
BOUGIE BURGER KIT



BOUGIE BURGER KIT

4 PEOPLE 

Prep: 5 minutes
Cook: 15 minutes

in the box
Demi Brioche Buns
Our signature 35 day aged minced
beef blend
Double American Cheese
Marrownaise
Steak 2.0 Sauce
Beef Fat Onions
Pickled Onions
Cereals (containing gluten), Egg,
Milk Sesame, Sulphites, Mustard,
Celery

What you need: 
1 x Serrated/bread knife
2 x Frying pans and 2 lids
1 x Small saucepan
1 x Flat sided spatula or a small
saucepan Greaseproof paper

SHARE YOUR CREATIONS
@PLATEAWAY
@BURGERANDBEYOND

WWW.PLATEAWAY.COM

https://www.plateaway.com/product/guasa-chicken-arepa-kit/


METHOD
Divide your beef into 4 equal portions and loosely form into meat
balls and set aside.
Cut your buns using a serrated or bread knife and toast in a frying
pan with a little knob of butter (the cut side of the buns facing
down). Once perfectly golden switch off the heat and cover with a
lid so that the buns continue to steam. 
Meanwhile, heat the Steak Sauce 2.0 in a small saucepan, until hot
throughout. Simmer on a low heat until needed to keep it warm. 
Then heat a frying pan until smoking hot. Place one of your meat
balls in the middle of the pan and press down flat using a flat sided
spatula or the base of a small saucepan (use a piece of greaseproof
paper between the meat and the saucepan to stop it from sticking).
Press down until the patty is around 15mm thick, season with salt
and cracked black pepper.
Cook the patty for approximately 1 minute 30 seconds then flip
using a spatula.
Place 2 slices of American cheese on the cooked side of the patty,
cover with a lid to allow the cheese to melt. Continue cooking for
approx. 1 min 30 seconds on the second side also. Now to assemble
the burger. Spread a spoon of beef fat onions in a nice layer across
the base of a bun, then add pickled onions on top. Once your patty
is cooked, remove it from the pan using a spatula and place on the
prepared bun base. Spoon the Steak Sauce 2.0 over the patty so it
drips down over the burger. Add the Marrownaise to the toasted
side of the bun lid, place it on top of the patty and give it a good
press down to drip over the burger also. 
Repeat the process with the other 3 burgers. 
Make sure you let the burgers rest for at least 3 minutes (as you
would with a steak) to allow the meat to relax and allow the bottom
bun to soak up all the juices. 



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Consume within 3 days

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


