
Ultimate Steakhouse 
Mushroom & Swiss Burger

Combine all aioli ingredients in a small bowl.  Mix until fully incorporated.  Set aside.

Mix meat, salt, and pepper, in a medium bowl, using hands to ensure seasoning is 
evenly incorporated.  Be sure not to over mix the meat!  Form 4 thin patties.

Heat two separate cast iron skillets.  Drizzle olive oil into both pans.  In the first skillet, 
add mushrooms.  Stir to make sure they cover the bottom of the skillet and LEAVE 
THEM ALONE!  Give mushrooms time to caramelize and develop a sear. Do not move 
them or stir them for at least 3 minutes.  Allow mushrooms to cook and caramelize 
on the other side for 3 minutes.  Add in minced garlic and cook for 1 minute.  Add 
balsamic vinegar and cook for an additional minute.  Remove from heat.

While mushrooms are cooking, drizzle oil in the other cast iron skillet.  Place 
hamburger patties in skillet and allow to sear for 3-5 minutes. There should be color 
and a light crust developing on the patty.  Flip patties onto other side and allow 
to cook for 2 minutes.  Place a slice of swiss cheese on top of each patty.  Allow to 
cook for one additional minute.

To assemble, spread aioli on each bun.  Place a small handful of 
arugula on the bottom bun then layer with two hamburger patties.  
Spoon mushrooms on top of the top patty then top with bun.

Burger:
1 pound 80/20 ground beef
1 1/2 tsp kosher salt
1/2 tsp cracked black pepper
1 tbsp extra virgin olive oil
 

Mushrooms:
1 8 oz container of mushrooms, any kind 
you like, sliced
1 tbsp extra virgin olive oil
2 cloves garlic, minced
1 tbsp balsamic vinegar
1/2 tsp kosher salt
1/4 tsp cracked black pepper

Steakhouse Aioli:
1/2 cup mayonnaise
2 tbsp A1 steak sauce
1 tsp Worcestershire sauce
1/4 tsp kosher salt
4 slices of swiss cheese
Hamburger Buns (I prefer Brioche), 
toasted
1 cup arugula
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