
Berger’s Burger Metric 
 

 

Component Rating criteria Pts 

Bun The bun is the drummer to the burger’s rock band; yeah, the patty and the toppings will get all the attention, but without a 
structurally-sound and tasty bun, the burger is nothing. 4: The bun-to-patty ratio is perfect; the bun neither falls apart under 
the weight of the patty, nor does it overwhelm the patty; the taste and texture of the bun adds to the burger without 
distracting from the patty or the toppings; the bun is baked or toasted in a manner that prevents it from becoming too soggy 
from the juiciness of the patty and/or the toppings. 3:  The bun-to-patty ratio is off; either there’s too much bun or the bun 
begins to fall apart; the taste and texture either don’t bring anything to the burger table or distract from the patty and 
toppings; the bun is baked or toasted in a manner that allows for the bun to become soggy. 2: One of two things has 
happened: you have to pull off parts of the bun just to taste the patty and toppings over the din of this ostentatious-ass bun 
OR you’ve found yourself in the situation where you’re essentially holding a piping hot burger patty in your hands due to a 
profound structural failure at the bun-level. 1: This bun is the bottom of the barrel; it might be stale, improperly baked and/or 
toasted, or, God forbid, moldy; it might just taste really bad; whatever the case, this is a dumpster fire of a bun. 

 

Patty The patty is what makes it a burger, so you better come correct with the patty. 4: The patty is cooked as-ordered; the flavor of 
the patty is desirable (this relates to the quality of the meat and the seasoning); the patty is appropriately sized. 3: The 
doneness of the patty is off by one gradation (i.e. medium instead of medium rare); the flavor of the patty is acceptable; the 
patty is a little too big or a little too small. 2: The doneness of the patty is off by more than one gradation; the flavor of the 
patty is undesirable; the patty is way too big or way too small. 1: This patty is either dangerously undercooked or overcooked 
to the point that it’s inedible; the flavor of the patty makes you wonder what type of meat you’re eating; is it horse meat? are 
you eating some poor, failed Kentucky Derby entrant?  are you eating Barbaro? 

 

Toppings 4: The toppings are prepared as-ordered; the flavor of the toppings is desirable; the toppings-to-patty ratio is perfect. 3: The 
flavor of the toppings is acceptable; the toppings-to-patty ratio is off; either there are too many toppings or not enough 
toppings. 2: The toppings are not prepared as-ordered; the flavor of the toppings is undesirable; the toppings completely 
overwhelm the other burger components OR the burger is in dire need of more toppings. 1: The toppings don’t even make 
sense or are inedible.  

 

Side(s) Preferably, you’re eating fries or onion rings with your burger. A delicious side can greatly enhance the overall burger 
experience. 4: The side(s) is/are perfectly cooked/prepared; the flavor of the side(s) is desirable; the taste and texture of the 
side(s) adds to the burger experience without distracting from the burger experience; if applicable, the side’s dipping 
sauce/dressing perfectly complements the side. 3: The taste and/or texture of the side(s) is off in some way (i.e. the fries are 
slightly soggy); the flavor of the side(s) is acceptable; the side(s) doesn’t/don’t add to the burger experience or actively distract 
from the burger experience; if applicable, the side’s dipping sauce/dressing is acceptable, but doesn’t necessarily complement 
the side. 2: Upon trying your side(s), you realize you’re going to focus almost exclusively on the burger; the flavor of the side(s) 
is unacceptable; if applicable, the side’s dipping sauce/dressing is unacceptable or non-existent. 1: There is no side OR the 
side(s) don’t make sense or is/are inedible; this is most likely a shitty, wilted salad, leaving you to ask where the damn fries are. 

 



Berger’s Burger Metric 
 

 

Average: 

Atmosphere It’s tempting to try to divorce emotion from logic and focus solely on the food. However, this is a fool’s errand. As humans, we 
are emotional creatures, and the atmosphere at the burger joint will always skew your perception of the burger one way or 
the other. It’s better to just embrace this fact and rate the atmosphere alongside the burger itself. 4: Service is prompt, 
friendly, and preferably fun; all the other patrons seem to be enjoying themselves; good music is playing over the speakers, 
but it’s not playing so loud that you can’t hear your friends talk; the beverages are cold and complement the burger and side(s) 
in a way that makes you momentarily reflect on how perfect life is sometimes (the beverage is probably beer); there’s an 
electric vibe in the room; the prices don’t break the bank. 3: Service takes a little too long and is less than friendly; bad songs 
play from time-to-time and/or the music is too loud; not all patrons seem to be enjoying themselves, and there’s a stuffy or 
dead vibe in the room; the overall cost is too much for burgers. 2: Service is so poor, you tip less than you normally would or 
even consider asking to speak to a manager; only inappropriate songs are playing (i.e. it’s a Christian Rock radio station playing 
for some reason) and/or the music is so loud that you can’t hear yourself think; the room is totally dead. 1: Someone on the 
staff is actively rude to you; the room is so sad, you experience a feeling of existential dread. 

 

Marriage In a best-case scenario, the bun, patty, toppings, side(s), and atmosphere will all stand hand-in-hand while an ordained clergy 
weds them in holy matrimony. It is possible to give high marks to all of the component parts while still feeling that it didn’t all 
quite jive. Conversely, it’s possible, to quote Aristotle, that “the whole is greater than the sum of its parts.” Therefore, it 
becomes necessary to rate “marriage.” 4: Everything came together perfectly; you have experienced burger nirvana. 3: 
Everything came together in a way that was fine; you’ll probably come back to this place, but it’s not, like, your #1 burger joint. 
2: It just didn’t happen at this burger joint; you’ll never be back. 1: This burger experience belongs in the toilet; you will 
actively attempt to prevent other people from coming to this burger joint either by writing a very snarky Yelp review or just 
scoffing and saying, “That place is shit!” anytime you hear someone mention its name.  

 

Distinction A burger joint should be rewarded for demonstrating a mastery of the features of superior burger making and/or burger brand 
management. Those features are complexity, originality, extraordinary control, sophistication of burger/brand (don’t confuse 
this feature with the burger or brand being expensive or upscale), recognizable burger/brand, compelling burger/brand, 
creativity, insight, and thoroughness. 4: The burger joint has demonstrated a mastery of three or more of the features of 
superior burger making and/or burger brand management. 3: The burger joint has demonstrated a mastery of one or two of 
the features. 2: The burger joint has demonstrated a mastery of none of the features. 1: The burger joint almost seems to have 
actively avoided demonstrating a mastery of any of the features of superior burger making and/or burger brand management. 

 


