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Introduction to Smash Burgers and the Importance of a
Good Press

A Smash Burger Presses is a tool that helps you create thin and crispy burger patties
by flattening a ball of ground beef on a hot griddle or skillet.
Some of the best smash burger presses on the market are the Cuisinart Smashed
Burger Press, the Lodge Pre-Seasoned Cast Iron Round Grill Press, and the BBQ
Dragon Cast Iron Rectangular Smash Burger Press.
To make a perfect smash burger, you need to use high-quality ground beef with at
least 20% fat content, season it well, and cook it for about 2 minutes per side on a very
hot surface.
You can also use a smash burger press to make other dishes, such as bacon, paninis,
grilled cheese, and quesadillas.

But wait! What exactly is a smash burger and why does it require a special press? Unlike
traditional burgers that are thick and juicy, smash burgers are known for their thin, crispy
edges and irresistible flavor. To achieve this culinary masterpiece, you need a tool
specifically designed to flatten your patty just right.

In this article, we’ll not only guide you through the factors to consider when choosing the
best smash burger press but also present our top 10 picks. From features to pros and cons,
we’ve got all the information you need to make an informed decision. So get ready for some
serious smashing action!

Remember: A great burger starts with a great technique – and having the right tools will
take your culinary skills to new heights. Let’s dive into the world of smash burgers and find
out which press is going to help you create those perfectly flattened patties every time!

Recipes
Here are the Top 10 Smash Burger Presses along with step-by-step recipes to make the
perfect smash burger using each press:

https://spicyrranny.com/category/healthy-recipes/
https://spicyrranny.com/category/healthy-recipes/
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1. Cuisinart CSBP-100

Step-by-Step Smash Burger Recipe:

Preheat your griddle or cast-iron skillet on medium-high heat.1.
Take ground beef (80/20 fat ratio) and roll it into a loose ball, about 4 ounces each.2.
Place the beef ball on the griddle and use the Cuisinart press to flatten the burger,3.
holding it for 5-10 seconds.
Season with salt and pepper, and cook for about 2-3 minutes on each side.4.
Toast your buns, add your preferred toppings, and enjoy your perfectly smashed5.
burger!

Pros: Even cooking, adjustable patty size
Cons: Handle may feel flimsy

2. Lodge Logic Cast Iron Burger Press

Step-by-Step Smash Burger Recipe:

Heat a cast-iron skillet over medium-high heat.1.
Form ground beef into 4-ounce balls.2.
Place the beef ball on the skillet and use the Lodge press to smash it down firmly.3.
Season with salt and pepper, and cook for 3-4 minutes on the first side.4.
Flip the burger and cook for an additional 2-3 minutes, adding cheese during the last5.
minute if desired.
Assemble the burger with toasted buns and your favorite condiments.6.

Pros: Retains heat well, long-lasting
Cons: Heavier and requires seasoning

3. Griddle Dude Burger Press

Step-by-Step Smash Burger Recipe:

Preheat a griddle or heavy skillet over high heat.1.
Form ground beef into 4 oz. balls.2.
Place the ball on the griddle and press down firmly with the Griddle Dude press.3.
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Let the burger cook undisturbed for 2-3 minutes, then flip.4.
Add cheese if desired and cook for another 2 minutes.5.
Assemble your burger with fresh veggies and a toasted bun.6.

Pros: Compact, easy to clean
Cons: Small pressing surface for larger patties

4. Weston Burger Press

Step-by-Step Smash Burger Recipe:

Preheat your grill or griddle.1.
Roll the beef into 4-ounce balls.2.
Place the beef ball on the griddle and use the Weston press to smash it down evenly.3.
Season and cook for about 3 minutes on one side, then flip.4.
Add cheese and cook for another 2 minutes.5.
Place the burger on a toasted bun and add your favorite toppings.6.

Pros: Lightweight, adjustable for different patty sizes
Cons: Non-stick coating may wear over time

5. Oxo Good Grips Burger Press

Step-by-Step Smash Burger Recipe:

Heat a cast-iron skillet over medium-high heat.1.
Roll the beef into loose balls (about 4 oz).2.
Place the ball on the skillet and use the Oxo press to flatten the patty.3.
Season with salt and pepper and cook for 2-3 minutes on the first side.4.
Flip and cook for another 2-3 minutes, adding cheese during the last minute.5.
Assemble the burger and enjoy.6.

