
 

Kids Kitchen  
Week 1 - Hamburger Steak (Japan) 

 

 

Equipment needed 
 

● Two clean damp cloths  
● Oven mitt for grabbing hot items out of the oven 
● Cutting board 
● Knife 
● Measuring cups/spoons 
● Oven-safe frying pan (i.e. no plastic, rubber, etc) 
● Baking sheet for roasted root vegetables 

Parchment paper or tin foil can be used to line the baking sheet to help with 
cleaning 

● Medium pot for cooking rice (preferably non-stick) 
● Large mixing bowl  

Ingredients 
● 1 lb ground beef 
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● 7 Crimini mushrooms 
● 1 Instant gravy packet 
● 3 cups white short grain rice 
● 3 cups of tap water 
● 3 cloves of garlic 
● 2 Large carrots 
● 3 large yukon gold potatoes 
● 2 Tomatoes 
● 4 tbsp vegetable oil 
● Salt and pepper 

Instructions / Cooking Steps 

1. Set up Cooking area, tools and ingredients (mise en place)  
a. Sanitize work surfaces 

b. Locate all equipment needed (pots, pans, measuring cups, knives, etc.) 

c. Set racks in oven so that two can be used (top rack for vegetables, bottom rack for 

hamburgers) 

d. Dampen cloth and place underneath cutting board to stop board from slipping 

e. Preheat oven to 400 degrees celsius  

f. Wash carrots, mushrooms, potatoes and tomatoes with cold tap water and place 

onto dry cloth or strainer to dry 

2. Place 3 cups of rice and 3 cups of water in a medium pot. Cover with lid and place on high 

heat. Once boiling, reduce the temperature to low where you just have a low simmer. 

Cook for roughly 15 minutes, or until the rice is fluffy when mixed with a fork. Once 

finished, turn off the burner, set aside on the stove top with the lid on. 

a. If you have a rice cooker you can follow the instructions from the rice cooker to 

cook 3 cups of white rice 

3. Large dice the carrots and potatoes and place them in the large mixing bowl  

a. Fine chop the cloves of garlic and add to the carrots and potatoes 

b. Pour 2 tbsp of vegetable oil over the potatoes and carrots, sprinkle with salt and 

pepper and toss until everything is evenly coated in salt and pepper 

c. Spread vegetables onto baking sheet and set aside 

4. Slice mushrooms, place them in a small bowl and set aside 

5. Quarter the tomatoes, place them in a small bowl and set aside 

6. Place carrots and potatoes on top rack of the oven 

7. Form beef patties and keep them on the cutting board  

8. Heat oven-safe pan on medium high heat, add 2 tbsp of vegetable oil 
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9. Season patties with salt and place in hot pan, salt side down 

a. Cook for roughly 2 minutes or until meat is seared well 

b. Season the top of the patties with salt, flip them and place the pan on the bottom 

rack of the oven. Cook for roughly 10-12 minutes or until internal temperature has 

reached 160 degrees fahrenheit 

10. Remove the veggies from the oven and give them a toss with a large spoon or spatula, 

then return the tray back to the top rack of the oven. Vegetables are done once you can 

push a fork through them with ease. 

11. Once the beef patties are finished, set on a plate to rest and place the pan on low to 

medium heat on the stove 

12. Add mushrooms to the pan and saute for 2 minutes 

13. Add 1 cup of water and the gravy packet, stir well until combined and continue to stir until 

the sauce has thickened. Turn off heat once finished.  

14. Now you are ready to plate! 

 

Plating  

You can arrange the separate ingredients however you like, and you can also use a plate or a 

large bowl. As discussed, this dish is often served on a plate or sometimes a hot cast iron plate. 

Some people enjoy having the patty served on top of the rice so that the gravy pours down onto 

the rice. The tomatoes are also meant as a fresh ingredient to be eaten on their own throughout 

the meal to “cleanse the palate” between bites so I imagined them on the plate on their own, not 

mixed with anything else. But do what you like! Be creative, have fun and don’t forget to take a 

picture of your creation and share it with the group!  

Glossary 

Mise en place: A french term meaning “everything in its place.” It is the process of preparing food 

items, as well as cooking items, and is used in professional kitchens to maintain efficiency and 

cleanliness. 

Dice: To cut into cubes  

Chop: To cut something into smaller pieces with repeated cuts with a knife 

Slice: To cut into thin, usually broad slices  
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Quarter: To cut something into four equal parts. With this tomato we are going to cut it 

lengthwise, and then cut each of those halves lengthwise. We end up with four long pieces of 

tomatoes. 

Form beef patties: When doing this we want to press the meat firmly and roll into balls in our 

hands. The trick here is to make sure the patty is as smooth as possible. The more lines and 

creases in the patty, the more likely it is to fall apart when cooking.  

Seared: To sear the beef patty we are using a higher heat to make the meat “crisp up.” This adds 

great flavour and also a crust in which the inside of the patty can cok. We don’t want to burn it so 

make sure you check the bottom of the patty to make sure it is crispy, but not burnt.  
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