
Lemongrass Burgers 

Makes 4 Servings 
Time: About 30 minutes 

These hamburgers are from one of Mark's favorite books, The Best Recipes in the World. I 
recently made them with ground chicken, which were spectacular. His point from the original is 
a clue: Of all the powerful ingredients in these burgers—lemongrass, shallots, garlic, chile, and 
fish sauce, none survives the cooking as well as the lemongrass, whose distinctive scent and 
flavor override all the others, reducing them to bit players. 

Ground pork or beef, or shrimp pulsed in the processor are all solid alternatives. And serving 
these burgers on buns is a natural. You can also turn them into smaller patties or balls to grill, 
roast, or pan fry. I seared them in a large skillet and then used the drippings to quickly stir-fry 
some bean sprouts, scallions, and cooked brown rice noodles for a landing pad on the plate. 
Cilantro and lime—bonuses. Splatters of ketchup and hot sauce may have looked like overkill, 
but you won't be sorry. I wished for a dab of mayo, though. 

Ingredients 

• 2 lemongrass stalks, trimmed 
• 1 shallot or half a small red onion 
• 2 garlic cloves 
• Minced fresh red chile or crushed red pepper flakes to taste 
• 1 teaspoon fish sauce 
• 1/2 teaspoon sugar 
• 1/2 teaspoon salt 
• 1/2 teaspoon black pepper 
• 1 pound ground pork or chicken 
• Salt and black pepper 
• 2 tablespoons good-quality vegetable oil 
• Cilantro sprigs, lime wedges, ketchup, and hot sauce for serving 

Instructions 

1. Trim the tough ends from the lemongrass and slit the stalks lengthwise to easily peel off the 
fibrous outer layers. Mince the tender core of both; you should have about 2 tablespoons. Trim, 
peel, and mince the shallot or onion and garlic; you should have a generous tablespoon of each. 
Put all the aromatics in a medium bowl with the chile, fish sauce, sugar, salt, and pepper. Stir 
and mash with a fork for a bit until everything is fragrant. 

2. Add the chicken to the bowl and stir gently with the fork (or your hands) to incorporate the 
seasonings without overworking the meat. Divide and shape the mixture into four balls. 



3. Put the oil in a large skillet over medium high heat. When it's hot, flatten a ball between your 
palms to about 1/2 inch thick and put it in the pan. Repeat with the remaining balls. Let the 
burgers cook undisturbed, until they brown on the bottom and release easily. Lower the heat to 
medium-low and turn the burgers. Cook, turning once or twice more until they're charred in 
places and no longer pink at the center, 5 to 10 minutes. Serve as sandwiches or in grain bowls, 
or on a bed of vegetables and noodles, with cilantro, lime, ketchup, and hot sauce. 

Recipe adapted from The Best Recipes in the World 

 


