
Hamburger
Enjoy a juicy burger without firing up the grill thanks to the June Meat Preset for Beef Burgers. The June Food 

Thermometer ensures the patties are cooked to your desired doneness--Medium, Medium Well or Well Done. For 
best results use ground beef with at least 15% fat. If doubling the recipe, be sure to stagger the 4 patties on the 

June Roasting Rack as shown on the on-screen tips to ensure even cooking.

PREP TIME
10 minutes

COOK TIME
20 minutes

SERVINGS
2

SHELF POSITION
Middle

Ingredients
2 hamburger buns, split 

FOR PATTIES

2/3 pound ground beef

½ teaspoon garlic powder

½ teaspoon onion powder

½ teaspoon salt

¼ teaspoon black pepper

FOR GARNISH

2 slices cheddar cheese (optional)

Mayonaise

Mustard

Ketchup

Sliced onion

Sliced tomato

Lettuce

Pickle slices

Tools
• Large bowl

• Measuring spoons

• June Pan

• June Roasting Rack

• June Food Thermometer

Method
1 Place the ground beef in a large mixing bowl. Sprinkle 
the garlic powder, onion powder, salt and black pepper 
over the beef. Knead together until evenly incorporated.

2 Divide the meat in half. Form each half into a ball and 
shape into 2 evenly shaped patties at least ½-inch thick. 

3 Place the patties on the June Pan lined with the June 
Roasting Rack.

4 Insert June Food Thermometer so that the tip is in the 
center of one of the patties. 

5 Place the burger on the middle shelf of the June Oven. 
Plug in the thermometer into the nearest jack. 

Follow onscreen instructions to select your desired 
doneness and start cooking. June will notify you when the 
burgers are ready.

6 Assemble patties and cheese slices, if using, on the 
hamburger buns with mayonnaise, mustard and ketchup. 
Garnish with onion, tomato, lettuce and pickles.
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