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Patties 

1 Tablespoon olive oil 
¼ cup diced green bell pepper 
¼ cup diced celery 
½ cup diced onion 
4 cloves of garlic slightly smashed 
1 ½ pounds ground chuck 
½ pound fresh andouille sausage links uncooked  
1 teaspoon salt 
¼ teaspoon freshly ground black pepper 
½ teaspoon Cajun seasoning  
½ teaspoon hot sauce  
6 vine ripened tomato slices 
6 Hamburger buns  

Cajun Remoulade 
 
½ cup mayonnaise  
½ teaspoon Cajun seasoning  
1 ½ teaspoons fresh squeezed lime juice 
Green from one Scallion finely minced 
 
Fried Okra Pickles 

6 okra pickles  
1 egg white whisked 
2 cups vegetable oil for frying 
½ cup corn meal breading (recipe follows) 

Breading  

½ cup yellow corn meal 
½ teaspoon cayenne pepper 
½ teaspoon garlic powder 
½ teaspoon salt 
⅛ teaspoon onion powder 

 

Instructions: 

Heat 1 Tablespoon olive oil in a 10 inch (non-stick) skillet on medium low.  Add the bell pepper, celery, 
onion and garlic cloves. Slowly cook the vegetables, stirring occasionally until they are tender (about 15 
minutes). Remove the garlic cloves and discard. Allow the vegetable mixture to cool. 



Meanwhile, combine the ingredients for the Cajun remoulade and chill until ready to serve. 

Pat 6 okra pickles dry with a paper towel.  Cut each pickle on the bias into 5 slices discarding both ends.  
Pat the okra pieces dry again with a paper towel.  Combine the ingredients for the corn meal mixture.   

In a 2 quart pot, heat 2 cups of vegetable oil to 350 degrees.  Dredge the okra pieces in the egg white 
and then the corn meal mixture.  Fry the okra pickles for about 1 ½ - 2 minutes or until golden brown.  
Remove to a paper towel lined plate. 

If possible, have your butcher grind the andouille and the chuck together. If not, with a knife cut through 
the casings on the sausage down the length of the sausage. Remove the casings and discard.  Crumble 
the sausage over the top of the ground chuck in a large mixing bowl. Add the vegetable mixture, salt, 
black pepper, Cajun seasoning and hot sauce to the hamburger mixture and combine being cautious to 
not overwork the mixture. Form the hamburger mixture into six patties (about 4 ¼ inches in diameter by 
¾ inches thick).  Make a slight indention in the center of each pattie. I like to shape them in a 4 ¼ inch 
ring mold or biscuit cutter. 

Spray the grill grates with non-stick grilling spray.  Ignite and heat the grill to 500 degrees Fahrenheit.  
Place the burgers on the grill (indented side up).  Close the lid and grill for 3 ½ - 4 minutes.  Flip the 
burgers, close the lid and grill for 3 ½ - 4 more minutes. Move the burgers to the top rack for one more 
minute flipping them as you place them on the top rack.  Remove the burgers to a plate and tent with 
tin foil.  Allow the burgers to rest for 2 minutes. Meanwhile lightly toast the bun halves grilling for about 
20-30 seconds. 

To assemble the burger, if necessary, using a biscuit cutter (4 inch), cut the bun halves to fit the size of 
the burger for perfect burger to bun ratio.  Brush both bun halves with the Cajun mayo. Lightly pat the 
burgers gently dabbing excess grease so the bun doesn't get soggy.  Place a pattie on each of the bun 
bottoms.  Top with a slice of tomato and 5 fried okra pickle pieces. Place the other bun halves on top 
and serve.  

 

 

 

 


