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Beef Burgers
Serves 6

· 1.5 kilo Minced Beef 

· 2 cloves of garlic

· 1 medium onion finely chopped

· 2/3 tablespoon of olive oil

· 1 small green pepper finely chopped

· 8 button mushrooms finely chopped 

· a couple of sprigs of chopped fresh thyme and rosemary

· 1 egg

· salt and pepper

· 1 tablespoon of paprika

· whole meal or floured buns

1. In a large clean mixing bowl combine the meat, garlic, herbs, seasoning and chopped vegetables mix really well.

2.  Form the mixture in to six equal burger shapes and put to one side in a refrigerated area. .

3. pre heat your oven  to 180 degrees and fry of the burgers in a hot frying pan till browned on both sides, place browned burgers on a baking tray or grill tray and roast for ten minutes till cooked through.

4. Served in a sliced bun to your liking with either fresh salad and gherkins or fried onions.
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