
American 
Oven Burger

TRY THIS AT HOME!

ENGLISCH ZUSATZ



Ingredients
DOUGH

- 1/2 cube of yeast

- 250 mö of water

- 1 tbsp of sugar

- 500 gram of flour 

- 2 tbsp of salt

- 4 tbsp of sunflower oil

- 1 egg

OTHER

- springform pan (diameter:28 cm )



Ingredients

STUFFING

- 500 gram of mince

- bacon

- onions (optional)

- 1 clove of garlic (optional)

- salt and pepper; other spices or

seasonings to one´s taste

- ketchup; burger sauce

- gherkins, in thin slices or small-cubed

- soft cheese or regular cheese

- 1 tbsp of sesame

- 1tbsp of sunflower oil  for frying



Preparation
Step  : Dough

Add all ingredients to the mixing

bowl and knead for 5 minutes.

Then pour into a lightly oiled and

floured bowl with a lid and leave

to rise for 2 hours at room

temperature.

Step 2: Stuffing

Fry bacon without fat until it´s

crispy and drain. Roast the

minced meat in a pan with oil, add

the garlic and onions and sauté.

Season well with salt and pepper

(or other spices).

Step 3:  Others

Line the base of the springform

pan with baking paper and lightly

grease and flour the sides of the

springform pan. Roll out a little

more than 1/2 of the dough to the

size of the pan. Then pour into

the mold and pull up the edge.

Step 4: Filling

Put the roasted minced meat on

the dough and spread on top:

tomato ketchup/burger sauce,

gherkins, bacon and finally

cheese.

Step 5: Baking

Roll out remaining dough, place

over filling and seal edges to the

inside WELL. If you like, you can

spread water or milk over it and

sprinkle sesame seeds on top. 

Bake the XXL burger at 180°C

convection oven for 20 to 30

minutes, depending on the oven.

DON´T WORRY, THE
BURGER MOULDERS!



Enjoy!
HAVE FUN
MAKING IT !


