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ALL AMERICAN BURGERS #1 ALL AMERICAN BURGERS #1 ALL AMERICAN BURGERS #1 ALL AMERICAN BURGERS #1     
750g ground beef (mince) 

¼ cup onion, chopped  
1 teaspoon salt  

1 teaspoon Worcestershire Sauce  
¼ teaspoon pepper  
6 hamburger buns  
1 tomato, sliced  
200g lettuce  

Preheat barbecue grill.  
In a large bowl mix together ground beef, chopped onion, 
salt, Worcester sauce, and pepper. Shape into patties, each about 2cm 
thick.  
Grill 10cm from the heat, turning once, until done, about 10 to 15 minutes.  
Serve with hamburger buns, sliced tomato, lettuce, or other condiments of 

your choice. 

_________________________________________________________________ 

ALL AMERICAN BURGERS #ALL AMERICAN BURGERS #ALL AMERICAN BURGERS #ALL AMERICAN BURGERS #2  
1 clove garlic, minced, or 2 tablespoons finely chopped onion  

2 tablespoons catsup  
1 tablespoon steak sauce  

1 tablespoon Worcestershire sauce  
1 teaspoon sugar  

1 teaspoon cooking oil  
Few dashes bottled hot pepper sauce  

500g lean ground/minced beef  
¼ teaspoon salt  

¼ teaspoon pepper  
4 hamburger buns  

American cheese slices (optional)  
Lettuce leaves (optional)  
Tomato slices (optional)  

Red onion slices (optional)  
Pickle slices (optional)  
1 teaspoon vinegar  

For sauce, in a small saucepan combine garlic or onion, catsup, steak sauce, 
Worcestershire sauce, sugar, cooking oil, vinegar, and hot pepper sauce. 
Bring to boiling; reduce heat. Simmer, uncovered, for 5 minutes. Remove 
from heat; set aside.  
In a medium mixing bowl combine ground beef, salt, and pepper; mix well. 
Shape meat mixture into four 2cm-thick patties.  
To Cook by Indirect Grill Method: In a covered grill arrange preheated coals 
around a drip pan. Test for medium heat above the pan. Place meat on the 
grill rack over the drip pan. Cover and grill for 20 to 24 minutes or until 
instant-read thermometer inserted in side of burger registers 80ºC, turning 
once halfway through grilling time and brushing frequently with sauce during 
the last 5 minutes of grilling.  
To Cook by Direct Grill Method: Grill meat on the grill rack of an uncovered 
grill directly over medium coals for 14 to 18 minutes or until no pink  
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remains, turning once halfway through grilling time and brushing frequently 
with sauce.  
To serve, split and toast the buns on the grill. Serve patties in buns with 

cheese, lettuce, tomato, red onion, and pickle, if desired. Makes 4 servings. 

________________________________________________________________ 

APPETIZER MEATBALLSAPPETIZER MEATBALLSAPPETIZER MEATBALLSAPPETIZER MEATBALLS 

Mix 250g ground beef, 1 egg, 1 tsp all purpose flour, a little grated onion, ¾ tsp salt, 

and dash of pepper. Shape in 3cm balls, lightly roll a bit of mixture between hands. 

If frying on coals toss some hickory chips on the coals, if you love a smoked flavour.  

 

    
BACON CHEESEBURGERBACON CHEESEBURGERBACON CHEESEBURGERBACON CHEESEBURGER    

This bacon cheeseburger has the bacon and cheese stuffed inside the patty. A 
little surprise for a great tasting burger.  

Prep Time: 20 minutes 
Cook Time: 10 minutes 
Ingredients: 

• 250g chopped, crisp cooked bacon  
• ½ large onion diced  
• 1 cup cheddar cheese - shredded  
• 750g ground beef 
• ½ teaspoon Spike (or seasoned salt) 
• 2 tablespoon beer  

Preparation: 
Combine bacon, onion, cheddar cheese and set aside. Combine beef, spike 
and beer, mix thoroughly, the shape into 6 thin patties. Put 
bacon/onion/cheese mixture on 3 patties. Top with remaining patties and 
press edges to seal. Grill, broil or pan fry until well done, about 4 minutes per 
side.  
-------------------------------------------------------------------------------------------------------------------- 

BARBECUEBARBECUEBARBECUEBARBECUE----SAUCED BURGERSSAUCED BURGERSSAUCED BURGERSSAUCED BURGERS    
Ingredients 

• 500g lean ground beef  
• 1  to 2 Tbsp. horseradish mustard  
• 80-100g white Cheddar cheese, sliced  
• 4  hamburger buns, split and toasted  
• ¼  cup barbecue sauce  
•   Arugula/lettuce, tomato slices, and/or red onion slices (optional)  

Directions 
1. In a large bowl combine beef, horseradish mustard, and ¼ tsp. each salt 

and black pepper; mix well. Shape into four 2cm thick patties.  

2. For charcoal grill, grill patties on rack of an uncovered grill directly over 

medium coals for 14 to 18 minutes or until done (80ºC), turning once. Top 

burgers with cheese during the last 1 minute of grilling. (For gas grill, 

preheat grill. Reduce heat to medium. Place patties on grill rack over heat. 

Cover; grill as above.) Serve on buns with barbecue sauce. Add arugula, 

tomato and/or onions. Makes 4 servings  
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_________________________________________________________________ 

BEEFBALLS STROGANOFFBEEFBALLS STROGANOFFBEEFBALLS STROGANOFFBEEFBALLS STROGANOFF        

750g lean mince    1 cup beef broth 

2/3 cup soft bread crumbs   2 Tbsp flour 

½ cup chopped onion    1 tsp paprika 

1 egg      1/8 tsp garlic powder 

1 Tbsp Worcester sauce   1 can cream of mushroom soup 

1 tsp salt     1/3 cup dry sherry 

¼ tsp ground black pepper   ½ cup sour dairy cream 

3 cups hot cooked rice 

 

Combine mince, crumbs, onion, egg, Worcester sauce, salt and pepper. 

