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Hoofin’ It

Wildebeest migration revealed.

How to Grill a Perfect Burger
M I C H A E L  S C H L O W  |  C H E F / P A R T N E R ,  P I N E  R E S T A U R A N T

“A hamburger is one of the hardest things to cook well,” says Schlow, the Boston-based celebrity 
chef who launched Pine Restaurant at the Hanover Inn in 2013. Schlow’s quest for the perfect 
patty began in his own backyard. When he found himself disappointed with what was coming 
off the grill, he decided to experiment with low-temperature cooking techniques. “We took a 
very intellectual approach to the perfect burger,” he says—and his kitchen research soon paid 
off: The “Schlow Burger” won the prestigious People’s Choice Award at the 2008 South Beach 
Wine & Food Festival. Follow these steps the next time you fire up the grill and, Schlow says, 
“you will not only have a better burger, but you’ll have a better barbecue, you’ll keep your friends 
longer and people will just love you more.” (For Schlow’s recipe, go to dartgo.org/burger.) 

—James Napoli

>>> Assistant professor of computer 
science Wojciech Jarosz, in collabo-
ration with a team of researchers 
from Columbia University and Disney 
Research Zurich, has designed a 
computer-assisted spray paint system 
that enables users to reproduce pho-
tographs as large-scale murals. “Our 
assistive approach is like a modern 
take on ‘paint by numbers’ for spray 
painting,” says Jarosz. The lightweight 
system uses two webcams, QR-coded 
cubes and an actuation device at-
tached to a spray paint can that is op-
erated via radio signals from a nearby 
computer. As the can moves around 
the canvas, an algorithm tracks its 
location and determines the optimum 
amount of paint to dispense. The 
prototype, as reported in the journal 
Computers & Graphics, has been suc-
cessfully tested but can support only 
the painting of flat surfaces. 
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GO JUICY

“The first stop is buy-
ing the right quality 
of meat with the right 
fat content. Unless it’s 
for dietary or health 
purposes, I strongly 
suggest meat that’s 
at least an 80-20 
grind—80-percent lean 
to 20-percent fat. That 
ratio is necessary to 
have a juicy hamburg-
er. If you don’t want all 
the fat you could add a 
little bit of extra virgin 
olive oil to the meat. 
The oil grabs on to the 
protein a little bit as 
it’s mixed in with the 
meat, and it usually 
does not get cooked 
out.”

MIND THE HEAT

“First, grill the burger 
over high heat for 
about 90 seconds on 
each side—that gets 
the flavor of the grill 
on the meat. Then, 
remove it from the in-
tense heat. If you have 
a gas grill, turn the 
heat down. If you have 
a charcoal grill, make 
half the grill super-hot 
and don’t put charcoals 
under the other half 
so there’s a cooler 
spot for the burger. To 
retain its moisture the 
burger needs to be al-
lowed to do its thing at 
a lower temperature—
it’ll take between eight 
and 12 minutes for an 
eight-ounce patty.” 

LET IT REST

“Let the burger rest for 
two to three minutes 
after it comes off the 
grill. If you take a bite 
out of a hamburger 
and all the juice comes 
out onto the plate, it’s 
not because that’s the 
juiciest meat you’ve 
ever bought, it’s be-
cause the burger hasn’t 
had an opportunity to 
rest. The interesting 
part about cooking at 
a lower temperature 
is that you don’t need 
to let the burger rest 
as long. There will also 
be less loss of volume, 
because you aren’t 
cooking away all the 
moisture and all the 
fats.”

CHECK YOUR BUNS

“Bun-to-burger ratio is 
everything. There will 
be some shrinkage dur-
ing cooking, so make 
sure that the burger 
starts out a little bit 
bigger than the bun. I 
cannot handle a burger 
that takes two bites of 
bread before I hit the 
meat. If you have a bun 
that is too much bread, 
it makes it difficult to 
eat. However, if the bun 
doesn’t have enough 
structure, it falls 
apart easily. It has to 
carry the weight of the 
burger. Lightly toasting 
a bun is advisable so 
it has a better chance 
of holding up to the 
burger and all the 
accompaniments.”

>>> The annual wildebeest migration 
in East Africa ranks among the largest 
migrations of mammals in the world. It 
has also been one of the most difficult 
for wildlife biologists to track—until 
now. A team of scientists, including 
environmental studies professor Doug-
las Bolger and lead author Thomas 
Morrison, Adv’11, who pursued the 
study as part of his Ph.D. in ecology 
and evolutionary biology, success-
fully deployed Wild-ID software to 
monitor wildebeest migration routes 
in Tanzania. The software—developed 
by Dartmouth scientists in 2011—uses 
photographic data and an irregular 
pattern-matching algorithm to identify 
animals with near-perfect precision. 
“The Wild-ID technique not only pro-
vided an understanding of population 
size, but, importantly, it also allowed 
us to know the movement and migra-
tion patterns of individual animals 
over time,” says Morrison. “Together, 
this information provides a basis for 
predicting future prospects of this 
wildebeest population.” 

Digital Graffiti
Spray paint gets smarter.

17
Students and alumni awarded National 
Science Foundation graduate research 

fellowships for 2016. They are among the 
2,000 selected from 17,000 applicants.

A S K  T H E  E X P E R T

“Gail will tell you I’m a pretty 
good sleeper.”

—President Phil Hanlon ’77, when asked at the May 
Alumni Council meeting what keeps him up at night
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