Pros: Comfortable grip, easy to clean
Cons: Smaller pressing surface
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6. Camp Chef Burger Press

Step-by-Step Smash Burger Recipe:

Preheat your griddle or skillet.1.
Roll ground beef into 4-ounce balls.2.
Place the beef ball on the skillet and smash with the Camp Chef press.3.
Season the patty with salt and pepper, and cook for 3-4 minutes.4.
Flip the patty and cook for another 2-3 minutes, adding cheese if desired.5.
Build your burger with fresh toppings and a toasted bun.6.

Pros: Sturdy, uniform patty size
Cons: Handle can get hot during use

7. Rogue BBQ Burger Press

Step-by-Step Smash Burger Recipe:

Preheat your griddle or grill on medium-high heat.1.
Roll the beef into 4 oz balls.2.
Place the ball on the griddle and smash it down using the Rogue BBQ press.3.
Season the patty with salt and pepper and cook for 3 minutes on each side.4.
Add cheese during the last minute of cooking.5.
Place the patty on a toasted bun and top with lettuce, tomato, and condiments.6.

Pros: Heavy-duty, makes uniform patties
Cons: Large size may be harder to store

8. The Ultimate Burger Press

Step-by-Step Smash Burger Recipe:

Preheat your griddle or skillet.1.
Roll ground beef into 4-ounce balls.2.
Place the beef ball on the griddle and use the Ultimate press to flatten it evenly.3.
Season with salt and pepper and cook for 2-3 minutes on the first side.4.
Flip the patty and cook for another 2 minutes, adding cheese during the last minute.5.
Serve the burger on a toasted bun with your favorite toppings.6.
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Pros: Durable, makes perfect patties
Cons: Requires more force for pressing

9. Char-Broil Burger Press

Step-by-Step Smash Burger Recipe:

Heat your griddle or skillet over medium-high heat.1.
Roll your beef into 4-ounce balls.2.
Place the ball on the skillet and press down with the Char-Broil press.3.
Season with salt and pepper and cook for 3 minutes on one side.4.
Flip the burger, adding cheese if desired, and cook for another 2-3 minutes.5.
Toast your buns and assemble the burger.6.

Pros: Compact and inexpensive
Cons: Non-stick coating may degrade over time

10. Kiss My Cook Burger Press

Step-by-Step Smash Burger Recipe:

Preheat your griddle or cast-iron skillet.1.
Roll ground beef into 4 oz balls.2.
Place the beef ball on the griddle and press down using the Kiss My Cook press.3.
Season with salt and pepper and cook for 3-4 minutes.4.
Flip the patty and cook for another 2-3 minutes, adding cheese if desired.5.
Build your burger on a toasted bun with your favorite toppings.6.

Pros: Heavy-duty, ideal for larger patties
Cons: Larger size may be harder to store

These step-by-step recipes provide guidance for making delicious smash burgers using each
of the top burger presses. Enjoy experimenting with different presses and flavors to create
the perfect burger!
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Factors to Consider When Choosing a Smash Burger
Press
When it comes to selecting the perfect smash burger press, there are several key factors
that you should take into consideration. These factors will ensure that you choose a press
that meets your specific needs and helps you achieve those perfectly flattened patties every
time.

First and foremost, consider the material of the press. Stainless steel presses are highly
durable and easy to clean, making them a popular choice among burger enthusiasts.
Additionally, non-stick coatings can prevent your patties from sticking to the press, making
for an easier cooking experience.

Size is another important factor. You’ll want a press that is large enough to accommodate
your desired patty size but not too big that it becomes cumbersome to handle. Some presses
even come with adjustable sizes or interchangeable plates for added versatility.

Next, think about comfort and ease of use. Look for features such as ergonomic handles or
grips that make pressing down on the patty effortless. A well-designed handle can prevent
hand fatigue during long burger-making sessions.

Durability should also be considered when choosing a smash burger press. Opt for one
made from high-quality materials that will withstand frequent use without warping or
breaking over time.

Another factor worth considering is versatility. Some presses come with additional
accessories like grill marks or bun molds which can add extra flair to your burgers if
desired.

Don’t forget about cleaning convenience! Look for a smash burger press that is dishwasher
safe or easy to disassemble so you can quickly get back to enjoying your meal without
spending hours scrubbing away grease and grime.

By taking these factors into account when choosing a smash burger press, you’ll be able to
find the perfect tool for creating deliciously smashed burgers at home!