Form mixture into 18 meatballs about 1½ -2 cm in diameter. 

Cook meatballs over medium heat in a large skillet until brown, about 20 

minutes; drain and discard fat.  

Blend broth flour. Add broth mixture, seasonings, soup and sherry to skillet 

containing the meatballs; simmer for 10 minutes or until thickened, stirring 

occasionally.  

Stir in sour cream, heat through, but do not boil. 

Serve over beds of fluffy rice.                                    

____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________    

BEEF POTATO IN ONEBEEF POTATO IN ONEBEEF POTATO IN ONEBEEF POTATO IN ONE    
 A meal in one--one dish that it--with potatoes, ground sirloin, and shredded 
cheddar cheese.  
 Ingredients 

• 1kg ground sirloin 
• 1 small onion, diced 
• ½ green pepper, diced 
• 1 can diced tomatoes 
• 2 bay leaves 
• 1 1/3 cups water 
• 3 large potatoes, cut in round slices  
• 1 pkg shredded cheddar cheese  
• 2 tbsp cornstarch 

  
Method 
Brown beef, onions, peppers. Add salt and pepper to taste. Drain and add 1 
cup water, bay leaves, tomatoes; simmer for 15 minutes. Remove bay 
leaves and add 1/3 cup water with cornstarch for thickening. In another 
skillet, brown potatoes in a small amount of oil until tender, and then drain. 
Place potatoes in casserole dish and pour beef mixture over. Add cheese to 
top and brown in oven at 190ºC for 10 minutes. Let cool then cut in squares 
for servings. 
 Notes: This goes well with any green salad and hot bread. A real meal in 
one..  Number of Servings: 6-8 
___________________________________________________ 
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BETTER BURGERSBETTER BURGERSBETTER BURGERSBETTER BURGERS    
500g mince (ground beef) 

one Tbls seasoning salt (Lawry’s) 

one Tbls Ranch dip seasoning mix (dry) 

one Tbls black pepper 

one shake crushed red pepper (optional) 

 Mix all ingredients together in a bowl, form patties, and put on grill, cook to 

your desire. 

Also wonderful with dry onion soup instead of seasoning mix 

_________________________________________________________________ 

BIG BACOBIG BACOBIG BACOBIG BACON BURGERN BURGERN BURGERN BURGER 

12-14 slices bacon, (±250g)  1kg mince 

2 Tbsp lemon juice   1 tsp Worcester sauce 

2 tsp salt    dash pepper 

 

in a broiler wire basket, line up half the bacon slices side by side. On waxed 

paper,  pat the mince into a square the same size as the arranged bacon 

slices combine lemon juice and Worcester sauce ; brush half over mince, 

and sprinkle with 1 tsp salt and dash pepper. Carefully turn meat onto bacon 

in basket; brush top side with remaining lemon mixture and season with 1 

tsp salt and dash pepper. Lay remaining bacon over top. Close basket to 

hold meat securely. 

Broil on grill over hot coals, turning often, 25-30 minutes or till bacon is 

crisped and meat is done. Cut into 8 squares to fit hamburger buns. 

 _______________________________________________________________    

BROADCAST BURGERSBROADCAST BURGERSBROADCAST BURGERSBROADCAST BURGERS    

These burgers are big and full of flavor, but can also be prepared with a 
milder flavor. Instead of 1kg of lean ground beef, use a mixture of 500g of 
ground beef and 500g of ground pork.  
Prep Time: 20 minutes 
Cook Time: 12 minutes 
Ingredients: 

• 1kg lean ground beef 
• ½ cup crushed potato chip crumbs 
• ½ cup finely diced onion 
• 1  30g. packet Hidden Valley® Original Ranch® Salad Dressing & 

Seasoning Mix  
• 1½ tablespoons chopped fresh parsley 
• 1 teaspoon vegetable oil 
• Topping: 
• 1/3 cup finely diced red bell pepper 
• ¼ cup sour cream 
• 1 tablespoon jalapeno jelly 
• 1½  teaspoons finely minced jalapeno pepper 

Preparation: 
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1. Heat oil in a medium saucepan until hot. Add the diced onions and cook 
over medium heat until translucent, about 3-5 minutes. Let cool. Meanwhile, 
in a large bowl, combine ground beef, seasoning mix, parsley, and potato 
chip crumbs. Add cooked onions and mix well. Form into 6 patties.  

2. For topping, mix together jalapeno jelly, sour cream, diced red pepper, and 
minced jalapeno. Refrigerate until ready to use.  

