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DeGoNStRuCteD
BuRGeR PLatteRr

haMBURGGRS & weDGeS Classic burgers with beef patties, fresh salad ingredients and

herbed mayo assembled in fresh buns. Served with golden wedges.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

MEDIUM POTATOES 3
AIOLI/CREAMYDRESSING 1sachet
CHIVES 1bunch
BABY COS LETTUCE 1
TOMATO 1
LEBANESE CUCUMBER 1
BEEF BURGER PATTIES 2-pack
BURGER BUNS 2

fRoM YouR PanNtRY

oil for cooking, salt, pepper, dried
oregano

CoOKiNG tool§

oven tray x 2, large frypan

1. Roast the weD6es

2. PRePaRe the heRrB MaYo

3. PRePaRe the fReSh iNGReDieNts

Set oven to 220°C. Cut potatoes into
wedges and toss with oil and salt on a
lined oven tray. Roast for 25 minutes
or until golden and tender.

Sprinkle potato wedges with some

ground/smoked paprika or rosemary
for extra flavour!

4. GooK the BuRGERS

Combine aioli with 1tsp oregano and
roughly 2 tbsp chopped chives in a
small bowl. Set aside in the fridge.

You can use other herbs like tarragon

or mixed herbs if you prefer!
Alternatively leave it plain!

S. WaRM the BuNS (oPtioNal)

Shred or separate lettuce leaves, slice
tomato and cucumber. Arrange on a
serving plate.

Add any other favourite veggies such

as mashed avocado, beetroot or
capsicum!

6. fiNiSh aND SeRve

Heat a pan over medium-high heat.
Rub burger patties with oil and cook
for 3 minutes on each side or until
cooked through. Season with salt and

pepper.

If the weather is nice you can cook
them on the barbecue!

Halve burger buns and warm for 3-5
minutes in the oven.

Cut out the mid-section of the buns
to make it easier for young kids to eat
the burger! You can warm the buns
in a frypan if you like.

Assemble the burgers at the table
with beef patties, fresh salad
ingredients and herbed mayo. Serve
with a side of wedges.

Serve with tomato sauce and/or
cheese instead of herbed mayo if the
kids prefer!