Here’s a table summarizing the Top 10 Smash Burger Presses along with their Features,
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Pros, and Cons to help you choose the best one:

Smash Burger
Press Features Pros Cons

Cuisinart
CSBP-100

Non-stick surface,
adjustable patty thickness,
BPA-free plastic handle

Easy to use, even
cooking, adjustable
patty size

Handle may feel
flimsy

Lodge Logic
Cast Iron
Burger Press

Heavy-duty cast iron,
ergonomic handle, durable,
pre-seasoned

Retains heat well,
creates crispy edges,
long-lasting

Heavier, requires
seasoning after
cleaning

Griddle Dude
Burger Press

Flat top, heavy-duty
stainless steel, easy grip
handle

Perfect for smashing,
compact, easy to clean

Press surface may
be too small for
larger burgers

Weston Burger
Press

Cast aluminum with non-
stick coating, adjustable
thickness, comfortable
handle

Lightweight, adjustable
for different patty sizes

The non-stick
coating may wear
over time

Oxo Good Grips
Burger Press

Non-stick, soft rubber
handle, compact design,
easy to use

Comfortable grip, easy
to clean, makes
uniform patties

Smaller pressing
surface, less
durable than
metal presses

Camp Chef
Burger Press

Cast aluminum, ergonomic
handle, non-stick surface,
adjustable patty thickness

Sturdy construction,
uniform patty size, easy
to press

Handle may get
hot after use

Rogue BBQ
Burger Press

Stainless steel, heavy-duty,
non-stick, adjustable depth
for patties

Durable, non-stick,
great for uniform
patties

Heavier than
other presses,
harder to store

The Ultimate
Burger Press

Non-stick, adjustable press,
made of stainless steel with
a flat surface for even
smashing

Durable, easy to use,
makes perfect patties

May require more
force for pressing

Char-Broil
Burger Press

Aluminum construction,
easy-to-clean, durable, non-
stick, adjustable for thicker
patties

Compact, inexpensive,
makes consistent
patties

The non-stick
coating can
degrade over time

Kiss My Cook
Burger Press

Stainless steel, large
pressing surface, easy to
handle and press

Heavy-duty, ideal for
larger patties, provides
uniform thickness

Larger size might
be harder to store
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This table covers the key features, pros, and cons to consider when choosing the best smash
burger press for your needs.

Tips for Using a Smash Burger Press
1. Preheat the press: Before using your smash burger press, make sure to preheat it. This
will ensure that the patties cook evenly and quickly once they hit the hot surface.

2. Use parchment paper: To prevent your patties from sticking to the press. Place a small
square of parchment paper between each patty and the press. This will also make it easier
to transfer the flattened patties onto the cooking surface.

3. Apply even pressure: When pressing down on the burger, apply even pressure with both
hands. This will help create an evenly shaped patty that cooks uniformly.

4. Don’t overdo it: Remember that smash burgers are meant to be thin and crispy, so don’t
go too heavy-handed with your pressing. A gentle but firm hand is all you need to achieve
that deliciously smashed texture.

5. Season after flattening: It’s best to season your patties with salt and pepper right before
placing them on the cooking surface, rather than seasoning them beforehand or during
pressing. This way, you’ll ensure optimal flavor without any risk of over-mixing or clumping.

6. Clean as you go: After each use, be sure to clean your smash burger press thoroughly
according to its instructions or manufacturer’s recommendations. Proper maintenance will
not only extend its lifespan but also keep your burgers tasting their best every time.

With these tips in mind, you’re well-equipped to wield your smash burger press like a pro!
Enjoy creating perfectly flattened patties for mouthwatering homemade burgers that are
sure to impress family and friends alike!

Alternative Options for Flattening Burgers
While a smash burger press is the ideal tool for creating perfectly flattened patties. There
are alternative options you can consider if you don’t have one on hand. These methods may
require a bit more effort and finesse, but they can still deliver deliciously smashed burgers.
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1. The Two-Spatula Method: If you have two sturdy metal spatulas, you can use them to
smash down your burger patty directly on the grill or griddle. Simply place one spatula on
top of the patty and press down firmly with the other spatula until it reaches your desired
thickness.

2. The Bottom of a Pan: Another option is to use the bottom of a heavy skillet or saucepan as
an improvised burger press. Place your meatball-sized patty in between two sheets of
parchment paper and use the flat bottom surface to apply pressure evenly.

3. A Heavy Plate: If you don’t mind getting your hands dirty, try using a heavy plate as an
alternative press. Wrap your meatball-sized patty in plastic wrap or place it between
parchment paper before using the underside of the plate to flatten it out.

4. Hand-Flattening: For those who prefer a rustic approach, simply using your hands can
work well too! Take caution not to handle the meat too much though, as this could result in
tough burgers.

Remember that while these alternatives may not provide quite as consistent results as a
dedicated smash burger press, they can still achieve that signature thin and crispy texture
that makes smash burgers so irresistible.

