He Created Pig Burger Out of Beef: The Story
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In the annals of culinary history, there are countless stories of chefs who

have accidentally created new dishes that have gone on to become iconic.
One such story is that of the pig burger, which was created by a chef
named John Brown in the early 1900s.

Brown was working in a small restaurant in lowa when he made the
mistake of using ground beef instead of pork sausage in a batch of burgers.
He realized his error too late, and the burgers were already cooked. Not
wanting to waste the meat, he decided to serve the burgers anyway, and to
his surprise, they were a hit with his customers.

The pig burger quickly became a local favorite, and Brown soon began to
sell it at other restaurants in the area. The burger's popularity spread
throughout the country, and it eventually became a staple of American
cuisine.
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Today, the pig burger is still a popular menu item at many restaurants
across the United States. It is typically made with ground beef, but it can
also be made with other meats, such as pork, lamb, or venison.

The pig burger is a versatile dish that can be served with a variety of
toppings and sides. Some popular toppings include cheese, bacon, lettuce,
tomato, and onion. The pig burger can also be served with french fries,
onion rings, or coleslaw.

If you are looking for a delicious and satisfying meal, the pig burger is a
great option. It is easy to make, and it can be customized to your liking. So
next time you are in the mood for a burger, give the pig burger a try.

## How to Make a Pig Burger

1. In alarge bowl, combine 1 pound of ground beef, 1/4 cup of bread
crumbs, 1/4 cup of milk, 1 egg, 1 teaspoon of salt, and 1/2 teaspoon of
black pepper.

2. Mix well until all ingredients are combined.
3. Form the mixture into 4 patties.

4. Heat a large skillet over medium heat. Add the patties to the skillet and
cook for 4-5 minutes per side, or until cooked through.

5. Serve the patties on buns with your favorite toppings.

## Tips for Making the Best Pig Burger

* Use high-quality ground beef for the best flavor. * Do not overmix the
meat, as this will make the burgers tough. * Season the meat well with salt



and pepper. * Cook the burgers over medium heat to prevent them from
burning. * Let the burgers rest for a few minutes before serving to allow the
juices to redistribute.

## Variations on the Pig Burger

The pig burger is a versatile dish that can be customized to your liking.
Here are a few variations on the classic recipe:

* **Bacon Pig Burger:** Add slices of bacon to the patties before cooking. *
**Cheese Pig Burger:** Add slices of cheese to the patties before cooking.
* **Onion Pig Burger:** Add chopped onions to the patties before cooking. *
**Barbecue Pig Burger:** Brush the patties with barbecue sauce before
cooking. * **Guacamole Pig Burger:** Top the patties with guacamole after
cooking.

##

The pig burger is a delicious and satisfying meal that is easy to make and
can be customized to your liking. So next time you are in the mood for a
burger, give the pig burger a try. You won't be disappointed.
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