
American Wagyu Cheeseburger
Mise en Place

Cutting board 2 Large saute pans with lid Mixing bowl Cheese grater
Metal spatula Knife Metal spatula Pan spray
2 Sheet trays lined with aluminum foil

Ingredients
❄ Please keep refrigerated before class ❄

1 lb Ground wagyu beef ❄ 4 oz Artisanal cheese ❄ 2 ea Brioche buns 1 pint Cherry tomatoes
❄

2 oz Butter ❄ 2 oz Canola oil 1 ea Shallot 1 ea Gem lettuce ❄
1 jar Tru�e Gastrique ❄ 2 ea Russet potato 1 packet Balinese Tru�e Salt

Prep During Class
1. Preheat the oven to 375F.
2. Wash and cut the potato into quarters lengthwise, and cut each quarter into 3 steak fries.
3. Place the steak fries in the mixing bowl, add half of the canola oil and toss the fries in the bowl with a little Balinese

Tru�e Salt.
4. Spray the lined sheet trays with pan spray.  Line the steak fries up on the trays; leave space between fries.
5. Place the fries into the oven and cook for about 45 minutes, rotating the pan every 15 minutes.
6. Wash and cut the cherry tomatoes in half. Wash and chiffonade the gem lettuce.
7. Finely mince 1 tablespoon of shallot..
8. Grate all of the cheese.
9. Remove the beef from the package and form into two 8 oz hamburger patties.

How to Cook
1. Place the finely minced shallot, cherry tomatoes, and Tru�e Gastrique into a saute pan and heat over medium high

heat.
2. Continue cooking the tomato mixture until thick and jammy. Remove from the heat and set aside.
3. Heat 2 tablespoons of butter in the other saute pan over medium low heat. Gently toast the brioche buns until golden

brown and delicious.
4. Remove the buns from the heat and set them aside.
5. Clean the pan and heat it over high heat.
6. Add the canola oil and allow the oil to begin smoking.
7. Season the burger patties and add them to the saute pan.  Continue to cook over medium high heat for about 5

minutes, flipping from time to time,  until medium rare.
8. Cover the burgers with the grated cheese, turn the heat down to medium, and cover with a lid.
9. Allow the burgers to cook for 30 seconds to melt the cheese and finish cooking.
10. Remove the lid from the saute pan and take the patties out of the pan.
11. Plate up the burgers on the toasted brioche buns, topped with some of that tru�e tomato marmalade, some

chiffonade lettuce, and top with the final bun.  Plate the burgers alongside those beautiful steak fries and dig in!

Find more recipes at www.tru�eshu�eSF.com Tag us on Instagram @Tru�eShu�e_SF

http://www.truffleshufflesf.com

