
Ground Elk Meat & Cheese Sliders 

 The mild flavor of ground elk and the tanginess of French onion soup come together in this 
perfect-for-a-party slider recipe. 

 

  

 

 

 

 

 

DIRECTIONS: 
1. In a large bowl, mix together the ground elk 

burger, half the packet of French onion soup mix 

and ¼ cup of beef broth. A stiff spoon works, but 

it's best to get in there with your hands and really 

get everything mixed up well. Once the burger is 

mixed, press out eight patties, roughly a little 

larger than the slider rolls. 

2. Pour olive oil into a cast-iron skillet set over 

medium-high heat. Once the oil is hot, but not 

smoking, place the elk patties in the pan and sear. 

Use your thumb to make a small indentation in 

the top of each patty, which will keep them from 

blowing up into a meatball. Place a lid on the 

cast-iron skillet and let cook for a minute or two. 

Remove the lid and flip the patties. Place a slice 

of cheese over each patty, and let cook for 1 

minute, covered, until the cheese is melted. 

Transfer the patties to a plate to rest. 

3. Deglaze the pan by pouring in the remaining 

broth, minus two tablespoons, and stirring, 

scraping up any browned bits from the bottom. 

Add the rest of the French onion soup mix and 

stir. In a small bowl, whisk together the flour and 

two tablespoons of broth to make slurry. Stir this 

into the broth and simmer, stirring until a thick 

gravy forms. 

4. To assemble the French onion elk sliders, slice 

the rolls in half and top each one with an elk 

patty. Place a spoonful of gravy over the patty 

and enjoy. 


