
Classic Smash Burgers





Made from high-quality cuts, Joe’s 
Prime Steak Grind takes your burgers 
to the next level. Smash burgers get 
those crispy edges and juicy centers 
that make every bite unforgettable. 
Perfect for backyard grilling or 
stovetop searing.
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Serving Size: 4
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Joe's Prime Steak Grind

Buy Now

Ingredients

1 lb Joe’s 
Prime 
Steak 
Grind
Salt and 
pepper
4 burger 
buns
Sliced 
American 
cheese
Pickles, 
ketchup, 
mustard 
(optional 
toppings)

https://joesbutchershop.com/raw-ingredient/prime-steak-grind/
https://joesbutchershop.com/raw-ingredient/prime-steak-grind/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Divide grind into four loose balls. Don’t pack tightly.
2. Heat a cast iron pan or griddle on high.
3. Place beef balls on hot surface and smash flat with a spatula.
4. Season with salt and pepper. Cook 2–3 minutes, flip, add cheese, and cook 1–2 more minutes.
5. Serve on buns with your favorite toppings.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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