3. Grill patties over charcoal briquettes 4-6 minutes per side or until meat is 
no longer pink in the center. Top with about 2 tablespoons of topping. 
_________________________________________________________________ 

BUNLESS BURGERBUNLESS BURGERBUNLESS BURGERBUNLESS BURGER    
          Ingredients 

• 1kg lean ground beef  
• 250g mild or hot bulk Italian sausage  
• 80g Parmesan cheese, cut into 3cm slices  
• ¾ teaspoon roasted red sweet peppers, cut into 2cm pieces  
•   Salt and ground black pepper  
•   Lettuce leaves  
• 6  cherry tomatoes  

 
Directions 

1. In a large bowl combine ground beef and sausage with your hands (it is 
not necessary to get it perfectly blended, it will mix further as patties are 
shaped). Shape meat mixture into 12 evenly sized balls. Pat each ball onto 
waxed paper to form a flat patty 12cm in diameter. Place Parmesan pieces 
and chopped red sweet peppers on top of 6 of the patties. Top with 
remaining meat patties to make 6 burgers. Press gently to seal edges. 
Season with salt and pepper.  
2. For a charcoal grill, arrange medium-hot coals around a drip pan. Test for 
medium heat above the pan. Place patties on grill rack over drip pan. Cover 
and grill for 18 to 22 minutes or until an instant-read thermometer inserted 
slightly away from the centre of the burger registers 80ºC. Reduce heat to 
medium. Adjust for indirect cooking. Grill as above.) If desired, brown the top 
of the patties by moving the burgers directly over the coals for the last 2 to 3 
minutes of cooking.  
3. To serve, place each burger between lettuce leaves on individual plates. 
Use toothpicks to attach a cherry tomato to each. Makes 6 servings.  
_________________________________________________________________ 

BURGANDY BURGERSBURGANDY BURGERSBURGANDY BURGERSBURGANDY BURGERS    

1kg mince    1-cup soft breadcrumbs 

1 egg     ¼ cup red cooking wine, not sweet 

2 Tbsp sliced green onions  1 tsp salt 

Dash pepper     2 Tbsp green onions and tops 

½ cup butter/margarine  ¼ cup red cooking wine 

6 thick slices French bread cut on the diagonal 

 

In large bowl, toss first 7 ingredients with a fork till well mixed. Shape in 6 

doughnut shaped burgers, about 2,5cm thick. For burgundy sauce, cook 2 

Tbsp green onions in ½ cup butter till just tender; add ¼ cup wine. Brush 
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burgers with sauce. Broil over coals ± 10cm above coals for about 9 

minutes, brush frequently with sauce.  Turn burgers and broil 4 minutes 

longer or till of desired doneness, continuing to brush with sauce.  Serve on 

buttered French-bread slices. Pour remaining sauce over burgers. 

                                      

BURGER MOUNTAINSBURGER MOUNTAINSBURGER MOUNTAINSBURGER MOUNTAINS    

750g mince    1 cup sour dairy cream 

¼ cup Worcester sauce  1 large grated onion 

1½ tsp salt    1 cup cornflakes 

butter/margarine   2 hamburger buns, split 

1 med. Tomato, thinly sliced  1 med. Cucumber, thinly sliced 

½ cup sour dairy cream  3 Tbsp milk 

1 Tbsp crumbled blue cheese 

 

Combine first 5 ingredients; blend thoroughly. Crush cornflakes slightly with 

hands; gently stir into meat mixture.  

Let stand ½ hour.  

To shape burgers, divide meat and form into patties the size of the bun 

halves and about 2cm thick. Broil in a wire basket over slow coals, about 5 

minutes per side, or fry slowly on the stove top. 

Meanwhile, butter buns and toast, cut side down, on grill. Place a burger on 

each toasted half; top with a tomato slice and three cucumber slices.  

Drizzle with blue cheese sauce: In small saucepan blend ½ cup sour cream, 

milk and blue cheese; heat through, stirring constantly. 

________________________________________________________________ 

BURGER WITH THE GARDENBURGER WITH THE GARDENBURGER WITH THE GARDENBURGER WITH THE GARDEN    
Ingredients 

• 2  Tbsp. olive oil  
• 2  Tbsp. red wine vinegar  
• 1  tsp. snipped fresh thyme  
• ¼  tsp. cracked black pepper  
• 500g 90% lean ground beef  
• ¼  teaspoon salt  
• ¼  teaspoon pepper  
• 2  medium yellow summer squash, cut lengthwise into 6 - 10mm thick 

slices  
• 50 – 100g. blue cheese, cut in wedges  
• 4  hamburger buns, split and toasted  
•   Arugula or lettuce  
•   Tomato slices (optional)  
•   Red onion slices (optional)  
•   Pickle slices (optional)  

Directions 
1. For the dressing, in a screw-top jar combine olive oil, vinegar, thyme, and 
pepper. Cover and shake well. Set aside.  
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2. In a large bowl combine ground beef, ¼ teaspoon salt and ¼ teaspoon 
ground black pepper. Shape ground beef into four 2cm-thick patties. Brush 
squash slices with some of the dressing mixture. Set remaining dressing 
aside.  
3. For a charcoal grill, grill patties on the rack of an uncovered grill directly 
over medium coals for 14 to 18 minutes or until meat is done (80ºC), turning 
once halfway through grilling. Place squash slices along side beef patties. 
Cook over medium coals for 7 to 10 minutes or until tender, turning once. 
(For a gas grill, preheat grill. Reduce heat to medium. Place patties on grill 
rack over heat. Cover and grill as above.)  
4. To serve transfer cooked beef patties to buns. Drizzle cut side of bun tops 
with remaining dressing. Top burgers with arugula, squash, blue cheese, 
tomato, red onion, and pickle slices.  
5. Makes: 4 servings  
_______________________________________________________ 

CHIMICHURRI BURGERS WITH GRILLED PLANTAINSCHIMICHURRI BURGERS WITH GRILLED PLANTAINSCHIMICHURRI BURGERS WITH GRILLED PLANTAINSCHIMICHURRI BURGERS WITH GRILLED PLANTAINS    
Ingredients 

• 2  teaspoons whole cumin seed, freshly ground, or 1 tablespoon ground 
cumin  

• 1  cup lightly packed fresh cilantro leaves  
• 1  cup lightly packed fresh Italian parsley leaves  
• 2  tablespoons champagne vinegar or white wine vinegar  
• 1  teaspoon crushed red pepper  
• ½  teaspoon sea salt or coarse salt  
• ¼  cup canola oil  
• 2  pounds lean ground beef  
• ¼  teaspoon salt  
• ¼  teaspoon ground red pepper  
• 6  Mexican bolitos or burger rolls, split and toasted  
•   Sliced tomatoes and onions  
•   Grilled Plantains (optional)  

 
Directions 

1. Cover the bottom of a small skillet with the cumin; cook and stir 

over low heat for 2 minutes or until lightly toasted. Remove from 

heat.  