Conclusion: The Perfect Tool for Deliciously Smash
Burger Presses
When it comes to creating mouthwatering smash burgers, having the right tool can make all
the difference. A good quality smash burger press is essential for achieving perfectly
flattened patties that are crispy on the outside and juicy on the inside. With so many options
available on the market. It’s important to consider factors such as material, ease of use, and
cleaning before making your decision.

In this article, we have explored some of the top 10 smash burger presses available today.
Each press has its own unique features, pros, and cons to suit different preferences and
budgets. Whether you prefer a traditional cast iron press or a more modern non-stick
option, there is something for everyone.

Remember to take into account factors like durability, size versatility, weight distribution,
handle design, and maintenance requirements when choosing your ideal smash burger
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press. Don’t forget to read customer reviews and ratings to get an idea about real-life
experiences with each product.

While using a dedicated smash burger press can greatly enhance your cooking experience
and results in deliciously smashed burgers every time! It’s worth mentioning that there are
alternative options for flattening burgers if you don’t have access to a specific tool. You can
use a heavy-duty spatula or even just the bottom of a sturdy frying pan.

So go ahead and unleash your inner chef by investing in one of these top-quality smash
burger presses! Enjoy experimenting with different seasonings and toppings while knowing
that you’ve got the perfect tool in hand for creating amazing smashed burgers at home!

FAQs
Here are some Frequently Asked Questions (FAQs) about Smash Burger Presses and
making the perfect smash burgers:

1. What is a smash burger press?

A smash burger press is a kitchen tool used to flatten ground beef into thin, evenly-cooked
patties for making smash burgers. It allows you to apply even pressure to the meat,
ensuring that the patty cooks with a crispy edge and tender inside.

2. Why should I use a smash burger press?

Using a smash burger press ensures uniformity in patty size and thickness, which helps
achieve an evenly cooked burger with a crispy exterior and juicy interior. It also makes the
process faster and more efficient.

3. What kind of meat is best for smash burgers?

The best meat for smash burgers is ground beef with a high-fat content, typically 80/20
(80% lean, 20% fat). This ratio helps create a juicy burger with a crispy edge, which is ideal
for smash burgers.

4. Can I make vegetarian or plant-based smash burgers with a press?

Yes! A smash burger press can be used for plant-based patties such as those made from
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lentils, chickpeas, or veggie-based patties like Beyond Meat or Impossible Burger. However,
plant-based patties may not press as thin as beef patties, so be mindful of the texture and
consistency.

5. How do I prevent the patties from sticking to the press?

To prevent the patties from sticking, lightly grease the press with cooking spray or oil
before each use. You can also use parchment paper between the press and the patty to
make it easier to lift off.

6. Can I use a smash burger press on a grill?

Yes, most smash burger presses can be used on a grill as long as the surface is flat and
heated properly. Just make sure the press is heat-safe (such as a cast iron or heavy-duty
stainless steel model) for use on high heat.

7. What is the best way to clean a smash burger press?

Cleaning a smash burger press depends on the material. For non-stick presses, a soft
sponge and warm, soapy water work best. For cast iron or stainless steel, simply wipe it
down with a damp cloth and dry thoroughly. Cast iron presses may require re-seasoning
after cleaning to maintain their non-stick properties.

8. How thin should I press my smash burger patty?

Smash burgers are traditionally pressed thin to create a crispy, caramelized crust. Aim for
about 1/4 inch thick, but this can vary depending on your personal preference. The thinner
the patty, the crispier the edges will be.

9. Can I use a smash burger press to make other types of patties?

Yes, a smash burger press can be used for other types of burgers, such as turkey, chicken,
or veggie patties, though the texture may not be the same as with beef. You can also use it
to make larger or smaller patties by adjusting the amount of meat and pressure applied.

10. Do I need to season the meat before using a smash burger press?

Yes, it’s a good idea to season the meat with salt, pepper, and any other desired spices
before smashing. Seasoning the meat helps enhance the flavor and ensures a tasty burger.
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11. What’s the best cooking method for smash burgers?

Smash burgers are typically cooked on a griddle, cast-iron skillet, or grill. A griddle or cast-
iron skillet is ideal for getting a good sear on the patty. Ensure your cooking surface is
preheated to a high temperature to achieve the crispy edges and juicy interior that define a
smash burger.

12. How do I get the perfect crispy edges on a smash burger?

To get crispy edges, press the patty thin and cook it on a hot surface. Don’t move the patty
once it’s pressed until it’s ready to flip, as this allows the burger to form a nice crust. A
high-fat meat ratio, like 80/20, also contributes to the crispy edges.

 


