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Juicy Lucy Cheddar Burgers
Adsy.Pw - 10/10/2025

Prep Time
45

Dificult

Medium

Servings
1

Description

Juicy Lucy Cheddar Burgers by Adsy.Pw

Ingredients

— 1% Ibs (680 g) ground beef (80/20 blend recommended)
— 1ltspsalt

— Y5 tsp black pepper

— Y5 tsp garlic powder

— Y tsp onion powder

— 1 thsp Worcestershire sauce

— 40z (115 g) sharp cheddar cheese
— cutinto 4 small cubes

— 4 burger buns

— toasted

— 4 lettuce leaves

— 4 tomato slices

— 4 pickle slices (optional)

— Ketchup

— mustard

— or your favorite sauce



Instructions

1. Prepare the patties: Divide the ground beef into 8 equal portions. Flatten each portion into thin rounds about
4-5 inches wide. Add the cheese: Place a cube of cheddar in the center of 4 patties. Top each with another
patty and firmly pinch the edges together to seal the cheese inside completely. (Make sure there are no
gaps — or the cheese may leak out when cooking!) Season and shape: Lightly season both sides with salt

2. pepper

3. and garlic/onion powder. Press gently to even out the shape. Cook the burgers: Grill method: Cook over
medium-high heat for 4-5 minutes per side

4. covered

5. until nicely browned and the internal temperature reaches 160°F (71°C). Stovetop method: Heat a skillet or
grill pan over medium-high heat. Cook burgers the same way

6. flipping once. Rest and assemble: Let burgers rest for 2—3 minutes to let the cheese settle. Serve on toasted
buns with lettuce

7. tomato
8. pickles

9. and sauces of your choice. Enjoy: Take a bite and watch that molten cheddar ooze out — pure burger bliss!



