Burgers that aren’t…

I love burgers. I think as an American, it’s in our genes. Nothing smells better than a burger on a charcoal grill. It makes my mouth water to even think about it. However, not all burgers come from cows. Experiment a little and have a burger that is a little different.

Our first recipe is a pork burger. With the sauce, it’s similar to barbeque, only much easier to make. It’s easy to make the burger, the sauce takes a little longer but is worth the effort. You can use the sauce for any type of meat dish.

The second recipe uses tuna. I think tuna is one of best burgers in the world. This recipe calls for the tuna to be ground. However, you can use tuna steaks instead with excellent results. This recipe would work well with a sharp, tangy sauce, such as a honey-ginger sauce or something similar.

The third recipe uses lamb with a yogurt sauce. The lamb has a sharp and distinct taste. The yogurt sauce will soften that somewhat. The yogurt sauce would also be great on the tuna burger or a chicken burger.

Our next recipe is a salmon burger. This one is easy because it uses canned salmon. That also makes it very inexpensive. It will still be delicious. You could, of course, use fresh salmon and grind it as you did the tuna burger.

The last recipe is a veggie burger. If you have never tried a veggie burger, give it a try. I think you will find that it’s quite tasty. The choice of cheese is yours, I recommend something sharp for extra flavor.

Barbecue Pork Burgers 

For the barbecue sauce: 
2 Tablespoons Unsalted Butter 
1/2 Cup Minced Onion 
2 Garlic Cloves, minced 
1 Cup Ketchup 
3 Tablespoons Worcestershire Sauce 
2 Teaspoons Dry Mustard 
1/4 Cup Cider Vinegar 
1/4 Cup Firmly Packed Brown Sugar 
2 1/2 Teaspoons Chili Powder 
1/2 Teaspoon Hot Pepper Sauce 


For the burgers: 
1 1/2 Pounds Ground Pork 
3 Tablespoons Fresh Bread Crumbs 
Vegetable Oil, For Brushing The Burgers 
Kosher Salt & Freshly Ground Black Pepper 

Make the barbecue sauce: Heat the butter in a heavy saucepan over medium heat. Add the onion and garlic and cook, stirring, until softened, about 10 minutes. Add the ketchup, Worcestershire sauce, mustard, vinegar, brown sugar, chili powder, and hot pepper sauce, and simmer the mixture, stirring occasionally, for 15 minutes. Transfer the sauce to a bowl and let it cool. The barbecue sauce may be made 4 days in advance and kept covered and chilled. 

Make the burgers: In a bowl combine well the pork, the bread crumbs, and 1/3 cup of the barbecue sauce and form the mixture into 4 (1-inch-thick) patties. Lightly brush the burgers with oil and season with salt and pepper. Heat a well-seasoned grill pan over medium-high heat. Grill the burgers, turning once, until just cooked through, about 6 minutes per side. Baste the burgers with some of the barbecue sauce and continue to grill, turning and basting occasionally, for 2 minutes more. 

Transfer the burgers to the buns and top them with coleslaw (if desired). Serve the remaining barbecue sauce separately.

Yellow Fin Tuna Burgers

1 1/2 Pounds Yellow Fin Tuna 
2 Tsp Minced Garlic 
3 Tbsp Dijon Mustard 
1/2 Tsp Cayenne pepper
1 Tsp Kosher Salt 
1/4 Tsp Freshly Ground Black Pepper 
1/4 Cup Olive Oil 
4 Fresh Hamburger Buns With Seeds 


Grind the tuna in a meat grinder or chop with a large sharp knife to the texture of hamburger meat. (Do not use a food processor, it will shred the tuna rather than chop it.) 

Transfer the ground tuna to a bowl and combine with the garlic, mustard, cayenne, salt, and pepper. Mix thoroughly. Divide the tuna into 4 equal portions. Using your hands, roll each part into a smooth ball and then flatten into a compact patty. 

