
INSTRUCTIONS

Scoop ground beef into approximately 1/2 cup portions and form each portion
into very thin hamburger patties. Use parchment or wax paper under each layer
to prevent sticking. *Makes approximately 8-9 large, thin hamburgers.

Heat a griddle, or heavy bottom pan to medium high heat. Cook the patties for
about 4 minutes on the first side, and season with salt & pepper. 

While the burgers cook, steam the hamburger buns.

Flip the patties, and then cook for an additional minute.

Top each burger with a slice of American cheese, and cook for another minute
or until the cheese is melted.

Place a 3rd slice of cheese on the bottom half of each bun, then layer on 2
cheeseburger patties.

Top with ketchup, mustard, and dill pickle slices.

INGREDIENTS
2 lbs. 80/20 ground beef
4 hamburger buns, steamed
12 slices American cheese
ketchup
yellow mustard
hamburger dill pickle slices
salt & pepper to taste

Double Cheeseburger

Recipe by Amber


