
Blue Cheese 
Burgers with Bacon 
 
Serves: 2-4 people 
Prep time: 15 minutes 
Cooking time: 10-12 minutes 
Total time: about 25 minutes 
 

 
 
 
INGREDIENTS 
 
1 recipe Blue Cheese Dressing (see below) 
1 pound ground beef (Recommended: 85/15 or 80/20) 
1 tsp hot sauce  
1 tsp Worcestershire sauce 
2 TBSP heavy cream 
½ cup blue cheese crumbles 
¼ tsp black pepper 
4 slices bacon, cooked to desired crispiness 
Lettuce of choice (opt) 
Sliced tomatoes (opt) 
 
 

DIRECTIONS 

Put the ground beef in a medium mixing bowl. Add in all the other ingredients 
except the bacon. Mix it together gently with your hands until it is well combined. 
DO NOT over mix! 

Press the ground beef gently down into the bottom of your mixing bowl until you 
have a flat surface of meat. Score the meat into four equal sections with a knife so 
that you can easily know how to divide the burgers into quarter pound sections. If 
you want to make ½ pound or 1/3 pound burgers you can score the meat 
accordingly.  

Scoop up each section of ground beef with your hands and form them into patties 
just slightly smaller than your buns. Resist the urge to pack the meat together 
tightly. Just loosely form a ball and gently flatten it into a patty. Use your thumb 
to make an indentation in the center of the burger. This is so that when your 
burgers plump up on the grill they don't become too rounded for your bun. 



Cook your bacon. You can use more if you want more than one slice for each 
burger.  

Grill the burgers over medium-high heat for 4-6 minutes per side. 

Drizzle canola oil on all of your buns (tops and bottoms). Grill them for a minute 
or two until they are golden brown.  

Top your bottom bun with a burger patty, your lettuce of choice, a slice of tomato, 
and one bacon slice (or more) broken in half. Top with the blue cheese dressing 
and your top bun. 

Serve with a side salad: your lettuce of choice, chopped tomato, crumbled bacon, 
and the blue cheese dressing. 

 

Blue Cheese Dressing 
Recipe courtesy Alton Brown, 2010 
Prep Time: 
5 min 
Serves: 
1 1/4 cups dressing 
 
Ingredients 
• 4 ounces Gorgonzola 
• 1/3 cup sour cream 
• 1/3 cup buttermilk 
• 1/4 cup mayonnaise 
• 1 tablespoon white wine vinegar 
• 1/4 teaspoon Worcestershire sauce 
• 1/4 teaspoon freshly ground black pepper 
Directions 
Put the Gorgonzola in a small mixing bowl and mash it with a fork. Add the sour 
cream, buttermilk, mayonnaise, white wine vinegar, Worcestershire sauce and 
black pepper and whisk to combine. Serve or store in an airtight container, in 
the refrigerator, for up to 1 week. 
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