
Servings

2 burgers

✅  Ingredients

✔ ½ pound ground beef (80/20 preferred) 
✔ Salt 
✔ Black pepper 
✔ Optional: burger buns 
✔ Optional: cheese slices 
✔ Optional toppings: lettuce, tomato, onion, pickles, sauces

👩🍳  Instructions

1⃣  Form the meat

Divide the ground beef into two equal portions (about 4 oz each).

Gently roll them into loose balls. 
Do not compress the meat.

Loose meat gives you a tender, juicy burger.

2⃣  Heat the pan

Place a heavy skillet or cast-iron pan over medium-high to high heat.

Allow it to heat until it is very hot.

Lightly coat the surface with a thin layer of oil.

3⃣  Smash the burgers

Place the meat balls into the hot pan.

Immediately press firmly with a sturdy spatula to flatten them into thin patties.



Press once only.

Do not keep pressing, or you will squeeze out the juices.

4⃣  Season

Season the top generously with salt and black pepper.

5⃣  Cook the first side

Let the burger cook without touching it for about 2–3 minutes.

A deep brown crust should form on the bottom.

This crust is where all the flavor lives.

6⃣  Flip

Use a spatula to scrape under the burger and flip it.

Season the second side with salt and pepper.

7⃣  Finish cooking

Cook another 1–2 minutes.

Add cheese during the last minute if desired.

8⃣  Serve

Remove from the pan and serve immediately.

Place in toasted buns or serve simply with your favorite toppings.




