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GRAHAMBURGER WITH MELTED BRIE,
WATERCRESS, AND ROASTED GARLIC AioL

RECIPE COURTESY OF GRAHAM ELLIOT AND MASTERCHEF COOKBOOK
MAKES 4 SERVINGS.
BURGERS
1 pound ground sirloin
2 pound ground pork
1 teaspoon kosher salt
1 teaspoon freshly ground black pepper
PICKLED ONION
1 cup apple cider vinegar
Y2 cup olive oil
1 large red onion, sliced into Ye-inch-thick rounds
AloLi
1 cup olive ol
5 cloves garlic, peeled
Y2 cup mayonnaise

Olive oil, for brushing the grill
2 pound Brie cheese, sliced
4 pretzelrolls, halved lengthwise
1 bunch watercress, stems trimmed, well-washed
ine the g

1. For burgers, in a large mixing bowl comb: i, being car ;

with the salt and pepper. Mix gently by hand to com®: ﬂ;, hand'fofmﬂleat | 4

to overwork the meat or the burgers will be tough-.G;“ Dont pack the™® slffr“sh agrill pan or 5 8as or o,

meat mixture into four big patties, about 1 inch thlcd srogril ” .R:::;x}:r o medium-h?gﬁm“‘ i)

too tightly. Refrigerate the patties until you =t rE:ezar andthe’ grillang :rinef::laoxmm e vingg,. Feet Nonstic)

2. For pickled onion, in a large bowl con iy thel?nuid. setaside slices in the grates Wllx.:te °n each side, dry 14 h

Add the onion, pushing the slices down into the i ;Grill the burgers o, 5 tl?;mng' ey noi ONion o the

30 minutes or up to 2 hours to pickle. siland to:r;‘:klf\:t::tr-eads 160°F l:fs O each i tologe any of ¢,
3. For aioli, in a small saucepan combine the 1 Cffs oruntlZar S i aSSe;l:\blel::E g, OO R T i
gently over medium-low heat for 20 to 25 m-m;rom the O} i of apretzel roll, oy ti:ger' SPreaq Htes, pyg sli:1 B Meat
when pierced with a knife. Remove the garllfjer combine® 1 ‘tvlv\:ti:lclrznd A lt::r 8€T, che ::bl.esp%n o °% % Brie on
off any excess oil. In a food processor of bleITl the garlic s : : e the:\tte o Dick s > ON th o on boyt
mayonnaise. Puree for 1 to 2 minutes E:l' 1,.11:1t1a el ital - . OP Wit ¢ Oteh e Ay t°mha_1 hhalvea
and the mixture is smooth. Place theiel 1er‘lfrigera’ct:“i‘ ol i Lo S 11 2F

refrigerate. This may be made ahead andr




