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I dedicate this book to my most trusted employee, Stephanie Banyas. Stephanie has demonstrated her love of food, her dedication to all we do together, and most important her unwavering loyalty to me for almost fourteen years. She is truly irreplaceable.

On a side note, Stephanie has never seen a milkshake she didn’t like…





ALSO BY BOBBY FLAY

BOBBY FLAY’S GRILL IT!

BOBBY FLAY’S MESA GRILL COOKBOOK

BOBBY FLAY’S GRILLING FOR LIFE

BOBBY FLAY’S BOY GETS GRILL

BOBBY FLAY COOKS AMERICAN

BOBBY FLAY’S BOY MEETS GRILL

BOBBY FLAY’S FROM MY KITCHEN TO YOUR TABLE

BOBBY FLAY’S BOLD AMERICAN FOOD





CONTENTS

INTRODUCTION

BURGERS

FRENCH FRIES, POTATO CHIPS, AND ONION RINGS

CONDIMENTS AND SEASONINGS

MILKSHAKES

RESOURCES

ACKNOWLEDGMENTS

INDEX





[image: ]

I think it’s fair to say that most people are under the assumption that when it comes time for me to eat, whether I’m cooking for myself or going out, my taste must be pretty extravagant: foie gras, caviar, fine dining with five-course meals and linen napkins—you get the picture. And while I certainly can appreciate meals such as those, I promise you that it is not what goes on in my house or goes into my stomach on a daily or even weekly basis. Turkey sandwiches, salads, sushi, a slice of pizza here and there, maybe some tacos—these are my lunchtime staples. And my all-time favorite meal—the one that satisfies any hunger—is a cheeseburger with fries and a shake. Done right, it doesn’t get much better than that.

I’ve been eating burgers for as long as I can remember. I started the way most kids in America start eating burgers—at a local fast-food place. But that didn’t last long for me. I was soon exposed to something better.

In New York City, where I grew up and continue to live today, my memories include a place called Jackson Hole, where the burgers were oversized and juicy and crusty on the outside. It was the first place I remember being able to order toppings like sautéed mushrooms and cheeses other than American and cheddar. Just the fact that I could go to a place, order my burger, and watch it being cooked to order was a fundamental step up from the insta-burgers I was eating earlier on. I quickly learned that there are burgers and then there are burgers.

In New York City, as in most towns, the debate about who serves the best burger rages on. If you ask the locals, you’ll hear cries for places like Corner Bistro downtown in the Village or the Burger Joint in Midtown or the Shake Shack in Madison Square Park. They all serve delicious and really satisfying burgers and any of them could take the crown for best burger in the city.

Personally, the place that has been my go-to since I was eight years old is a saloon on the Upper East Side called J.G. Melon. In full disclosure, I admit that the owners are friends of mine, basically family, and I love them dearly. But it’s the burger that drives me and hundreds of people a day to Melon’s.

Every time I go, I hear people ask themselves and their company, “What is it about these burgers that makes them so good?” The answer in my mind is simple: the meat, the griddle, and the bun. And yet, achieving the perfect burger is not.

Even as I was opening high-end, full-service restaurants, I always dreamed of opening my own burger place. I’m just like most other chefs: we all like to eat simple things—what I call late-night cuisine—and the hamburger fits prominently into that category. I often wondered what that place would be like. Would it be a sports bar? A tavern or a saloon? A diner?

I knew it had to have thick, creamy, full-flavored shakes, like the black-and-white my friend turned me on to as a kid. And of course fries, something crispy to round out the perfect casual meal of a savory cheeseburger and a silky shake. Potato chips or fries, or onion rings battered for flavor and texture.

I finally decided to open a place that’s not about the game on television or the draft beer behind the bar but the meal I care about most. A place that’s about burgers, fries, and shakes—an ode to the idiom.

And then one day in 2008, it was open. My burger place, with a name that I think spells it all out: Bobby’s Burger Palace.

It’s a place where you can order everything from a simple hamburger topped with American cheese to one with a combination of toppings with my favorite regional flavors or international ingredients. Your taste buds can transport you to that place between the two buns. It’s a place where the shakes and malteds are dense and creamy, and scream their flavor intensely, where a collection of sauces and condiments help create a burger fantasy second to none.

I opened Bobby’s Burger Palace to fulfill a longtime dream of being able to have my very own perfect burgers, shakes, and fries in my very own restaurant, and I got it. But just because the restaurant has moved out of my head and into reality doesn’t mean that those dishes have to stay in the restaurant. I still want to prepare them at home, and I hope that you will want to treat your friends and family to the same. This book captures that dream and all of the work that went into making Bobby’s Burger Palace, and makes it all accessible—every dish, to anyone, all of the time.