2. For chimichurri, combine the cumin, cilantro, parsley, vinegar, red 

pepper, and sea salt or coarse salt in a blender container. Cover and 

blend on lowest speed, slowly adding the oil.  

2. Combine ground beef, the ¼ teaspoon salt, and the ground red pepper in 

a large mixing bowl. Shape into 12 patties 7,5cm in diameter. Spoon about 

1 tablespoon of the chimichurri mixturemixturemixturemixture in the center of each of 6 of the 

patties. Place remaining patties on top and seal edges.  

3. Place burger patties on the lightly oiled rack of the grillgrillgrillgrill directly over 

medium heat. Grill for 18 to 22 minutes or until an instant-read 

thermometer inserted in centers registers 70C, turning once halfway through 
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grilling. Brush rolls with some of the chimichurri sauce. Top with burgers, 

remaining sauce, and tomatoes and onions. Serve with Grilled Plantains, if 

desired. Makes 6 burgers.  

Grilled Plantains: To make the Grilled Plantains, bias-slice peeled plantains 

into 1cm slices. Brush with peanut oil. Grill directly over medium heat for 8 

minutes or until centers are just soft, turning once. Drain on clean paper 

towels. Serve warm.  

________________________________________________________ 

CREAMY MEAT BALLS CREAMY MEAT BALLS CREAMY MEAT BALLS CREAMY MEAT BALLS     
    ¼ cup butter  

    1 medium onion, chopped  

    1kg beef mince 

    2 eggs  

    2 teaspoons salt  

    ½ teaspoon pepper  

    ¼ teaspoon tarragon  

    ¼ teaspoon marjoram  

    5½ tablespoons tomato paste  

    ¾ cup beef stock  

    4 teaspoons Worcestershire sauce  

    2 teaspoons vinegar  

    ½ pound mushrooms, sliced  

    1 cup sour cream  

Sauté onion in half the butter in large fry pan until golden brown. Put the 
onion in the crockpot.  
Mix together the mince, eggs, salt and pepper. Form into small balls. Brown 
meatballs in same fry pan.  
Sprinkle on the tarragon and marjoram.  
Mix together tomato paste, beef stock, Worcestershire sauce and vinegar in 
the fry pan. Scrape the  
bottom of the pan and cook for two minutes. Pour over meatballs. Cover and 
cook on LOW for about 1½ hours.  
Melt remaining butter in and sauté mushrooms for minutes. Add the 
mushrooms and the sour cream to the meatballs and heat through.  
Yield: 6 servings  
_______________________________________________________________ 

    

CURRIED MINCECURRIED MINCECURRIED MINCECURRIED MINCE 

15 ml oil     1 onion, halved and diced 

5ml curry powder    250g beef mince 

Salt &fresh ground black pepper  1 can curried vegetables 

2 potatoes, peeled and sliced   60ml grated Cheddar cheese 

Preheat oven to 180ºC. Grease a small ovenproof dish or 4 individual dishes. 

Heat the oil in a pan and fry the onion until soft. Add the curry powder and 



11 
 

stir-fry until fragrant. Brown the mince in batches with the onion mixture and 

season with salt and pepper. Add the curried vegetables and heat through. 

Spoon the meat mixture into the greased dish or dishes. Arrange the potato 

slices on top and sprinkle with cheese. Bake for 30 minutes or until the 

potatoes are soft and the cheese golden brown. 

Serves 4 

_________________________________________________________________ 

    
CURRYCURRYCURRYCURRY----TURKEY BURGERSTURKEY BURGERSTURKEY BURGERSTURKEY BURGERS    

Ground turkey is leaner than beef and full of flavor. These burgers are a 
great alternative to the regular hamburger. Remember to handle the ground 
turkey as little as possible or it will become soft and fall apart.  
Prep Time: 15 minutes 
Cook Time: 10 minutes 
Ingredients: 

• 1kg ground turkey  
• 1 large onion, minced  
• ½ cup lite mayonnaise  
• 120g jack cheese  
• 1 egg white  
• 1½ tablespoons curry powder  
• 6 hamburger buns  

Preparation: 
Mix mayonnaise (you can use the reduced fat kind) with 1 1/2 teaspoons of 
curry powder. Place in airtight container and refrigerate for 1-2 days. Mix 
turkey with remaining curry powder, onion, and egg white. Shape into patties 
and grill. Top with thinly sliced cheese. Serve on buns with mayonnaise 
mixture.  
________________________________________________________________ 

    DEVILLED BEEF PATTIESDEVILLED BEEF PATTIESDEVILLED BEEF PATTIESDEVILLED BEEF PATTIES 

500g mince    1 egg 

¼ cup chilli sauce   ½ tsp salt 

dash pepper    1 tsp prepared mustard 

1 tsp prepared horseradish  1 small grated onion 

1 tsp Worcester sauce   4 hamburger buns 

 

 Combine all ingredients. Shape into 4 patties.  Broil over medium coals, 10 

minutes. Turn and broil 5 minutes longer or till desired doneness. 

