
Ingredients

White Cheddar 
Cheese

Ground Beef

Brioche Buns Smoky Mustard

White Cheddar Crunch Burgers
with Griddled Onion, Roasted Potato Wedges & Smoky Mustard

Customizable Meal
If you chose to personalize 
your meal, refer to the 
separate HelloCustom card 
or scan here for instructions.

30-40 Minutes · Calories: 980 · Protein: 43 g

Crispy Fried 
Onions

Potatoes*

Bestseller

Onion

*The ingredient you received may be a different color.



4 Cook Burgers
	• Form beef* into two patties (four patties for 

4 servings), each slightly wider than a burger bun. 
(TIP: Don’t worry if your patties aren’t perfectly 
round—those irregular edges will turn deliciously 
crispy!) Season generously with salt and pepper.

	• Heat a drizzle of oil in pan used for onion over 
medium-high heat. Add patties and cook to desired 
doneness, 3-5 minutes per side. (Careful! Oil 
may splatter.)

	• In the last 1-2 minutes of cooking, top patties with 
cheddar and cover pan to melt.

5 Toast Buns
	• While patties cook, toast buns until golden brown. 

Spread as much mustard as you like onto cut sides 
of buns.

6 Finish & Serve
	• Fill buns with griddled onion, patties, and crispy 

fried onions.

	• Divide burgers between plates and serve with potato 
wedges on the side.

1 Roast Potatoes
	• Adjust rack to top position and preheat oven to 

450 degrees. Wash and dry produce.

	• Slice potatoes into ½-inch-thick wedges. Toss on a 
baking sheet with a drizzle of oil, salt, and pepper. 
Roast on top rack until lightly browned and tender, 
20-25 minutes.

2 Prep
	• Meanwhile, peel and cut onion into ¼-inch-thick 

rounds, keeping layers intact. Halve buns.

3 Griddle Onion
	• Heat a drizzle of oil in a large pan over medium-high 

heat. Add onion and cook until tender and browned 
at the edges, 2-4 minutes per side. Season with salt 
and pepper.

	• Turn off heat; transfer to a plate. Wipe out pan. TIP: 
The onion slices won’t brown well if they’re not in 
a single layer. Cook in batches if necessary!

*Ground Meat is fully cooked when internal temperature reaches 160°.
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Cooking tools
baking sheet, large pan

Before you start
Take It Easy
When forming your patties, try not to 
overwork the meat. Using a light touch when 
shaping will make for juicier results.

Hello
Crispy Fried Onions
All you do is sprinkle them on a burger to 
unleash their powers!

Pantry ingredients
kosher salt, black pepper, cooking oil

Allergens
crispy fried onions (contains: wheat), white 
cheddar cheese (contains: milk), brioche buns 
(contains: wheat)

Nutrition

Calories:	 980
Total Fat:	 50g
Saturated Fat:	 19g
Sodium:	 900mg
Total Carbohydrate:	 87g
Dietary Fiber:	 4g
Added Sugars:	 15g
Protein:	 43g

Wash and dry fresh produce. Wash hands and surfaces after handling raw pork, meat, poultry, fish, shellfish, or eggs. 
Consuming raw or undercooked pork, meat, poultry, fish, shellfish, or eggs may increase your risk of foodborne illness.  
Go to hellofresh.com/about/faq for safe cooking guidelines.

How was your meal?

Share your #HelloFreshPics with us @HelloFresh

Scan here to rate your recipe!

Double Protein/Veggies? Cook in batches or use 
a larger pan—it may take longer, so follow visual 
and temp cues.
Making 3 Servings? Lighten up on the seasoning 
and any other ingredients you like—this will keep 
the balance just right.
Making 6 Servings? Just triple the 2-serving 
recipe—easy!
For HelloCustom nutritional information, please 
refer to HelloFresh.com.

Cook for YOUR Crowd
Our recipes are customizable!

Nutrients per serving


