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Patty Melt Recipe

Jump to Recipe

Christina Lane | Dessert for Two

April 25, 2019



Make a Patty Melt for dinner tonight. It's comfort food extraordinaire!
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	I make patty melts when I want the taste of a grilled burger, but don't want to fight the mosquitos and stand outside to grill. Plus, I'm pretty sure that you need a Y chromosome to operate a grill. So, when I want burgers, I pull out my trusty cast iron skillet. The one with the perfect patina of oil and flavor; it takes two hands to lift it. But it makes one heck of a patty melt.


	I like my patty melts piled high with mushrooms, Swiss cheese, and dripping in spicy brown mustard. Feel free to make your own variation and flavor, but do not skip one step: Â make a square-shaped patty. A square patty maximizes the crusty grilled bread to juicy patty ratio.
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	This recipe only uses one-half pound of ground beef. I recommend 80:20 beef for burgers. That's 80% meat and 20% fat. You may use leaner beef, but you will need to grease the pan before cooking the beef.Â 



	This is part one of my series: One Pound Ground Beef, Two Dinners for Two! Don't miss some of my other sandwiches for two, like thisÂ BLT Wrap Recipe.


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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 15 m 
 25 m 
 2 Servings
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Rating:
4.0
/ 5.0


(5 Votes)







Ingredients

	2 tablespoons Butter
	1/2 pound Mushrooms, sliced - any variety
	1 White Onion, small and sliced
	1/2 pound Ground Beef, 80% lean
	1/2 teaspoon Worcestershire Sauce
	1/2 teaspoon Black Pepper
	1/2 teaspoon Salt
	1/4 teaspoon Onion Powder
	2 slices Swiss Cheese
	4 regular slices Rye Bread
	2 tablespoons Spicy Brown Mustard








Directions



	
		In a large cast iron skillet, melt the butter over medium heat. Add the mushrooms and onions and cook without stirring for 3 minutes. Stir after 3 minutes and let the other sides caramelize for 3-5 minutes. When the onions and mushrooms are nicely browned, remove them from the skillet.
	
		Meanwhile, in a small bowl add the beef, Worcestershire, black pepper, salt and onion powder. Use your hands to gently knead the meat with the spices. Divide the meat into two portions, and flatten the patties in your hand to make squares that are the same size of the bread.
	
		Sear the patties in the skillet for 5 minutes on the first side. Flip, and then add a slice of cheese on each patty. Cook the patties for another 5 minutes, or to desired level of cooking (medium, medium-rare, or well-done). Use a meat thermometer to ensure food safety.
	
		Remove the patties from the skillet, place on a plate top with the mushrooms and onions, and tent with aluminum foil to keep warm.
	
		Toast the bread slices in the same skillet, about 2 minutes per side.
	
		Serve the patties topped with mushrooms and onions on the toasted bread smeared with spicy brown mustard.
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Lodge Cast Iron Skillet
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Recipe Yields:
2 sandwiches


Prep Time:
15 minutes


Cook Time:
25 minutes


Total Time:
40 minutes







Nutrition Facts


Serving Size
1 sandwich



Servings Per Recipe
2




Amount Per Serving

Calories from Fat 282

Calories
639




% Daily Value*



54%

Total Fat
35g



53%

  Saturated Fat
11g



46%

Sodium
1110mg



11%

Total Carbohydrate
33g



5%

  Dietary Fiber
4g



  Sugars
7g



72%

Protein
36g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Christina

Christina grew up in Texas, but now lives in Missouri.You may know her best for her Dessert for Two, but here on Food Fanatic, sheâ€™s famous for her fantastic Dinners for Two. 
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Barbecue Chicken Grilled Pizza Recipe
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Ribeye Steak Seasoning Recipe
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Pork Ribs in Crock Pot Recipe
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Korean Spicy Chicken Rice Bowls Recipe
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