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Chorizo Burgers with Gaupier and Tomato-Fig Sauce 
Recipe 243 of 365 
 
Made with a combination of lean, high-quality beef, spicy chorizo sausage, egg, 
breadcrumbs, Dijon, and Worcestershire sauce, these burgers are uber juicy and really the 
right size for a bun. If you don’t have access to Gaupier, the dense, flavorful cow’s milk 
cheese from Estrella Family Creamery with an ash line down the center, just use your 
favorite strong cheese – with the jam, something like a blue or a good, sharp cheddar will 
be best. 
 
Use leftover sauce on sandwiches, or as a dip for homemade French fries or breakfast 
potatoes. 
 
TIME: 30 minutes active time 
MAKES: 4 big burgers 
 
For the sauce: 
2 cups baby red or yellow tomatoes (I used Sungolds), tops removed 
8 small figs, stems removed 
1/4 cup ketchup 
2 tablespoons soy sauce 
Salt and freshly ground pepper 
 
For the burgers: 
1 pound lean ground beef 
1/2 pound chorizo sausage (2 large sausages), casings removed, meat chopped 
2 large eggs 
1 tablespoon Dijon mustard 
1/2 tablespoon Worcestershire sauce 
1/4 cup breadcrumbs 
1 teaspoon salt 
1/2 teaspoon freshly ground pepper 
8 slices Gaupier cheese, or similar strong cheese 
4 hamburger buns, buttered and grilled 
Miscellaneous burger accessories: tomato, avocado, lettuce, pickles, etc. 
 
First, start the sauce: Place the tomatoes and figs in the work bowl of a food processor 
and pulse about 15 times, or until roughly chopped. Transfer to a small saucepan, add the 
ketchup and soy, season with salt and pepper, stir, and bring to a simmer over low heat. 
Simmer for 30 to 40 minutes, stirring only occasionally, or until thick. 
 
Preheat your grill on medium heat, or prepare a moderate charcoal fire. 
 
Mix the beef, chorizo, eggs, mustard, Worcestershire sauce, breadcrumbs, salt, and 
pepper in a big bowl until very well combined. (I use my hands, but a serving fork works 
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well, too.) Divide the meat into four equal sections, and form each section into a large, 
roughly 3/4" thick patty. Transfer to a plate and refrigerate until ready to cook. 
 
Grill burgers to desired doneness, adding the cheese to the burger just before taking off 
the grill. (The cheese is best only very slightly melted.) Slather the sauce on toasted buns, 
top with chorizo burgers and any desired accessories, and serve immediately. 


