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Disclaimer

This book is created for informational and entertainment purposes only. The recipes, stories, and characters within celebrate global food cultures and creative storytelling. While many dishes are inspired by real places, restaurants, and regional specialties, all recipes are original interpretations developed by the author for home cooking.

All restaurant, brand, and product names mentioned are used for identification purposes only. They are not affiliated with, sponsored by, or endorsed by this book, the author, or the publisher in any way. Recipes described as “copycat,” “inspired by,” or “our take” are independent recreations meant to capture the flavor and spirit of the originals, not their exact formulas.

Always use proper kitchen safety and food hygiene practices. Ingredients and dietary needs vary; if you have allergies or medical conditions, consult a qualified professional before preparing or consuming any recipe.

The author and publisher assume no responsibility for any injury, loss, or damage resulting from the use or misuse of the information contained herein. Eat, cook, and enjoy responsibly.
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For the backyard pitmasters, late-night drivers, and small-town cooks

keeping the true flavor of America alive — one burger at a time.
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Grab Your Printable Road Trip Itinerary!

Roadside Burger USA Road Trip — The Recipes

Leg 1: Pacific Coast Drive — Sunshine, Surf & Smoke

Hawaii — The Island Grill


The Island Grill Burger

Signature Regional Side: Hawaiian Macaroni Salad


California — The Coastline Cookout


The Coastline Burger

California–Style Burger Spread:

Signature Regional Side: Avocado–Tomato Salad


Oregon — The Rogue River Grill


The Rogue River Burger

Signature Regional Side: Garlic-Herb Fries


Washington — The Rain City Burger Stop


The Rain City Burger

Signature Regional Side: Roasted Fingerling Potatoes


Leg 2: Desert & Canyon Country — Fire, Spice & Dust

Nevada — Lucky’s Roadhouse Grill


Lucky’s Roadhouse Burger

Signature Regional Side: Sweet Potato Fries with Jalapeño Ranch Dip


Arizona — The Desert Pit


The Desert Pit Burger

Signature Regional Side: Grilled Elote Pasta Salad


New Mexico — Route 66 Smokehouse


Route 66 Green Chile Cheeseburger

Signature Regional Side: Calabacitas (Squash, Corn & Chile)


Texas — The Alamo Grill


The Alamo Bean Burger

Quick Chili Con Carne:

Signature Regional Side: Chili-Dusted Potato Wedges


Leg 3: Mountain Highways — Smoke & Sky

Utah — The Salt Flats Shack


The Salt Flats Pastrami Burger

Signature Regional Side: Waffle Fries with Fry Sauce


Colorado — Mile High Cookout


The Mile High Burger

Signature Regional Side: Grilled Corn Salad


Leg 4: Southern Comfort Trail — Bourbon, BBQ & Soul

Louisiana — The Bayou Burger Shack


Bayou Po’ Boy Burger

Signature Regional Side: Corn Maque Choux


Alabama — Smokehouse 31


Smokehouse 31 Burger

Signature Regional Side: Baked Potato Salad


Kentucky — The Bourbon Barrel Grill


Bourbon Barrel Burger

Signature Regional Side: Corn Pudding


Georgia — The Peach Pit Stop


Peach Pit Burger

Signature Regional Side: Skillet Mac & Cheese


Florida — The Sunshine Burger Stand


Sunshine Burger

Signature Regional Side: Cuban Black Bean Salad


Tennessee — Beale Street Cookout


Beale Street Burger

Signature Regional Side: BBQ Baked Beans


Leg 5: Heartland Highways — Fields, Fairgrounds & Fire

Oklahoma — The Theta Stand


The Theta Stand Burger

Signature Regional Side: Crispy Onion Strings


Missouri — The Archway Grill


Archway Burger

Signature Regional Side: Creamy Slaw


Leg 6: Atlantic Finale — Diners, Lights & Nostalgia

Illinois — Windy City Charhouse


Windy City Burger

Signature Regional Side: Chicago-Style Fries

Chicago Mild Sauce (Quick Fry Drizzle)


Pennsylvania — The Liberty Grill


Liberty Burger

Signature Regional Side: Amish Potato Salad


New York — The Empire Diner Lot


Empire Diner Burger

Signature Regional Side: New York Fries with Malt Vinegar


Maine — The Downeast Char Pit


Downeast Char Pit Burger

Signature Regional Side: Deviled Eggs


Your Craving Killers Guide

Conclusion — End of the Road (For Now)

Enjoyed the Trip? Leave a Review!

About Lou M. Penn

More From Craving Killers

	[image: ]
	 	[image: ]


[image: ]

​How We Kill Cravings (Roadside Edition)
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Most burger books stop at the grill.

We take you on the road.

