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Breakfast Bagel Burger

Serves: 6 Prep time: 30 mins Skill level: easy
Cook time: 20 mins

@ ingredients:

1 stick (8 tablespoons) salted butter,
softened

6 everything bagels, split

2 medium yellow onions, halved and sliced
2 tablespoons yellow mustard

Hot sauce, as needed

Kosher salt and freshly ground black pepper
1 pound bulk hot breakfast sausage

1 pound bulk maple breakfast sausage

12 slices Cheddar

6 large eggs

Cooking method: Stove top with cast
iron skillet.

instructions:

Step 1)

Put a cast-iron skillet over medium-low heat. Butter the cut sides of the bagels. Lay
the bagel halves in the skillet butter-side down and toast until golden, 2 to 3 minutes.
Set aside.

Step 2)

In the same skillet, throw in the sliced onions and 1 tablespoon of the butter and cook
slowly, stirring occasionally, until the onions are soft and golden, about 20 minutes.
Remove to a plate.

Step 3)
Meanwhile, in a small bowl, mix together the mayonnaise, mustard, some hot sauce
and 1 teaspoon each salt and pepper. Set aside.
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Step 4)
Mix together the hot and maple sausage in a medium bowl. Using my Burger
Patty Board, form the mixture into six 1/2-inch-thick patties.

Step 5)

Put the same skillet over medium heat, add the sausage patties and fry on
both sides until cooked through, 5 to 7 minutes. Top each patty with 2 slices
of Cheddar and cover the skillet with a lid to facilitate melting, 1 to 2
minutes.

Step 6)

In a separate nonstick skillet over medium-low heat, fry the eggs in 1
tablespoon of butter and sprinkle with salt and pepper. Cook until set on one
side, then flip and cook the second side to desired doneness.

Step 7)

Build the sandwiches by spreading the mayo/mustard mix on the bottom
half of each bagel, then top with a sausage patty, some caramelized onions
and a fried egg. Spread more of the mayo/mustard mix on the top half of the
bagels and place on top of the eggs to finish. Serve warm or wrap in foil to
transport.

When making these breakfast bagels, it always reminds me of going to New
York and getting a bagel in a deli at Time Square. The memories of food, and
the particular the smell of food is so delightful.

These breakfast bagels burgers are a wonderful way to start your day. So
Good!



