09/10/2024, 00:08 Loco Moco - Ono Hawaiian Recipes

Loco Moco

Three layers of rice, hamburger patty, and an egg smothered in
a savory gravy. One serving is enough to make anyone have a
kanak attack.

prep time: 10 miNs cook time: 30 miINs total time: 40 miNs

EQUIPMENT

e Frying pan
INGREDIENTS

Egg

2 tbsp unsalted butter

1/2 medium sized sweet onion (optional
3/4 cup sliced mushroom (optional)
green onions for garnishing

cooked rice

Hamburger Patties:

11/2 b ground beef

1 tbsp Worcestershire sauce
11/2 tsp seasoning salt

1 tsp garlic powder

1/2 tsp black pepper

Gravy:
e 11/2 cup beef stock
4 tsp shoyu (soy sauce)
1 tsp Worcestershire sauce
2 tsp ketchup
5 tsp cornstarch

INSTRUCTIONS

Hamburger Patties:
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1. Mix together the ground beef, Worcestershire sauce, seasoning salt, garlic powder, and black pepper in a
large bowl.

2. Start forming it into patties by grabbing a handful of meat and rolling it into a ball. Then press down to
flatten it out. Smooth the edges so there isn't any cracks or jagged edges. Patties should come out to at
least one inch thick. Try to keep the patties large since it will shrink when fried.

3. Heat a pan over medium heat. Fry each side of the patties for about 3-5 minutes or until well done.
4. Set each finished patty on a plate lined with paper towel to catch any extra grease.
Gravy:

1. Mix together the beef stock, shoyu, Worcestershire sauce, ketchup, and cornstarch. Whisk it until the
cornstarch has come off of the bottom.

2. Using the same pan, melt one tablespoon of the butter to caramelize the onions for about a minute then
fry the mushrooms for another minute or two. (It is optional to add the mushrooms and onions. If not, just
skip to the next step.)

3. Melt the rest of the butter and add in the gravy mix to the pan. Keep stirring the gravy until it begins to
thicken and simmer.

Egg:

1. Melt a slice of butter and crack an egg on a frying pan.

2. Cook a sunny side up egg. (You can switch it up to your preference) Set aside
Assemble Loco Moco:

1. Scoop a generous serving of hot white rice on a plate. Layer it with one hamburger patty then drizzle on
the gravy. Top it with the egg and garnish with green onions.

2. Serve it hot and enjoy!

NOTES

e |f you are looking for a healthier and environmentally friendly option to this onolicious recipe, |
have ordered through Thrive Market to get the best organic ingredients.
e | also recommend using Grassland Beef to get the best ground beef for the tastiest Loco Moco!

servings: 4
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