Grilling and Cooking American Kobe Ground Beef

Mastering the Art of the Perfect Full-Blood Wagyu Burger

Cooking a full-blood Wagyu hamburger, especially with a high Beef Marbling Score (BMS) of
5109, is a culinary delight that requires a gentle touch to preserve its rich flavor and buttery
texture. The key is to honor the quality of the meat with simple preparation and precise
cooking.

The Golden Rules of Wagyu Burgers

Simplicity is paramount. The complex and delicate flavors of Wagyu are the star of the
show. Avoid overpowering the meat with heavy seasonings or marinades. A generous pinch
of high-quality salt and freshly cracked black pepper on the exterior of the patty just before
cookingis all that's needed.

Handle with care. Overworking the ground beef will result in a dense, tough burger. Form
the patties gently and avoid compacting the meat. A thicker patty, around 32 to 1 inch, is
ideal for achieving a perfectly cooked interior with a satisfying crust. To prevent the burger
from puffing up during cooking, create a slight dimple in the center of the patty with your
thumb.

High heat, quick sear. Due to the high-fat content, Wagyu burgers cook much faster than
their conventional counterparts. The goal is to create a beautiful caramelized crust on the
outside while keeping the inside juicy and tender. A cast-iron skillet or a flat-top grill are
excellent choices for achieving an even sear.

Recommended Cooking Methods

Pan-Searing (Highly Recommended): This method provides the most control and creates
a fantastic crust.

1. Preheat your pan: Place a cast-iron skillet over medium-high heat. You won't need
to add any oil as the fat from the burger will render out.

2. Season the patties: Lightly season both sides of your Wagyu patties with salt and
pepper.

3. Sear the burgers: Carefully place the patties in the hot skillet and cook for
approximately 2-4 minutes per side for a medium-rare to medium doneness. Avoid
pressing down on the burgers as this will squeeze out the flavorful juices.

4. Check for doneness: Use a meat thermometer to ensure your desired level of
doneness is reached.
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5. Rest the burgers: Once cooked, transfer the burgers to a plate and let them rest for
5-10 minutes. This allows the juices to redistribute throughout the patty, resulting in
a more flavorful and succulent burger.

Grilling: Grilling can add a delicious smoky flavor, but it requires careful attention to
prevent flare-ups from the rendering fat.

1. Prepare your grill: Preheat your grill to a medium-high temperature.

2. Season and cook: Season the patties and place them on the grill. Be prepared for
potential flare-ups and move the burgers to a cooler part of the grill if necessary.

3. Monitor closely: Grill for 2-4 minutes per side, keeping a close eye on the internal
temperature.

4. Rest before serving: As with pan-searing, resting the burgers after they come off
the grillis crucial.

Ideal Internal Temperatures

For the best experience with your high-BMS Wagyu burger, aim for a medium-rare to
medium doneness. Overcooking will melt away the prized intramuscular fat, resulting in a
less flavorful and drier burger.

Doneness Internal Temperature (°F) Internal Temperature (°C)
Medium-Rare 130-135°F 54-57°C
Medium 135-145°F 57-63°C

Important Note: The USDA recommends cooking ground beef to an internal temperature
of 160°F (71°C) for optimal food safety. Consuming ground beef cooked to a lower
temperature is at your own discretion.

By following these guidelines, you can ensure that your full-blood Wagyu hamburger with
its impressive marbling will be a truly memorable and delicious experience.