Split buns in half and toast 

_________________________________________________________________ 

CAPER BURGERSCAPER BURGERSCAPER BURGERSCAPER BURGERS 

¼ cup butter/margarine  1 Tbsp drained capers 

750g mince    1 tsp salt 

dash pepper    Kitchen Bouquet 

4 thick slices French bread, toasted and buttered 

 



12 
 

Blend butter and capers. Form 4 mounds by pressing mixture into measuring 

tablespoons, then turning out on waxed paper or foil. Freeze until firm. 

Meanwhile combine mince, salt and pepper. Divide in four portions and pat 

gently into oval shape. With measuring tablespoon, make a depression in 

the centre of each burger, pressing down just to 1 cm from bottom. Place a 

piece of frozen caper butter in each depression and mould the meat mixture 

over, being sure to cover the butter completely. Gently form into oval burgers 

about 10 cm long, 7 cm wide and 5 cm thick. Brush with kitchen bouquet 

and broil over medium hot coals about 10 minutes. Turn carefully with tongs 

so that butter centre does not leak; broil 10 minutes longer. 

Serve on toasted French bread. Top each burger with a few additional 

capers, if desired. 

    

DILLY BURGERSDILLY BURGERSDILLY BURGERSDILLY BURGERS 

750g mince    1 cup dairy sour cream 

1 tsp prepared mustard   

1 Tbsp dill seed or 3 Tbsp snipped fresh dill 

 

Lightly pat meat into 4 - 6 patties, about 6-10mm thick broil over hot coals 

about 9 minutes; turn, sprinkle with salt and pepper, and broil 6 minutes 

longer or till done. Season second side. Top with creamy dill sauce: combine 

remaining ingredients. 

____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________    

DOUBLEDOUBLEDOUBLEDOUBLE----BEEF BURGERSBEEF BURGERSBEEF BURGERSBEEF BURGERS    
Ingredients 

• 1  egg, lightly beaten  
• 1  75g package very thinly sliced corned beef, chopped  
• 1/3  cup finely chopped cabbage  
• ¼  cup soft rye bread crumbs (about 1/2 slice)  
• ½  teaspoon caraway seeds  
• ¼  teaspoon salt  
• 1  pound lean ground beef  
• 1  large red onion, sliced  
• 4  kaiser rolls, split  
• 3  tablespoons horseradish mustard  

Directions 
In a medium bowl, combine egg, corned beef, cabbage, bread crumbs, 

caraway seeds, and salt. Add ground beef; mix well. Shape mixture into four 

3/4-inch-thick patties.  

For a charcoal grill, place patties on the rack of an uncovered grill directly 

over medium coals. Grill for 14 to 18 minutes or until done (80ºC), turning 

once halfway through grilling. Add onion slices to the grill during the last 10 

to 12 minutes or until tender, turning once halfway through grilling. Toast 

kaiser rolls on the grill. (For a gas grill, preheat grill. Reduce heat to medium. 
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Place patties, then onion slices and kaiser rolls on grill rack over heat. Cover 

and grill as above.)  

Spread kaiser rolls with horseradish mustard. Serve burgers in rolls with 

onion slices.  

_____________________________________________________________ 

DOUBLE DECKER BURGERSDOUBLE DECKER BURGERSDOUBLE DECKER BURGERSDOUBLE DECKER BURGERS 

500g mince    1 egg 

1 tsp salt    Dash pepper 

¼ cup catsup    ½ - 2/3 cup chopped onion 

10 slices bacon 

 

Combine meat, egg, seasonings and catsup. Mix well. Form into 10 thin 

oblong patties, the shape of oval buns. Put two meat patties together, 

sandwich fashion, with chopped onion or pickle relish between. Press edges 

together; wrap each double-decker with 2 bacon slices and fasten ends with 

toothpicks. Broil patties on grill for 3-5 minutes on each side. 

_______________________________________________________________ 
    

FAMOUS MFAMOUS MFAMOUS MFAMOUS MINCE BALLSINCE BALLSINCE BALLSINCE BALLS    

2 cups Bisquick  

500g regular mince  

½ cup water  

1 Large egg  

2 cups Shredded Sharp cheese  

1 tablespoon Worcestershire sauce 

In a medium sized mixing bowl, take the Bisquick, mince, water, egg, cheese 
and Worcester sauce and blend with your hands (make sure they are clean) 
until all ingredients are mixed. Make a small ball and place on cookie sheet. 
Bake until brown on top. Preheat your oven to 180ºC 

FETAFETAFETAFETA----STUFFED PITA BURGERSSTUFFED PITA BURGERSSTUFFED PITA BURGERSSTUFFED PITA BURGERS    
Ingredients 

• 2  tablespoons cornmeal  
• 2  tablespoons milk  
• 1  tablespoon finely chopped onion  
• 1  clove garlic, minced  
• ¼  teaspoon salt  
• ¼  teaspoon dried oregano, crushed  
• 1/8  teaspoon lemon-pepper seasoning  
• 250g lean ground lamb  
• 250g lean ground beef  
• 1/3  cup finely crumbled feta cheese  
• 1  tablespoon milk  
• ¼  teaspoon ground cumin  
• ¼  teaspoon ground red pepper  
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• 2  large pita bread rounds  
• 2  cups shredded fresh spinach  

Directions 
1. In a medium bowl, combine cornmeal, the 2 tablespoons milk, the onion, 

garlic, salt, oregano, and lemon-pepper seasoning. Add ground lamb and 

ground beef; mix well using hands. Shape mixture into eight 6mm-thick 

patties.  

2. For filling, in a small bowl, combine feta cheese and the 1 tablespoon 

milk. Divide filling among four of the patties. Top with the remaining patties; 

press edges to seal.  

