
Barbecue Tru�e Cheeseburger
Mise en Place

Cutting board
2 large saute pans
Medium mixing bowl
Knife

Metal spatula
Pan spray
2 foil-lined baking sheets
Paper towel-lined plate

Wooden spoon
Cheese grater

Ingredients
❄ Please keep refrigerated before class ❄

2 russet potatoes
¼ cup canola oil
1 packet Balinese Tru�e Salt
4 ounces semi-hard artisanal
cheese ❄

1 pound ground Wagyu beef ❄
1 sweet onion
4 tablespoons unsalted butter ❄
2 La Boulangerie brioche buns

4 ounces of Chef Darryl Bell’s 816
BBQ sauce ❄
2 ounces Tru�e Gastrique ❄

Prep During Class
1. Preheat your oven to 375F.
2. Wash the potatoes and slice into steak fries. Toss with half of the canola oil and a sprinkle of Balinese

Tru�e Salt.
3. Spray the foil-lined sheet trays with pan spray and spread the potato slices evenly onto the trays. Place in

the oven and rotate every 15 minutes until GBD (Golden Brown & Delicious), about 30-40 minutes in total.
4. Grate the cheese.
5. Remove the beef from its packaging and form into two hamburger patties. Set aside on a paper towel-lined

plate.
6. Peel and julienne the sweet onion.

How to Cook
1. In a large saute pan over medium-high heat, melt 2 tablespoons of the butter.
2. Add the onions and cook over medium-high heat, stirring, until caramelized.
3. Add the Tru�e Gastrique, season with Balinese Tru�e Salt and turn the heat to medium. Allow to cook over

medium heat until jammy.
4. In another large saute pan, heat the remaining canola oil.
5. When the oil begins to smoke, season the burger patties with Balinese Tru�e Salt and add them to the pan.

Continue to cook over medium-high heat, flipping from time to time, until medium rare, about 5 minutes.
6. Top the patties with the grated cheese, turn the heat to medium, and cover.
7. Allow the burgers to cook, covered, until the cheese has melted, about 30 seconds.
8. Remove the lid and transfer the patties to a cutting board.
9. Return the clean pan to medium heat and add the remaining 2 tablespoons of butter.  Add buns and toast

until GBD.
10. Remove the steak fries from the oven and season with Balinese Tru�e Salt.
11. Build the burger, add the caramelized onions, cover with Chef Darryl’s BBQ sauce and devour, alongside

your freshly crisped Tru�e Fries!

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

http://www.truffleshufflesf.com


This class includes our Truffle Gastrique. We’ve shared the recipe below so you can recreate it in your own kitchen.

Tru�e Gastrique

Ingredients
2 tablespoons wildflower honey
2 tablespoons sherry vinegar
½ teaspoon chopped Black Tru�e Carpaccio

To make
In a small pot on low heat, melt together the
honey and sherry vinegar. Once melted, remove
from heat and stir in the Tru�e Carpaccio.

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

http://www.truffleshufflesf.com

