
Serves

About 4 servings

✅  Ingredients

✔ 1 lb ground beef 
✔ Salt 
✔ Black pepper

That’s it.

No oil is needed unless your beef is very lean (90/10 or leaner).

👩🍳  Instructions

1⃣  Preheat the Pan

Place a large skillet over medium-high heat.

Allow it to heat for 2–3 minutes before adding the meat.

A hot pan is essential.

If you add beef to a cold pan, the meat will release moisture and steam instead of brown.

2⃣  Add the Beef — Do Not Touch It

Place the ground beef into the hot pan in one layer.

Do not immediately break it up.

Let it cook undisturbed for 2–3 minutes so the bottom develops a deep brown crust.

This is where the flavor begins.

3⃣  Break It Up

Once the bottom is nicely browned, use a spatula or wooden spoon to break the beef apart.



Keep the pieces slightly chunky.

Avoid pulverizing the meat into tiny crumbs.

Larger pieces hold better texture and flavor.

4⃣  Season After Browning

When most of the pink has disappeared and the beef has started to brown well, season with:

• Salt 
• Black pepper

Seasoning too early pulls moisture from the meat and causes it to steam instead of brown.

5⃣  Continue Cooking Until Deep Brown

Let the beef cook another 2–3 minutes, stirring occasionally.

You want:

✔ No gray color 
✔ No excess liquid 
✔ Deep brown pieces 
✔ Slightly crisp edges

If liquid builds up, simply increase the heat slightly and allow it to evaporate.