3. In a small bowl, combine cumin and cayenne pepper. Sprinkle mixture 

over patties.  

4. For a charcoal grill, place patties on the rack of an uncovered grill directly 

over medium coals. Grill for 12 to 16 minutes or until done (80ºC), turning 

once halfway through grilling. (For a gas grill, preheat grill. Reduce heat to 

medium. Place patties on grill rack over heat. Cover and grill as above.)  

5. To serve, cut pita bread rounds in half crosswise. Serve burgers in pita 

halves with arugula. Makes 4 servings.  

________________________________________________________ 

FORTUNE NOODLE MEATBALL SOUPFORTUNE NOODLE MEATBALL SOUPFORTUNE NOODLE MEATBALL SOUPFORTUNE NOODLE MEATBALL SOUP    

Makes 6 servings 

2 ounces dried wood ear mushrooms 

3 ounces fresh Chinese wheat noodles or dried spaghetti 

 

MEATBALLS 
1 pound ground meat 

2½ teaspoons salt 

1 tablespoon cornstarch 

2 teaspoons sesame oil 

½ teaspoon ground white pepper 

 

In a bowl, soak the mushrooms in warm water to cover until softened, about 

15 minutes. Drain. Thinly slice mushrooms and set aside. 

Bring a medium-sized pot filled with water to a boil over high heat. Add the 

noodles and cook according to the package directions. Drain, rinse with 

warm water, and drain again. Place the noodles in a bowl and cover to keep 

warm. 

To prepare the meatballs: put the meat, sesame oil, cornstarch, salt, and 

pepper in a food processor and process to a smooth paste. Scoop the 

meatball mixture out to a bowl. With wet hands, roll the meat mixture into 

walnut-sized balls, using a heaping tablespoon for each ball. Arrange the 

meatballs, without crowding, on a lightly greased plate. 
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In a medium pot, combine the broth and vinegar and bring to a boil over high 

heat. Add the meatballs and return to a boil. Reduce the heat to medium 

and simmer until meatballs are cooked through, about 8 minutes. Stir in the 

wood ear mushrooms and pickled greens and simmer for 2 minutes more. 

Add the cooked noodles and cook, stirring, until noodles are heated through. 

Season to taste with salt and pepper. 

Ladle the soup into bowls. Garnish each bowl with some of the green onions, 

cilantro, and chili oil and enjoy 

_________________________________________________________________ 

FRANK'S FAMOUS SAUSAGE GRAVYFRANK'S FAMOUS SAUSAGE GRAVYFRANK'S FAMOUS SAUSAGE GRAVYFRANK'S FAMOUS SAUSAGE GRAVY    

Serve with Frank’s Famous Baking Powder Biscuits . . . PLEASE do not spoil my gravy by 
using those nasty grocery store biscuits in a tube . . . REAL biscuits are just too easy to 
make! 

Ingredients 
500g pork mince 
1 can evaporated milk or 1 cup milk 
1 cup all purpose flour 
1Tbsp ground black pepper 
1 tsp salt or to taste  
Hot sauce 
 
 
instructions 
Selecting the right sausage 
Part of the secret of good sausage gravy is the FAT. Sorry folks, but the lean 
“good for you”  kind of pork sausage just won’t make sausage gravy. Lf you 
are worried about the fat and cholesterol… eat something else, select a good 
brand, just the same, any brand with a good balance of meat and fat will do.  
Pre-measure your milk and flour and have it ready next to the stove, as well 
as about a liter of water. Heat a deep skillet to medium high heat. Fry up the 
sausage with about half a teaspoon of hot sauce, until t is well browned and 
has rendered all of its fat. Break up the sausage into small bits as it fries, so 
that it is the size of small peas. Lower the heat just a bit, then add the flour 
to the pan. Mix the sausage until the flour is totally coated with the rendered 
grease. You should not be able to see any more bright flour. If there is not 
enough grease to cover all of the flour, add vegetable oil or lard until there is. 
You should now have little brownish sausage/ flour nodules. Add salt to 
taste, and the black pepper. Add the milk and about a cup of water. Stir with 
a wooden spoon, breaking up the nodules that have formed. Keep stirring 
and breaking up the nodules until it begins to smooth out. It will get very 
thick: add water until you get a nice smooth, creamy consistency. The only 
lumps in the gravy should be the sausage. If the sausage was well coated 
with grease, it will not be lumpy. Keep heating and stirring until it stops 
getting thicker and you have the consistency you want. 
 
VARIATIONS  
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Some folks make their gravy with cornmeal instead of with flour. I like 
cornmeal gravy, but gravy made with flour comes out smoother and allows 
the flavours of the sausage and pepper to predominate. The cornmeal takes 
over and gives it a flavor and texture that’s totally different. Give it a try. 
I prefer to use the “milk sausage” and decide for myself the type and kind of 
spice to add. Although it’s hard to make something to hot and spicy for me, 
my family does not share my taste for hot food, so I have to tone my cooking 
down for normal humans. Plus the hot kind just doesn’t make good gravy…. 
It’s good for sausage patties or biscuit sandwiches but not for gravy. 
If you want to make “red-eye” gravy, add fresh ground red pepper, and dilute 
it with coffee rather than water. Some folks love it…. I am not one of them. I 
love coffee, but it just doesn’t fit in with the  pork….ham or pork sausages 
are the traditional bases for red-eye gravy…. And to me the flavours just 
don’t mix well. 
________________________________________________________ 

FRIKKADELS FRIKKADELS FRIKKADELS FRIKKADELS ---- M M M MEAT BALLSEAT BALLSEAT BALLSEAT BALLS 
INGREDIENTS  
750g minced beef 
45 ml butter 
1 medium onion, finely chopped 
1 thick slice white bread 
2 large eggs 
5 ml salt 
1 ml ground pepper 
1 ml ground allspice 
METHOD  
 
