CopyCat McDonald’s Double
Cheeseburger

Ingredients

1/41b of ground beef

1 plain burger bun

1/2 tsp of diced onion

2 slices of American cheese

1 dill pickle

1 tbsp of ketchup

1/2 tsp of American mustard (French’s mustard)
2 tsp of boiling water

Salt

Directions

Divide the ground beef in to two even portions. Roll each
ground beef portion into a ball and press them flat on waxed
paper until each patty is around 1/8 inch thick.

Cut the burger bun in half and lightly toast each inner face
of the bun in a dry frying pan over a medium to hot heat.
Remove the buns and cook each burger patty in the pan for
approx 2 min per side. Salt each patty lightly whilst cooking.

Put the first patty on the bottom bun, followed by a slice of
American cheese. Then put the second burger patty on top,
followed by another slice of cheese.

Top the burgers with two slices of dill pickle, then the diced
onion.

Spread ketchup and French’s Mustard on the top bun and place
on top of the burger stack.

Microwave the whole double cheeseburger (including bun) for 15
seconds.
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