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Introduction

If you’re looking to take your burger game to the next level, the Ultimate
Stacked Beef Chicken Burger is a delicious and unique recipe that is sure to
impress. Combining the rich flavors of beef and chicken, this burger not only
satisfies your hunger but also tantalizes your taste buds. Perfect for barbecues,
family dinners, or a fun cooking adventure in the kitchen, this recipe elevates
the traditional burger experience.
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Detailed Ingredients with measures

Ground beef – 1 pound
Ground chicken – 1 pound
Breadcrumbs – 1 cup
Egg – 1 large
Garlic powder – 1 teaspoon
Onion powder – 1 teaspoon
Salt – 1 teaspoon
Black pepper – 1 teaspoon
Cheddar cheese slices – 4
Burger buns – 4
Lettuce – a few leaves
Tomato – sliced
Pickles – optional
Ketchup and mustard – for serving

Prep Time

20 minutes

Cook Time, Total Time, Yield

Cook Time: 15 minutes
Total Time: 35 minutes
Yield: 4 burgers

This Ultimate Stacked Beef Chicken Burger recipe is not only easy to make but
promises to deliver a satisfying meal that everyone will love. So gather your
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ingredients, fire up the grill, and enjoy the delicious fusion of flavors!

Detailed Directions and Instructions
Step 1: Prepare the Ingredients

Gather all ingredients needed for your ultimate stacked beef and chicken
burger. This includes ground beef, ground chicken, seasonings, buns, and any
desired toppings.

Step 2: Mix the Meats

In a large bowl, combine the ground beef and ground chicken. Use your hands
or a spoon to mix them together thoroughly until well blended.
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Step 3: Season the Meat

Add your preferred seasonings to the meat mixture. This can include salt,
pepper, garlic powder, and any other spices you prefer. Mix well to ensure
even distribution of flavors.

Step 4: Form the Patties

Divide the meat mixture into equal portions and shape them into patties. Aim
for an even thickness to ensure they cook uniformly.

Step 5: Cook the Patties

Heat a skillet or grill over medium-high heat. Cook the patties for about 5-7
minutes on each side, or until they reach your desired level of doneness.

Step 6: Toast the Buns

In the same skillet or on the grill, place the burger buns cut-side down. Toast
them for 1-2 minutes until golden brown.

Step 7: Assemble the Burger

Start by placing a beef patty on the bottom bun, followed by a chicken patty.
Add cheese and any additional toppings such as lettuce, tomato, or sauces.

Step 8: Serve the Burger

Place the top bun on your stacked burger and serve immediately while still
warm.

Notes
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Note 1: Customization

Feel free to customize the burger with your favorite toppings and sauces for a
personal touch.

Note 2: Cooking Techniques

You can also grill the patties outdoors if you prefer a smoky flavor.

Note 3: Storage

Leftover patties can be stored in the refrigerator for a few days and reheated
before serving.

Note 4: Perfect Pairing

Consider pairing the burger with fries or a fresh salad for a complete meal.
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Cook techniques
Layering Flavors

Stacking different types of meat allows for a unique combination of flavors that
can elevate the burger experience. Using seasoning on each layer enhances
the overall taste.

Grilling to Perfection

Grilling the burgers ensures a smoky flavor and charred texture. It’s important
to monitor the grill temperature to avoid overcooking.
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Cooking Temperatures

Understanding the ideal internal temperature for each type of meat is crucial.
For beef, aim for 160°F and for chicken, 165°F for safety and flavor.

Cheese Melting

Adding cheese at the right moment allows it to melt beautifully over the meat.
Closing the grill lid for a short time can help achieve perfect meltiness.

Bun Toasting

Toasting the buns enhances their texture and prevents them from becoming
soggy. This can be done on the grill or in a toaster.

Proper Assembly

Carefully layering the ingredients ensures a balanced bite with each mouthful.
Start with the bottom bun, layer the meat, cheese, and toppings, finishing with
the top bun.

FAQ
What types of meat can I use for the stacked burger?

You can use a variety of meats such as beef, chicken, or even turkey. Each will
offer a different flavor profile and texture.

Can I use frozen patties?

Yes, frozen patties can be used, but it’s important to cook them thoroughly and
adjust cooking times accordingly.
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How can I ensure my chicken is cooked safely?

Always use a meat thermometer to check that the internal temperature of the
chicken reaches 165°F.

What toppings work best with a stacked burger?

Classic toppings include lettuce, tomato, pickles, and onions. You can also get
creative with avocado, bacon, or specialty sauces.

Can I prepare the patties in advance?

Yes, you can prepare the patties ahead of time and refrigerate them. Just
ensure they are properly sealed to prevent drying out.



Ultimate Stacked Beef Chicken Burger | 9

www.savorydisovery.com

Conclusion
The Ultimate Stacked Beef Chicken Burger is an exciting and flavorful dish
that combines the best of both beef and chicken for a satisfying meal. With
layers of juicy patties, fresh toppings, and a delicious sauce, this burger is
perfect for gatherings or a delightful weekend treat. Its customizable nature
allows you to experiment with flavors and ingredients, ensuring that every
burger experience is unique.

More recipes suggestions and combination
Spicy BBQ Chicken Burger

Add a kick to your burger by marinating the chicken in a spicy BBQ sauce
before grilling. Top with jalapeños and spicy coleslaw for an extra zing.

Classic Cheeseburger

Stick to basics with a classic cheeseburger. Layer your beef patty with melted
cheese, lettuce, tomato, onion, and your favorite condiments for a timeless
flavor.

Teriyaki Chicken Burger

Give your burger an Asian twist by glazing the chicken with teriyaki sauce.
Serve with pineapple slices and a cucumber salad for a refreshing touch.

Veggie Stacked Burger

For a lighter option, create a veggie burger by stacking grilled mushrooms,
zucchini, and bell peppers. Top with a rich avocado sauce for creaminess.



Ultimate Stacked Beef Chicken Burger | 10

www.savorydisovery.com

Loaded Bacon Burger

Cook bacon until crispy and layer it generously on your stacked burger. Add
fried onions and BBQ sauce for a deep, smoky flavor that satisfies every meat
lover.


