
����������� Larry’s Oklahoma Smash Burger ����������� 

The Oklahoma smash burger is defined by its caramelized onion crust. Thin-sliced onions are 
smashed into the meat as it sears. The result is deeply savory, crispy-edged, and incredibly juicy. 

 

Ingredients (Makes 2 double smash burgers) 

The Patty 

• 1 lb 80/20 ground beef (the fat content is important here) 

• Salt & black pepper 

• 2 tbsp neutral oil 

The Onions 

• 1 large yellow onion 

The Build 

• 4 slices American cheese (This is NOT the time for cheddar!) 

• 4 potato buns, toasted in butter 

• Yellow mustard 

• Dill pickle chips 

• Mayo 

 

Method 

Prep (5 min) 

1. Divide beef into 4 equal balls (4 oz each). Do not overwork the meat. 

2. Slice the onion paper-thin and separate into rings. (Use a mandoline or spiralizer.) 

3. Season beef portions generously with salt and pepper on one side only. 

Cook (10 min total) 

You need a cast-iron skillet or flat griddle. 

Toast the Buns (2 min) 



Heat skillet or griddle over medium heat. Butter the cut sides and toast on skillet or griddle over 
medium heat until golden. 

Now raise the skillet temperature as hot as it gets. 

1. Heat your pan over high heat for 3–4 minutes until smoking. Add a touch of oil. 

2. Place a beef ball seasoned-side down, then immediately pile a generous mound of raw 
onions on top. 

3. Smash hard with a heavy spatula or burger press within the first 30 seconds. Press down 
firmly and hold for 10 seconds. You want a thin, ragged-edged patty. 

4. Cook 2–2.5 minutes without touching. You'll see the edges turn deeply brown and 
crispy. 

5. Flip — the onions are now seared into the meat. Immediately place a slice of American 
cheese on top of each patty. 

6. Cook another 60–90 seconds. The cheese should be fully melted. 

 

Assembly 

Bottom bun → mustard → pickles → double patty stack → top bun with mayo 

The onion-crusted side faces up on the bottom patty and down on the top patty, so every bite 
hits that caramelized layer. 

��������� Note – Do most of the assembly ahead of cooking the burgers. This will make it easy to put 
it all together once the burgers have finished cooking. Things will move very fast once you start 
cooking. 

 

��������� End Notes 

• Get the pan screaming hot. A lukewarm pan = steamed burger, not smashed. 

• Grill vs. Stove. Cooking these will create A LOT of smoke. If you have an outdoor gas grill, 
place your skillet or griddle on the grill. Heat to high with the lid closed. Get it as hot as 
you can. Just be careful when cooking NOT to touch that metal! 

• Smash immediately. After 30 seconds, the crust starts to form, and you lose your 
window. 

• Variations. There are a ton of variations of this burger. This is the one that I like the best 
after experimenting. Have fun and make it your own! 


