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Burger fare will fit any palate and budget
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For many of us, grammar school social status was determined by the contents of one's lunch box; Whoppers and Big Macs immediately landed you at the top of food chain. Mommy's homemade hamburgers meant instant peonism.

In adult food culture, the all-American burger is the one category where no matter how it's dressed, it's still a burger and everyone has his or her favorite. This week it's all about Miami's burger mania and readers are welcomed to tell me whether the Big Mac or Whopper or some other fast-food burger is royalty in this town.

A burger experience at Prime 112 is expensive, ground beef wearing a chiffon bolero. For $20 you get four supple, American-style Kobe beef sliders topped with caramelized onions and American cheese. It comes with a side of ketchup, mustard and a ''special thousand island sauce'' that makes one want to hide out in the kitchen and steal the recipe.

During the week, have a transcendental burger experience on your lunch break. Available is 10 ounces of the chiffon-wearing Kobe with lettuce, tomato, onions and French fries.

During the weekends Prime 112 is a romantic restaurant with its dim lights and dark, cabin-feel interior. If you have to interrupt the romance and have burger, the one pound portion dressed only on a brioche is $30.

Think you've got what it takes for The Doom's Day Burger Challenge at Gourmet Kingdom? Owner Justin Hughes offers clients the chance to inhale a 24-ounce burger with 10 ounces of fries and 10 ounces of onion rings in 15 minutes for a free meal, that is, the meal they just swallowed hole. If you don't complete it, be prepared to fork over $17.

''Three have actually done it,'' Hughes said.

Despite the testosterone, sports bar ambience of six TV screens at which to holler ''Foul!,'' the burger recipe tastes as wholesome as mama's burger creation, the meat an amalgam of pepper, garlic, parsley, Worcestershire, red wine and other secret spices. The King is a 12 ouncer for $8.75 and The Queen, weighing in at eight ounces for $7.

Twenty One Toppings is almost too clean, too sleek to be a burger joint, its contemporary décor defined by its flat-screen TV, pretty, white tile floors, a fancy wood bench against the wall and white walls with lime green and blue accents. On the other hand, guests get their money's worth with the venue's diner-style servings and gourmet options.

Choose a total of three toppings, one cheese and one sauce for $7.95. Go crazy: choose the sirloin burger, which is 80 percent sirloin, 20 percent fat, and top it off with caramelized onions, roasted red peppers, spinach, goat cheese and a fried egg. Don't forget the sun-dried tomato spread. The patty itself is six-and-a-half ounces and has a light smoky, grilled flavor profile. Other toppings include applewood bacon, shredded carrots and avocado. There's also horseradish cream for those who need a little heat with the meat.

Love them for their American sentimentality or hate them for their fast food-phenom status, most Americans have a Big Mac or Whopper story.

Then there's the Whopper, ''100 percent flamed broiled beef,'' topped with a chunky slice of tomato and iceberg lettuce lathered with mayo and ketchup (yellow American cheese upon request), their french fries pale in comparison to Ronald's concoction.

Disagree? Got a hilarious Big Mac or Whopper story? Send your responses to promiscuouspalate@yahoo.com.

The Promiscuous Palate is a biweekly feature capturing the adventures of local cuisine. Feedback and suggestions are welcome at promiscuouspalate@yahoo.com.

  

