CopyCat Burger King Whopper

Ingredients

1 Sesame seed burger bun
1/41b Ground Beef

Pinch of Salt

Shredded Lettuce

2 or 3 Slices of Pickle
1 Onion

1 Tomato

1 Dollop of Ketchup

1 Dollop of Mayonnaise

Directions

Allow your grill or barbecue to preheat for 5 minutes.

Press the beef into a patty about 1/2 inch wider than the
buns.

Then salt and pepper the beef patty lightly and grill for
about 2 minutes on the first side.

Flip the patty and cook on each side. (If you are going for a
Whopper with cheese then top the patty with sliced American
cheese. If not then leave the cheese off).

Slice the onions into rings then slice the tomatoes.

Lightly toast the inside of both halves of the burger buns and
plate them up.

Spread the ketchup on each side of the bun and then the
mayonnaise.

Assemble the burger in the following order;
Bun

Burger patty

Pickles

Onions

Tomatoes

Lettuce


http://copycatrestaurantrecipes.the-recipe-exchange.com/burger-king-copycat-recipes/copycat-burger-king-whopper/

Bun



