How To Build A Burger i”i i!

INGREDIENTS — WHAT YOU NEED

500g beef mince — makes 8 burgers

2 eggs

1 cup of breadcrumbs e

2 tablespoons Worcestershire sauce

1 tablespoon tomato paste \.



1 baby carrot

1 clove garlic

1 teaspoon smoky paprika

1 teaspoon chicken stock powder

slices of cheese



METHOD - HOW TO COOK

Preheat your oven at 160°C.

Line a baking tray baking paper.
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Put aside for later.

Grate 1 carrot on the largest hole.

Put in a mixing bowl.

Finely chop 1 clove of garlic.

Add to the mixing bowl. W



In the same mixing bowl, add:
= 500g beef mince
= 2eggs

= | cup breadcrumbs

2 tablespoons Worcestershire sauce

1 tablespoon tomato paste

1 teaspoon paprika

1 teaspoon chicken stock powder

salt and pepper

Mix everything together.

It is easy if you use your hands.

Divide the mix into 8 to 10 equal balls.
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Turn your stove top onto medium high heat.
Put a large fry pan on the heat.

Add a light layer of oil fo the pan.

When the oil is hot, add 4 balls to your pan.
Gently press down on each ball with a spatula

to make a burger shape.

The burger can be as fat or skinny as you like.

Cook for 5 to 8 minutes.

The time depends on how fat your burger is.




Check the bottom of your burger.

If it is nice and brown, flip it over.

Put a slice of cheese on top of each burger.

Cook for another 5 minutes

or until brown on the bottom.

When the bottom is brown, remove the burgers.
Put on a baking tray.
Put in the oven while you cook the remaining

4 burgers.



Do the same thing for your remaining

burger balls.

Now we can build our burgers!

Spread special burger sauce

and/or mustard on your bottom roll.

Put 1 piece of leftuce on the bottom bun.

Put a burger on the leftuce.




BETTER THAN BEANS

Put 1-2 slices of tomato on the burger.

Put some sliced onion on the tomato.

Put 2 slices of pickle on the tomato.

Squirt some tomato sauce on the pickle.

HOWT0 BUTLD A BURGER




Put the top of the bun on your stack.

Your burger is ready to eat!




