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Jucy Lucy Burgers
Ingredients
2 slices hearty white sandwich bread, torn into rough pieces

1/4 cup milk

1/8 tsp. garlic powder

1/2 tsp. salt

1/8 tsp. pepper

1 1/2 lbs. 85 percent lean ground beef
1 slice of deli American cheese (1/2-inch-thick), cut into quarters
2 slices of hearty sandwich bread, crust removed and torn into pieces

Directions

Using potato masher, mash bread, milk, garlic powder, salt, and pepper in large bowl until smooth.  Add beef and gently knead until well combined.
Divide meat mixture into four equal portions.  Divide each of the four portions yet again in two with one half being slightly smaller.  Take the smaller half and mold it around one piece of the cheese being careful to seal the edges, forming a mini patty.  Now take the remaining larger half of ground beef and mold it around the mini patty, once again being careful to seal the edges.  Repeat with remaining ground beef to form three more large patties for a total of four.  Transfer patties to plate and refrigerate for 30 minutes or up to 24 hours.

Grill burgers over medium fire until well browned and cooked through, 6 to 8 minutes per side.  Transfer to plate, tent with foil, and let rest 5 minutes before serving.  It is important to do this—if you bite into the burger right off the grill, the cheese will be too hot and could cause you to burn your mouth.
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