that from which it all started, a memory, the Americans would call it comfort food, home food that warms the heart, and after the first bite which  makes you smile like an idiot... but how can you complete, with deserved dignity, such mom's recipe?



	for the uninitiated, despite the surname I hide my origins from Bergamo, my early life until the age of majority were spent there, and then thinking of the cheese, the egg, the decision was natural: Taleggio! Firm but not too creamy, fantastic in my opinion with the egg ... and then a little cabbage with a note of sourness and a delicious spicy sauce with pears ... ”al contandin non far sapere…” which translated is "don't let the milkman know how good the cheese is".



	Egg fried in butter, meat, cheese and pears ... okay, okay, just once ... every often!



	Some tips for success. We start from the egg: wait until the egg white is cooked, then the yolk while having preserved its shape should still be liquid and this will be the right moment to crush it with the top half of the bun and immediately remove the pan from the grill. The dying heat will be sufficient to keep it warm without overcooking, leave it in the pan until you are ready to make the sandwich. To keep the temperature: Make sure to have already cooked the patties so that the egg does not cool down excessively.  



	 



	Ingredients for 4 burgers



	For the buns:



	Follow the buns recipe



	




	For the patties:



	800 g of minced meat

	



	Salt to taste



	Grounded pepper to taste



	EVO oil to taste


	Season the meat with salt, pepper and EVO oil.

	

	Form meatballs roughly weighing 200g each.

	

	Carefully fatten until desired thickness, I would suggest 2cm

	

	Press with the thumb in the center of the lower side to create a dip/subsidence.

	

	Leave on blotting paper until cooking.

	




	 



	 




	Fried Egg:



	4 Eggs



	1 a knob of butter


	In a non-stick pan melt the butter

	Place the egg, paying attention to keep the yolk intact.

	

	Once the white is cooked and the yolk is still "liquid" lightly press the upper half of the bread on it and quickly remove the pan from heat.

	




	 



	 




	Salad:



	100 g of cabbage

	



	1/2 lime 



	EVO Oil to taste 



	Salt to taste


	Cut the cabbage in julienne.

	

	Season with salt, EVO oil and a few drops of lime wile mixing.

	




	 



	 




	Cheese: 




	140 g roughly of season Taleggio


  	Cut the cheese into not too thick slices, 1-2 for sandwich.

	




	 



	 




	Sauce



	Spicy pear sauce, review of the sweet and sour sauce with pears and cinnamon by BBQ4All (visit the site):



	260 g of pears 

	



	1 a knob of butter

	



	1 lemon (juice and peel)

	



	Salt to taste



	Hot red pepper


	Peel the pear, remove the core and cut into pieces, even irregular, thick roughly 1cm. 

	

	Melt a knob of butter in a non-stick pan, then add the pears and a pinch of salt, lemon juice and peel.

	Regulate the hot pepper according to your taste, keeping in mind that you will have to balance the sweet of the pears without overhelming it.

	Leave to dry until the pears will result soft. When that happens add a bit of water to terminate the cooking.

	

	Blend the sauce in the mixer, than strain. This will make the sauce smooth and soft.

	Keep in the fridge and consume within a couple of days.

	




	 



	 




	Procedure

	
	
    Preheat the grill to maximum temperature.
  

	Cut the buns in 2 halves and brush with EVO oil.

	Toast the bread on the grill until browning.

	Brush the patties with EVO oil on both sides.

	Cook on the grill with direct heat.

	About 30 seconds before cooked, place over the patties 1 or 2 slices of taleggio and melt, helping with a lid placed over the meat.

	
    In a non-stick pan melt a knob of butter and prepare the "egg bread".
  

	Dispose the cabbage on the lower side of the bread.

	Then place the meat with cheese on the cabbage.

	Add a spoon of spicy pear sauce.

	Close with the upper side of the bun with "his" fried egg.

	Serve immediately.



                
                

                
            

            
        

    


Bohburger

by Andrea Lo Monaco




I don't now if it's the same for
you, but i go nuts for pâté. Add that i'm obsessed with hamburgers
and the game is over. Let them meet and your papillae will fall
praying on their knees.

Trying to create the right surrounding is the
only problem, but yes, a comfortable lounge where so great fatness
can dissolve and sublimate in an exquisite taste balance.

So, a bit of sourness, enough of bitterish and
a touch of... cognac!

Now some advices about the preparation. There
are different kinds of pâté, starting from real blocks kept in
tins, to single portions packed like little discs. You will need
those, a roughly 1cm (or less) thin disc. Put it in
the freezer 5 minutes before cooking, this will help keeping the
shape and the consistency giving you enough time to obtain the
right grade of Maillard reaction.

Burn fastly the chicory on the grill, then chop
it in sizes that holds a bit of cruchness when you will bite it,
just not too thin. Talking about the onions I prefer them to stay
crunchy; if you are of the same opinion, fastly follow the pointed
procedure, otherwise proceede with a lower heat until onions will
be, so to speak, braised.




Ingredients for 4
burgers

For the buns:

Follow the buns recipe




For the patties:

600 g of minced meat of
heifer (anterior part of the lower shoulder)

Salt to taste

Pepper to taste

Oil to taste


	Season the meat with salt, pepper and EVO
oil.


	Form meatballs of roughly 150g
each.


	Flatten til desired thickness, my suggestion
is 2cm.


	Press with the thumb in the center of the
upper side to create a dip/subsidence.


	Place on blotting paper until
cooking.










for the outsiders:

140 g pâté de
foie gras


	Get 2 discs thick roughly 0.8-1 cm.










Cognac-caramelized
onion:

2 onions

2 small glasses of
cognac

4 teaspoons of
sugar

Salt to taste

EVO oil to taste


	In a pan place the onions coarsely cutted,
sprinkle with oil and a pick of salt, then cook medium heat for a
couple of minutes.


	Add sugar, stir for a minute and then deglaze
with cognac increasing fire until the alcohol faded, than turn the
heat off.







[...]
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