Hamburgers (Pan Fry)
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Ingredients:
1 lb. ground beef

½ tsp. salt

¼ tsp. black pepper

1 medium onion, diced

Condiments:


Lettuce, Tomato, Pickles, Ketchup, Mustard, Mayonnaise, BBQ Sauce

Directions:
1. Put the ground beef in a medium bowl.  Add the salt and pepper and massage the seasoning in.  *Note: Do not apply too much pressure as this can make for tough and tight hamburgers. 
2. Split the beef into 4 quarter-pound patties and flatten them between the palms of your hands.  Make a slight indent in the center for when the air in the center expands.
3. Meanwhile, heat a pan over medium heat and add the diced onion to sweat.  When the pan has come to temperature, add the burgers on top of the bed of onions (this will absorb the fat drippings and add flavor to the meat).
4. Cook for 6 minutes on both sides or until the internal temperature reaches 155 degrees.
5. Discard the onions or you can serve them on the burger. Serve with your choice of condiments.