1. Heat 15 ml of the butter in a large frying pan and sauté the onion in it for 
about 5 minutes. 
2. Soak the bread in a little water and squeeze dry, then mash with a fork. 
3. Combine the onion with the mince, bread, eggs, salt, pepper and allspice 
and shape into balls. 
4. Heat the remaining butter, margarine or oil in the frying pan and brown 
the frikkadels, a few at a time for about 5 minutes on one side. 
5. Turn them over and brown the other side, then turn down the heat slightly 
and continue cooking the frikkadels for about 10 minutes, or until cooked 
through. 
6. Serve hot with mashed potatoes and an onion and tomato sauce (train 
smash) 
_____________________________________________________ 

GARDENBURGERSGARDENBURGERSGARDENBURGERSGARDENBURGERS 

750g mince    2 slightly beaten eggs 

¼ cup finely chopped onion  ¼ cup catsup 

1½ tsp salt     dash pepper 

1 small can (2/3 cup), drained, sliced mushrooms 

6 thin slices onion, centres punched out 

melted butter/margarine  6 thin slices tomato 

6 slices process cheese 
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Combine meat, onion, eggs, catsup and seasonings. Mix thoroughly. Form 

into 12 thin patties, place mushrooms on half the patties, leaving borders of 

meat. Top with remaining patties, sealing edges well. 

Broil patties slowly over hot coals till done the way you like, turning once. 

Brush with melted butter, top with onion, tomato and cheese. 

 

HICKORY BARBEQUE 

Place burgers on grill and top each with onion and tomato slice; brush well 

with melted butter. Follow your charcoal oven directions, smoke-cook for 45 

minutes. Add cheese last 8 minutes. Serve in toasted buns. 

_________________________________________________________________ 

GOURMET BEEF PATTIESGOURMET BEEF PATTIESGOURMET BEEF PATTIESGOURMET BEEF PATTIES 

500g mince  4 hamburger buns, split and toasted 

Blue Cheese Filling: 

2 Tbsp snipped parsley or chopped onion 

2 Tbsp crumbled blue cheese 

 

Divide mince in 8 mounds. Flatten  each between squares of waxed paper to 

about 1cm. Set half the patties aside for “lids”. Combine cheese and parsley. 

Top remaining patties with cheese mixture, leaving a 1cm margin for 

sealing. Cover filling with lids, sealing edges well. 

Broil ±5cm from coals about 6 minutes; sprinkle with salt and pepper. Turn; 

broil 6 minutes more season second side. 

 

Slip patties into hot toasted buns. 

_________________________________________________________________ 

GRILLED FENNELBURGERSGRILLED FENNELBURGERSGRILLED FENNELBURGERSGRILLED FENNELBURGERS 

500g mince   500g pork mince 

1 slightly beaten egg  ¼ cup medium cracker crumbs 

½ tsp salt   dash pepper 

¼ - ½ tsp fennel seed  ½ tsp crushed oregano 

¼ tsp garlic salt   ¼ tsp onion salt 

Catsup    Mozzarella cheese, sliced thin 

Onion Slices  10 Hamburger buns, split and toasted and buttered. 

 

Mix meats, egg, crumbs, and seasonings; pat into 10 - 1cm patties. Broil over hot 

coals, or 7 – 10cm from element in stove oven, turning once. Fry time total 15 – 20 

minutes.  

Serve burgers in buns topped with catsup, mozzarella cheese, and onion. 

_______________________________________________________________ 

GRILLED HAMBURGERSGRILLED HAMBURGERSGRILLED HAMBURGERSGRILLED HAMBURGERS 

750g mince    2 Tbsp finely chopped onion 

1 tsp salt    dash pepper 

1 cup tomato sauce   2 tsp Worcester sauce 

½ tsp celery salt   dash Tabasco Pepper Sauce 
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6 hamburger buns, split, toasted and buttered  

 

Mix meat, salt and pepper. Lightly pat into 6 burgers, about 1 cm thick. Broil 

over hot coals about 6 minutes, turn and broil 4 more minutes or till done to 

your liking.  

Meanwhile in a saucepan combine tomato sauce, Worcester sauce, celery 

salt and Tabasco sauce; and heat. When burgers are done, brush both sides 

with the sauce and serve in hot toasted buns. 

Pass extra sauce and prepared mustard. 

_________________________________________________________________ 

GRILLED HERB BURGERSGRILLED HERB BURGERSGRILLED HERB BURGERSGRILLED HERB BURGERS    

Ingredients 
• 1  egg, lightly beaten  
• 2/3  cup chopped onion  
• ½  cup grated Parmesan cheese  
• ¼  cup snipped fresh oregano and/or basil or 2 teaspoons dried oregano 

and/or basil, crushed  
• ¼  cup ketchup  
• 2  cloves garlic, minced  
• ¼  teaspoon salt  
• ¼  teaspoon ground black pepper  
• 500g  lean ground beef  
• 500g uncooked ground turkey  
• 8  ciabatta rolls, split  
• 16  slices tomato  
•   Fresh oregano and/or basil sprigs (optional)  

Directions 
1. In a large bowl, combine egg, onion, Parmesan cheese, the snipped fresh 

or the dried oregano and/or basil, the ketchup, garlic, salt, and pepper. Add 

ground beef and ground turkey; mix well. Shape mixture into eight 2cm-thick 

patties.  

