
The Bundertaker Burger
By Joseph Linscot (SHOPAMYZHANG.COM)

Ingredients —

FOR THE BURGERS
1 lb ground beef
A dusting of salt, pepper, garlic powder, onion powder and oregano
Oaxaca cheese, shredded
4 hamburger buns of your choice

FOR THE SALSA
1 yellow onion
5 cloves garlic
3 limes
1 lb tomatillos
6-8 pasilla chiles

FOR THE ONIONS
1 red onion
½ cup water
½ cup white distilled vinegar
2 teaspoons salt
¼ cup sugar
2 teaspoons sesame oil

FOR THE FRIES
¼ cup mayonnaise
1 lime, zested and juiced
3 clove garlic
2 teaspoons of Trader Joe’s Elote Seasoning



Instructions —

FOR THE ONIONS

In a microwave safe bowl or cup, add ½ cup of water and vinegar. Microwave for 2-4 minutes
(depending on your microwave’s power), until the mixture is steaming but not boiling. (NOTE:
You can also do this on the stovetop in a pot. But it takes a bit longer, and requires a few more
dishes, and I am lazy when it comes to dishes.)

Add the sesame oil, sugar, and salt to the warm liquid, stirring until dissolved. Allow pickling
liquid to cool.

In the meantime, slice onion into very thin slices. I like to cut the onion in half and then slice into
long crescent shaped slivers. Once pickling liquid is cool, add the onions.

Let sit and pickle for at least half an hour, though the flavor will improve longer you let the
onions pickle.

FOR THE SALSA

Roast the tomatillos, onion, garlic, and limes at 450 degrees for 15 minutes. Broil on high at the
very end for 2-3 minutes, until everything is charred. Alternatively, you can char all of these in a
frying pan on your stovetop or grill if you have one.

While those are roasting, soak the pasilla chiles in warm or hot water. Those will need about
twenty minutes to soften. Once soft, de-stem and deseed each, then add them to your
blender.

Transfer the tomatillos, onions, garlic, and the juice of the limes to the same blender, adding ½
to 1 full cup of the water (depending on your preferred thickness) to the blender. Blend until
smooth, and let rest while you assemble the rest of the burger.

FOR THE FRIES



Open up a bag of your favorite frozen french fries, and cook them according to the
instructions on the bag. (You can also prepare your favorite homemade fries, if you feel so
inclined!)

While your fries are cooking, chop garlic into a fine dice. Sprinkle salt on top, and smash the
garlic with the flat of your knife, chop a bit more, then smash again, and so on until your garlic
becomes a smooth-ish paste. Add this to a bowl with your mayonnaise. Then, add the juice
and zest of two more limes.

Add half your spice blend to the bowl and mix. Return the mixture to your fridge and let sit for
at least twenty minutes.

When your fries are finished, dust the rest of your spice blend over them and toss. Transfer to a
plate and serve with the elote aioli.

FOR THE BURGERS

Form your ground beef into four equal-sized patties (or eight, or twelve, or ten, or however
many you want). Press a small divot into the center of your patties so they do not lose their
disc shape as they cook and shrink. Season each with salt, pepper, garlic powder, onion
powder, and oregano.

Pan fry or grill your burgers to your preferred doneness. When your burger is two minutes from
being done, add cheese on top of each patty and cover the burgers (or pan) to melt.

ASSEMBLE

Transfer your burger to one of your buns (toasted, if you prefer). Top your burger with the
pickled onions, the salsa, and even some of the aioli if you want.


