
Ingredients

1/2 cup onions, diced
5 tablespoon unsalted butter, divided
3/4 pound lean ground beef
1/2 teaspoon kosher salt 
1/2 teaspoon black Pepper
pinch of thyme
1 egg
1/4 cup flour
1 tablespoon vegetable oil
1/2 cup stock, wine or water

Here’s How

1 saute onions in 1 tablespoon butter, over medium heat, until
  translucent, about 10 minutes.

2 Combine onions, beef, 1 tablespoon butter, salt, pepper, thyme
   and egg. 

3 Make 4 patties and chill for 1/2 an hour.

4 Lightly coat patties with flour, dust off excess. Heat 1 Tablespoon
   butter and oil over medium high heat until it begins to foam.
   Cook patties 2 minutes on each side. Remove to a platter.

5 Sauce - discard fat in pan, add stock, wine or water, boil
   rapidly until reduced by half, scrape bottom of pan to include
   browned bits, remove from heat, swirl in two tablespoons of 
   soft butter. Pour sauce on patties and serve.
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Servings

Prep time 10 minutes
chill 1/2 hour
2 servings
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