
Ingredients:

GREAT TASTE BY MURRAY’S

Prep: 15 min. | Assembly: 45 min. | Total: 1 hr. | Serves 4-6

The Coney Island Hot Dog

A classic New York chili cheese dog

Directions:

1. Begin by heating the oil in a medium skillet over medium high heat. Add the ground beef and use a wooden spoon to break 
up the clumps. Sear until the beef has lost any pink color and remove with a slotted spoon. Set aside in a medium bowl.

2. Add the diced yellow onion and cook in the rendered fat, stirring to lightly brown the onions without burning them. 
Cook for 5 minutes before adding the sliced garlic.

3. Lower the heat to medium and add the reserved beef and stock.

4. Add the spices and cover, allowing the beef, onions and seasonings to stew for 15-20 minutes. Check occasionally to 
ensure that the mixture hasn’t lost too much moisture. Turn off the heat until ready to serve the hot dogs. Set aside.

5. Preheat a charcoal or gas grill to medium and sear the dogs, ensuring they char and blister on all sides but do not burn. 
The dogs should take no longer than 7 minutes over direct heat to cook.

6. Warm the buns over the grill or in a 200 degree oven. Reheat the chili over low.

7. Place each hot dog in a bun and follow with a healthy dollop of the hot chili. Shower the dog first with the shredded 
cheddar cheese followed by the diced white onion and finally, the yellow mustard.

• ¼ lb. New York State Yellow Cheddar, finely grated

• ¼ cup Sir Kensington’s Dijon Mustard, 11 oz.

• 1 lb. Ground beef

• 1 cup Beef stock

• ¹∕³ cup Yellow onion, diced

• 1 Tbsp. Murray’s Italian EVOO, 750mL

• 3 cloves Garlic, thinly sliced

• 2 Tbsp. Chili powder

• ½ tsp. Ground cumin

• ¾ tsp. Celery salt

• ½ tsp. Black pepper

• ¼ tsp. Cayenne

• ½ tsp. Nutmeg

• 4-6 Beef hot dogs

• 4-6 Hot dog buns

• ¼ cup White onion, diced


