
THE BURGER GUIDE FOR
COMMUNITY CATERING

SMASH IT LIKE A PRO!

Let patties thaw overnight on a GN tray in
the refrigerator.1
Place patties on griddle (smash, and fry
only on one side). "Smash" only one side.
The other side of the patty remains raw.
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3 Flip smashed burger and place on trays for
the combi steamer, with the raw side down.
Top the fried side with cheese and onions.

Place a second, one-side smashed patty
(fried side up) on top of the topped patty.
Prepare as many trays as needed and store
them chilled until the first guests arrive for
lunch.
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Shortly before serving, heat the trays with
the topped patties according to the number
of guests at 120 degrees for about 10
minutes with hot air in the combi steamer
to cook the not yet seared sides of the
patties. (Variations in time and temperature
possible depending on equipment).

Spread buns with the ketchup-mustard
mixture on both inside halves of the
burger bun.

Place cooked patties on the prepared buns.

Serve Smash Burger with side dish (e.g.,
fries). Enjoy your meal!

5

6

7

8

SMASH IT LIKE A PRO!