Heat the olive oil in a large skillet over medium-high heat and sear the tuna burgers until browned and medium rare, 3-4 minutes a side. 

Greek-Style Lamb Burgers with Minted Yogurt Sauce
For yogurt sauce: 
1 12-Ounce Container Plain Yogurt 
2 Small Garlic Cloves, minced & mashed to a paste with 1/4 teaspoon salt 
3 Tablespoons Shredded Fresh Mint Leaves, or to taste 


For burgers: 
2 Pounds Ground Lamb 
1/2 Cup Crumbled Feta Cheese 
1/2 Cup Finely Chopped Pitted Kalamata Olives (12-15) 
6 Small Pita Loaves, Each Split Halfway Around Edge To Form A Pocket 
2 Small Vine-Ripened Tomatoes, sliced 
2 Small Green Bell Peppers, cut into rings 
1 Red Onion, sliced thin 

Make yogurt sauce: Drain yogurt in a sieve lined with a dampened paper towel set over a bowl 30 minutes. Transfer drained yogurt to a small bowl and stir in garlic paste and mint. 

Make burgers: Prepare the grill. Handling lamb as gently as possible, in a bowl combine lamb with feta and olives and form into six 1-inch-thick patties. Season burgers lightly with salt and pepper to taste and grill on an oiled rack set 5-6 inches over glowing coals. Cook for 7 minutes on each side for medium-rare. 

Transfer burgers to pita pockets and top with tomatoes, bell peppers and onion. Serve burgers with yogurt sauce.

Basic Alaska Salmon Burger


1 (14 3/4 Ounce) Can Alaska Salmon
2 Tablespoons Lemon Juice
1 1/2 Teaspoons Dijon Mustard
3/4 Cup Dry Bread Crumbs
1/2 Cup Sliced Green Onions
3 Egg Whites


TO SERVE: Hamburger bun, lettuce, tomato slices, and condiments, as desired. 

Drain salmon. Combine lemon juice and mustard. Blend salmon with breadcrumbs, green onions and lemon juice mixture. Mix in egg whites. Form mixture into 4 patties.

Grill or broil until golden brown and heated through. 

Serve each burger on a bun with lettuce, tomato slices and condiments as desired.

Veggie Burgers

2 Cups Rolled Oats
1 1/2 Cups Grated Carrots
1/2 Cup Diced String Beans
1/2 Cup Cabbage, diced
1/2 Cup Broccoli, diced
1/2 Cup Mushrooms, diced
1/2 Cup Onions, diced
1/4 Cup Water
1/4 Cup Soy Sauce
1 Clove Garlic, diced
3 Tbsp. Flour
Salt and pepper to taste
Olive Oil
Cheese

Mix all the ingredients together, shape into patties. Heat the olive oil in a skillet; brown the patties on both sides. Place in a baking pan and bake 25-30 minutes. Top with a slice of Cheddar cheese 5 minutes before finished cooking. Great served with mayonnaise, lettuce, tomato, and the works.

Did You Know?

Finely mince any garlic, onions or other vegetables that will be mixed into the meat. Larger chunks will make the burger fall apart on the grill.

Wet clean hands prior to making the patties. The patties should be formed loosely, not packed or pressed, and should be about one-half-inch thick and slightly wider than the bun.

Resist the urge to press the burgers with a spatula as they cook -- you'll press away flavorful juices.

Freeze uncooked burgers in a heavy-duty zip-top plastic bag for up to 3 months; place between sheets of wax paper or plastic wrap so they'll be easy to pry apart.

Dip patties in beaten egg, then in bread or cracker crumbs for "chicken-fried" burgers. 

Try different toppings and sauces such as sautéed onions, bell peppers, sautéed mushrooms, chili peppers, guacamole, barbecue sauce, chili, cooked bacon strips, salsa. 

Add a few tablespoons of tomato or vegetable juice to each pound of ground beef for extra flavor and juiciness.

