Marjoram Chicken Burger

Ingredients

1 lb. Ground Chicken thigh

1 Cup chopped Shallots (finely diced)

3 Garlic cloves (pureed) 

¼ Bunch Thyme (picked and chopped)

¼ Bunch Marjoram (picked and chopped)

1/8 Jalapeno (seeds removed, finely diced)

1 Tbsp. Vegetable Oil

¼ Tsp. Cracked black pepper

1 Tsp.  Kosher Salt (1 pinch for each side of burger) 

Toppings:

Arugula

4- ¼” Brie cheese slices (1 per burger)

Method

Preheat skillet to medium-high heat and sweat shallots in 1 Tbsp. vegetable oil, once sweated add garlic puree and cook for 1 more minute.  Place in a stainless steel bowl and let cool.  Once cool add ground chicken, chopped herbs and pepper and squish with your hands until it comes together and herbs are evenly dispersed throughout the mixture.  Separate the mixture into 4 equal portions.  Pack each portion gently into patties.  For jumbo-sized patties separate into two portions.

Preheat grill to high heat.  Season patties with kosher salt and place on the grill.  Grill 7-8 minutes then flip.  Place sliced Brie on cooked side so it has a chance to melt and continue to cook for another 7-8 mins.  Juices will begin to run from the patties telling you they’re nearly cooked.  Once cooked, serve on toasted bun with arugula and your choice of toppings.

