[bookmark: _s9j8rygoo5hq]Cracker Barrel Hamburger Steak Recipe
[bookmark: _bb1oiyk4nbdb]Ingredient Checklist
[bookmark: _91vt2ffpt17o]Hamburger Steak Patties
☐ 1½ pounds ground beef (80/20 blend or ground chuck)
☐ ½ cup breadcrumbs
☐ 1 large egg
☐ ¼ cup milk
☐ Worcestershire sauce
☐ Garlic powder
☐ Onion powder
☐ Salt
☐ Black pepper
 
 
[bookmark: _x342swmqgnk5]Onion Gravy
☐ 2 tablespoons butter
☐ 1 large yellow onion
☐ 2 tablespoons all-purpose flour
☐ 2 cups beef broth
☐ Worcestershire sauce
☐ Salt
☐ Black pepper
 
 
[bookmark: _397jrskcxbyw]Quick Shopping Check
☐ All ingredients purchased
☐ Fresh onions selected
☐ Ground beef available
☐ Pantry seasonings checked





[bookmark: _ceahny1hrq30]Prepare the Hamburger Steak Mixture
15 minutes
· In a large mixing bowl, add 1½ pounds of ground beef, breadcrumbs, egg, milk, Worcestershire sauce, garlic powder, onion powder, salt, and black pepper. These ingredients work together to add moisture, seasoning, and structure to the patties.
· Using clean hands or a wooden spoon, gently mix the ingredients until everything is evenly combined. Be careful not to overmix the beef because working the meat too much can make the hamburger steaks dense and tough instead of tender and juicy.
· Once the mixture comes together, let it rest for a few minutes before shaping the patties. This allows the breadcrumbs to absorb the moisture from the milk and egg, helping the hamburger steaks hold together better during cooking



[bookmark: _2d91sanffctn]Shape the Hamburger Steak Patties
· Divide the beef mixture into 4–6 equal portions, depending on the size of hamburger steaks you prefer. Using your hands, gently shape each portion into an oval-shaped patty that is about ½ to ¾ inch thick.
· Avoid pressing the meat too firmly while shaping because compacting the mixture can make the hamburger steaks dense and less tender. Instead, use a light touch and shape the patties just enough for them to hold together.
· Once shaped, place the hamburger steak patties on a plate or tray and prepare them for cooking.
[bookmark: _1ifgy4wtnb40]Brown the Hamburger Steak Patties
· Heat a large skillet over medium-high heat. Add a small amount of oil if needed, then place the hamburger steak patties in the hot skillet, making sure not to overcrowd the pan. Cook the patties for about 4–5 minutes on each side until they develop a golden-brown crust.
· 
· Avoid pressing down on the patties with a spatula while they cook, as this can release the juices and make the hamburger steaks less tender. Let them cook undisturbed for a few minutes before flipping so they have time to develop a flavorful crust.
· 
· Once the patties are browned on both sides, transfer them to a clean plate. They do not need to be fully cooked at this stage because they will finish cooking later when simmered in the onion gravy.

[bookmark: _dvhtgqzdydxc]Cook the Onions and Make the Onion Gravy
· After removing the browned hamburger steak patties from the skillet, add 2 tablespoons of butter and let it melt over medium heat.
· Add the sliced onions and cook for about 10–15 minutes, stirring occasionally, until they become soft, golden, and slightly caramelized. Cooking the onions slowly helps bring out their natural sweetness and creates a deeper flavor.
· 
· Once the onions are softened, sprinkle 2 tablespoons of all-purpose flour over them and stir well.
· 
· Cook the flour with the onions for about 1 minute to remove the raw flour taste and create the base for a smooth gravy.
· 
· Slowly pour in the beef broth while stirring continuously. Add Worcestershire sauce, salt, and black pepper, then let the gravy simmer for a few minutes until it thickens to a smooth, rich consistency.
[bookmark: _mowsm7e84e97]Simmer the Hamburger Steaks in the Onion Gravy
· Carefully place the browned hamburger steak patties back into the skillet with the onion gravy. Spoon some of the gravy and caramelized onions over the top of each patty so they are fully coated with flavor.
· 
· Reduce the heat to low, cover the skillet, and let the hamburger steaks simmer for 10–15 minutes. This gentle cooking process allows the beef to finish cooking without becoming dry while the gravy continues to develop a deeper flavor.
· 
· Check that the hamburger steaks are fully cooked before serving. The internal temperature should reach 160°F (71°C) for ground beef. The gravy should be smooth, rich, and thick enough to coat the back of a spoon
Your Cracker Barrel-style hamburger steaks are now ready to enjoy. Serve them warm with creamy mashed potatoes, vegetables, or your favorite Southern-inspired side dishes for a comforting homemade meal.

