
Bloody Mary Burgers 

Makes 4 burgers, wow they must be hefty burgers!  I cut the recipe 
in half and I made smaller burgers 4+5 ounces each 
the following ingredients can be adjusted to your preferences... 

1 tablespoon tomato paste 
1½ teaspoons prepared horseradish 
½ teaspoon celery seeds 
4 to 8 dashes of Tabasco or other hot sauce, to taste 
½ teaspoon Worcestershire sauce 
½ teaspoon fine sea salt 
Freshly ground black pepper 
3 pounds ground round 
A little canola or olive oil 
For the dressing blend all of the ingredients, cover and refrigerate: 
¾- to 1¼-inch piece horseradish root, freshly grated 
1 teaspoon cider vinegar 
2 tablespoons crème fraîche or you can use sour cream and I 
might add that you might want to make extra for a good slather on 
each toasted bun 
Sea salt and freshly ground black pepper 

To serve: 4 good bread buns, drizzled with EVOO and grilled, 
(Kaiser type ciabatta rolls, or thick slices of baguette). 

Optional goodies tomatoes lettuce and ketchup. 

Mix together the tomato paste, horseradish, celery seeds, Tabasco, 
Worcestershire sauce, salt, and a generous grinding of black 
pepper.  

Add the beef and mix thoroughly with your hands, making sure 
the seasonings are spread throughout the meat. 



Allow to stand for at least an hour for the flavors to develop. 
Meanwhile, make the horseradish dressing.  Shape the meat into 
patties about ¾ inch thick. 
Lightly brush each one with oil, then place on a grill over high 
heat. It’s hard to give exact cooking instructions due to variables 
such as the thickness of the burger, the heat of the grill, and 
personal preference. 
Let the burgers rest for a minute or two while you prepare the 
buns. To serve, toast the buns or other bread lightly on the cut 
side, then top with optional lettuce leaves and tomato slices. 
Add the burgers and smear with horseradish sauce, and a dollop 
of ketchup if you like. Top with the other half of the bread. 
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