So grab a bunch of napkins and come along for the ride! Oh, and one more thing: please remember to melt the cheese completely!
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PERFECT BURGERS

ARGENTINEAN BURGER

ARTHUR AVENUE BURGER

BISTRO BURGER

BUFFALO BURGER

BOLO BURGER

BREAKFAST BURGER

CAESAR SALAD BURGER

CALIFORNIA BURGER

CAROLINA BURGER

DALLAS BURGER

CHEYENNE BURGER

CRUNCHBURGER

FOUR-CHEESE BURGER

GARLIC BUTTER BURGER

GREEK BURGER

LOUISIANA BURGER

MIAMI BURGER

NAPA VALLEY BURGER

NACHO BURGER

OAXACAN BURGER

PATTY MELT BURGER

PHILADELPHIA BURGER

SANTA FE BURGER

TRATTORIA BURGER

WILD MUSHROOM–CHEDDAR BURGER

TURKEY COBB BURGER

BLUE BURGER

SALMON BURGER WITH HOISIN BARBECUE SAUCE AND PICKLED GINGER AND NAPA SLAW

SALMON BURGER WITH HONEY MUSTARD–DILL SAUCE

TUNA BURGER WITH PINEAPPLE-MUSTARD GLAZE AND GREEN CHILE–PICKLE RELISH

PROVENÇAL TUNA BURGER WITH ROASTED GARLIC–TOMATO AIOLI
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TO ME, THE BURGER IS THE PERFECT SANDWICH, THE PERFECT MEAL, ONE THAT SHOULD NEVER FAIL TO SATISFY. BUT THE HAMBURGER IS TOO OFTEN OVERLOOKED AND TAKEN FOR GRANTED. SURE, THE BURGER IS INCREDIBLY POPULAR, BUT IS IT TRULY APPRECIATED? A GREAT ONE SHOULD BE. TO ACHIEVE THE BEST BURGER POSSIBLE—AS WITH EVERY SANDWICH—YOU’VE GOT TO TREAT EACH COMPONENT WITH THE THOUGHTFULNESS AND RESPECT IT DESERVES.

I love a good old-fashioned cheeseburger made with American cheese and topped with some combination of sliced beefsteak tomatoes, dill pickles, raw or grilled sweet onions, ketchup, and spicy horseradish-Dijon mustard. And while that is a classic for good reason, there are some times when I feel like getting a little more creative with my burger. Once I get started, I pull out all the stops in terms of condiments and toppings. I like to be adventurous with my food, and the burger is no exception. So from coleslaw to sautéed mushrooms, from avocado relish to pickled onions, from blue cheese sauce to blue corn tortilla chips, I’m up for it. But don’t take that to mean that I am reckless. I put a lot of thought into my burgers and want to make sure that each condiment and topping complements the other and that everything ultimately comes together to make the most delicious burger possible.

I might take a walk on the wild side when it comes to the toppings for my burgers, but I am much more of a purist when it comes to the patty itself. My personal preference is for beef burgers. I do occasionally like a turkey or a fish burger and I appreciate that others do, too, so I have included recipes for such here. But my perfect burger is made with ground beef. You can grind your beef at home, but this is rather time-consuming. I recommend either finding a good butcher who will grind your beef to order or going to a reputable source where beef is ground fresh daily. I try to stay away from prepackaged or preformed patties because I find them to be inconsistent in freshness, texture, and flavor.

My cut of choice for burgers is ground chuck, preferably Certified Angus. Chuck is not a pricy cut by any means, but a higher cost doesn’t automatically lead to a better end result. I like chuck because of its relatively high fat content: when you look for it in your market, check to see that it is listed as 80 percent lean, 20 percent fat. There is one thing you can’t deny: fat carries flavor and moisture. So if you want a juicy, flavorful burger, chuck is definitely the way to go.

This principle applies to ground turkey, too. The all-white meat, 99 percent lean ground turkey may look appealing, but I recommend choosing ground turkey with a higher fat content (usually marked as 85 to 90 percent lean). This is a combination of white breast meat and dark meat from the legs and thighs. To my mind, the moist, deeper-flavored dark meat is where it’s at, so the more in the mix, the better. You can even get all-dark-meat ground turkey, which is fantastic.

I season my burgers with kosher salt and freshly ground black pepper and that’s it. Although I will occasionally crust the exterior of a burger with a spice rub (as on the Dallas Burger), I never mix any spices, herbs, or condiments into the meat itself. Nor do I add ingredients such as onions or garlic or fillers such as eggs or bread crumbs. My reasoning for this is pretty simple: do all of that and you’ll have meatloaf. And if you wanted meatloaf, well then you should just go make that instead. What I’m talking about here is a burger, pure and simple. I do, however, make an exception to my rule when making fish burgers, such as salmon or tuna. On the whole, seafood contains very little fat, which is a good thing. But this leanness does mean that fish burgers could use a boost in flavor and moisture. Additional ingredients also help to bind delicate fish into a burger that will hold its shape during cooking.
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When forming your burgers, try to mold the meat into uniform, fairly flat patties that are no more than ¾ inch thick. Don’t overwork, squeeze, or compress the meat as you shape it or you run the risk of ending up with dry, tough burgers. (If you are making a fish burger, put the patties into the refrigerator at this point and chill for at least 30 minutes. This step helps enable the delicate fish to bind with the other ingredients and form a cohesive burger that will keep its shape when cooked.) Once the patties are shaped, make a deep depression in the center of each burger with your thumb. This does two things. One, it prevents flying saucer–shaped burgers—you know the ones I am talking about—all puffed up and bulging in the center. What’s the first thing you want to do when you see one of those? Press it down with a spatula as it cooks. And what happens when you do that? All the juices run out and you end up with a compacted, dry hockey puck. So, two, making the indentation in the patties
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COOKING TIMES FOR BURGERS
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