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7 Murphy
makeshis

cheddarand )

black pepper
buns from
ratch. /

“The secretis
definitely in the
sauce,” says the
N.Y.C. chef.
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Chopped star Mare Murphy wowed the judges at the
South Beach Wine &Food Festivals Burger Bash
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THE BIGMARC ‘ h
SPIKED KETCHUP . 6 potatorolls i 2. Season patties with salt | or on the grill. Put 1 cheese i p er.
3 ™~ Y4 cup mayonnaise ' 6 tbsp. melted butter ! and pepper and coat with ! slice on top half of roll. 3 . A
£ 1 tbsp.Dijonmustard | 6 slicescheddarcheese ! oil. Inavery hotskilletor ! Grind some black pepper : n ' n i
; i 1% tsp. roasted garlic ! Black pepper ' ona grill, sear patties for | over cheese and put in ] ‘
3 ] % cup ketchup i 36 slices bread-and- i 4 minutes on one side. ! toaster oven or back on grill § {
Ll _ 5 tbsp. vodka , butter pickles 1 Flip and cook for 2 more . until cheese melts, 1 minute. E a y. 1
el $3 i 12 tbsp. spiked ketchup | minutes. Remove from : 4. Place 6 pickle slices on 3
2% Ibs. 80/20 ground ; | heat and keep warm. Wipe | each bottom roll, top with : B II II 3l
beef, formedinto6 | 1.Inabowl, combine ' out skillet. i hamburger, and spoon 2 i .e a
Ys-in. thick patties | mayonnaise, Dijon mustard | 2. Brush potato rolls all over | tablespoons spiked ketchup g
! Salt and pepper i and roasted garlic. Add i with melted butter. Toast  * on burger. Top with other B
2 tbsp. canola oil i ketchup and vodka and mix. | on both sides, in the skillet | half of roll. 7
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