Roadside Burger USA isn’t just a burger cookbook — it’s a dream road trip across America, told one burger at a time.

Each stop is a make-believe roadside shack serving flavors that capture the heart of a state: smoky Texas bean burgers, zesty California avocado stacks, bourbon-glazed Kentucky bites, and green chile cheeseburgers straight out of Route 66 fantasy.

The idea?

To give you the kind of cookout you can’t get from a plain backyard burger night.

You’ll travel with your taste buds — from Hawaii to Maine — discovering regional flavor combos, sauces, and sides that transform your grill into a state-by-state flavor tour.

Every chapter is a stop on the map.

Every burger is a new way to kill a craving.

And every cookout becomes a reason to bring people together — over stories, smoke, and the kind of burgers that make your guests say, “What state are we in tonight?”

You don’t need a plane ticket or a rental car.

Just a grill, a few good beers, and an appetite for adventure.

Welcome to the ultimate backyard road trip.

Let’s kill some cravings — one state at a time.
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​Food Obsession: Grilled Burgers
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There’s something almost sacred about the sound of a burger hitting a hot grill.

The hiss, the smoke, the smell that drifts down the street and makes the neighbors lean over the fence — it’s more than dinner. It’s an American ritual.

Grilled burgers are the beating heart of the backyard cookout.

From suburban patios to state parks and roadside diners, that sizzle has brought people together for generations. It’s the sound of Father’s Day afternoons, graduation parties, and Saturday nights that stretch until the coals burn out.

The hamburger’s story is as layered as its toppings.

Historians trace it back to the early 1900s — a mix of German Hamburg steak and the American need for something you could eat one-handed while standing at a fair. By the 1920s, roadside stands like White Castle had made it a symbol of modern America. By the 1950s, backyard grilling turned it into nostalgia on a bun.

Today, Americans eat over 50 billion burgers every year — enough to circle the planet 32 times if you stacked them end to end.

That’s not just a craving — that’s devotion.

But here’s the thing: burgers aren’t just fast food anymore.

They’re a canvas for flavor.

And when you take them off the griddle and put them back where they belong — over fire — something magic happens. The smoke caramelizes the beef, the fat drips and flares, and suddenly you remember why this food started an obsession in the first place.

This book is about that moment.

The moment when you step outside, flip open the lid of a charcoal grill, and remember what a burger can be — smoky, juicy, and full of regional character.

Whether it’s a Hatch chile burger in New Mexico, a bourbon-glazed masterpiece in Kentucky, or a pimento cheese melt in Georgia, these recipes bring the backyard back to life.

So fire up the coals, grab a local beer, and invite your friends over.

You’re not just making dinner — you’re keeping an American tradition alive, one burger at a time.
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​Grilled Burgers 101 to Mastery
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Before we hit the road and fire up grills across America, let’s talk technique.

This is your pitmaster briefing — everything you need to know to make perfect burgers every single time, no matter what grill you use.

After this section, you’ll have the confidence to cook any burger in this book like a seasoned roadside pro.
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​Choosing the Beef: Fat = Flavor
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The foundation of every crave-worthy burger is the beef. Forget lean grinds — the secret is fat.

Ideal Blend:


●  80/20 ground beef — that’s 80% lean, 20% fat — is the magic ratio.

It gives you juicy burgers that char beautifully without dripping grease into the flames.



Best Cuts for Grinding (if you blend your own):


●  Chuck (base flavor and fat balance)

●  Brisket (deep, smoky flavor)

●  Short Rib (buttery richness)

●  Sirloin (clean, beef-forward flavor)



Pro Blend:

70% chuck + 30% brisket or short rib = the ultimate flavor bomb.

That’s the blend many high-end burger joints swear by.
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​Patty Size and Yield
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This book’s recipes are built for 2 pounds (900 g) of ground beef — enough for 6 burgers.

Each patty weighs ⅓ pound (150 g), which makes a thick, juicy, diner-style burger that stands up to toppings and sides.

Grill Master Tip:

Form patties about 4½ inches (11–12 cm) wide and ¾ to 1 inch (2–2.5 cm) thick.

They’ll shrink slightly on the grill and finish at the perfect bun-to-burger ratio.
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​Forming the Perfect Patty
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Handle with care — overworked meat makes a dense, tough burger.

	Start with cold beef and clean hands.







	Divide into 6 even portions (150 g each).







	Roll gently into balls, then press into rounds — don’t pack tightly.







	Press a small thumb indentation in the center to prevent bulging.







	Chill patties for 10–15 minutes before grilling so they keep their shape.


Seasoning Rule:

Salt and pepper right before grilling.

Early salting pulls out moisture — and moisture is the enemy of crust.
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