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If you're reading this it must be #CheatDay. Ready to set a new PR? Good. Because today you'll be 

setting new records in this burger-eating competition. The Beast Mode Burger is the ultimate quest for 

physical preparedness. Three kinds of meat, sautéed veggies, cheese, and a fried egg on top. Can 

you handle it?  Muscle up.



Season burger on both sides with spice rub. Heat a drizzle of oil in a large pan over 

medium-high heat. Add the patties to the pan and cook for 3-5 minutes per side, until 

cooked to desired doneness. Add 2 slices of cheddar cheese to each patty and melt. Set 

aside. 

While patties are cooking, prep the toppings. Cook bacon in pan over medium-high heat 

until crispy. Set aside on a paper-towel lined plate.  Warm peppers, onions, & mushrooms 

in same pan used to cook bacon. In same pan used to cook peppers, onions & 

mushrooms, heat pulled pork until warm, then set aside. 

Butter and grill buns: Spread butter on both sides of the burger buns and grill on same pan 

that burgers were cooked in until golden brown. 

While buns are toasting, fry both eggs over medium high heat.  

Assemble burger: Place burger on bottom bun. Top with sautéed peppers, onions & 

mushrooms. Place pulled pork and bacon on top of veggies. Top with fried egg. Drizzle 

with BBQ sauce then top with bun. Dig in!! 
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Tools
2 large sauté pans 

Show us your box! Share on social 

with #BurgaBox for a chance to 

win a delivery on us! 

Ingredients (2 servings) 
2 eight-ounce Angus beef patties 

Paul Malvone's secret spice rub

2 buns

4 oz. sautéed peppers & onions

2 oz. sautéed mushrooms
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8 oz. pulled pork

4 slices of bacon

2 eggs

2 slices of cheddar cheese

4 oz. BBQ sauce 

Ingredients: Cheddar Cheese, BBQ sauce, bacon, Pepper + Onions Mix: (black pepper, butter, chicken bouillon cube) Mushroom Mix (butter, salt, Romano 

cheese, black pepper, garlic powder) Pulled Pork (pork butt, brown sugar, BBQ sauce, molasses, onion powder)

BurgaBox Pro tip! If you're serving the mac & cheese and fries with your burgers, prep those first. See individual cooking instructions provided.
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