2. For a charcoal grill, place patties on the rack of an uncovered grill directly 

over medium coals. Grill for 14 to 18 minutes or until no longer pink (75ºC), 

turning once halfway through grilling. Toast ciabatta rolls on the grill. (For a 

gas grill, preheat grill. Reduce to medium. Place patties, then ciabatta rolls 

on grill rack over heat. Cover and grill as above. )  

3. Serve burgers on toasted ciabatta rolls with tomato slices and, if desired, 

additional fresh oregano and/or basil sprigs.  

Makes 8 servings.  

________________________________________________________ 

GRILLED POBLANO CHILE BURGERSGRILLED POBLANO CHILE BURGERSGRILLED POBLANO CHILE BURGERSGRILLED POBLANO CHILE BURGERS    
Ingredients 

• 2  fresh medium poblano or Anaheim chile peppers  
• 1  egg, lightly beaten  
• ¾  cup soft bread crumbs (1 slice)  
• ½ cup shredded carrot  
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• 2  tablespoons water  
• 1  teaspoon dried oregano, crushed  
• 2  cloves garlic, minced  
• ½  teaspoon salt  
• ¼ teaspoon ground black pepper  
• 1  pound lean ground beef  
• 4  kaiser rolls, split  
• 4  slices red and/or yellow tomato  
•   Frozen avocado dip (guacamole), thawed (optional)  

Directions 
1. Preheat oven to 220ºC. To roast chile peppers, halve peppers lengthwise 

and remove stems, seeds, and membranes.* Place peppers, cut sides down, 

on a foil-lined baking sheet. Roast for 20 to 25 minutes or until skins are 

bubbly and browned. Wrap peppers in the foil and let stand about 20 

minutes or until cool enough to handle. Using a paring knife, gently and 

slowly pull the skins off peppers. Chop roasted peppers.  

2. In a large bowl, combine egg, bread crumbs, carrot, the water, oregano, 

garlic, salt, black pepper, and roasted peppers. Add ground beef; mix well. 

Shape mixture into four 2cm-thick patties.  

3. For a charcoal grill, place patties on the rack of an uncovered grill directly 

over medium coals. Grill for 14 to 18 minutes or until done (80ºC), turning 

once halfway through grilling. Toast kaiser rolls on the grill. (For a gas grill, 

preheat grill. Reduce heat to medium. Place patties, then kaiser rolls on grill 

rack over heat. Cover and grill as above.)  

4. Serve burgers in kaiser rolls with tomato and, if desired, avocado dip. 

Makes 4 servings.  

*Note: Because chile peppers contain volatile oils that can burn your skin 

and eyes, avoid direct contact with them as much as possible. When working 

with chile peppers, wear plastic or rubber gloves. If your bare hands do touch 

the peppers, wash your hands and nails well with soap and warm water.  

______________________________________________________ 

GGGGRILLED PORCINI MUSHROOM BURGERSRILLED PORCINI MUSHROOM BURGERSRILLED PORCINI MUSHROOM BURGERSRILLED PORCINI MUSHROOM BURGERS    
Ingredients 

• 30g dried porcini mushrooms  
• 1kg extra lean ground beef  
• ¼ cup snipped fresh basil  
• 1  teaspoon snipped fresh thyme  
• 1½   teaspoon kosher salt  
• 1  teaspoon freshly ground pepper  
• 1  to 2 tablespoons purchased garlic-flavored olive oil  
• 6  purchased thick olive focaccia bread wedges  
• ½  cup shredded Asiago or mozzarella cheese  
•   Tomato Relish (see recipe below)  
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Directions 
1. Place mushrooms in a small bowl; cover with boiling water. Let soak for 

10 minutes. Drain, rinse well, and chop. Set aside.  

2. Combine chopped porcini mushrooms, ground beef, basil, thyme, salt, and 

pepper in a large bowl. Mix well. Shape into 6 patties about 3/4-inch thick. 

Brush patties with garlic oil.  

3. Place burger patties on the lightly oiled rack of an uncovered grill directly 

over medium heat. Grill for 14 to 18 minutes or until an instant-read 

thermometer inserted in centers registers 80ºC, turning burgers once 

halfway through grilling.  

4. Place focaccia wedges on the grill rack; grill for 1 to 2 minutes or until 

toasted. Remove burgers and focaccia from grill. Place each burger on a 

wedge of focaccia; sprinkle immediately with cheese. Spoon Tomato Relish 

on top. Makes 6 burgers.  

 

TOMATO RELISH: In a medium mixing bowl stir together 1/2 of a medium 

yellow tomato, chopped; ½ of a medium red tomato, chopped; 1 cup cut-up 

cherry tomatoes; ¼ cup finely chopped sweet onion; 1 tablespoon olive oil; 1 

tablespoon white balsamic vinegar; ¼ teaspoon coarse salt; and ¼ teaspoon 

freshly ground pepper. Cover and refrigerate until serving. Makes about 2½  

cups.  

Test Kitchen Tip:If dried porcini mushrooms are not available, substitute 

thinly sliced and cooked button mushrooms.  

_______________________________________________________ 

        HAMBURGER PINWHEELS 

500g ground meat   1 egg 

Spices to taste    Breadcrumbs 

1 small onion chopped  Cheese whiz 

Cooked white rice 

 

Mix ground meat, egg, spices, breadcrumbs and onion spread out flat on 

waxed paper chill in refrigerator for about 2 hours to set. Cook rice, add 

cheese whiz mix well.  Spread cheese/rice mixture over chilled meat, 

starting at one end roll meat carefully.  Cut into pieces about 5cm thick and 

place on cookie sheet.  Bake at 180ºC for about 45 minutes to 1 hour. 

(About the same time for a meat loaf.) 

_________________________________________________ 

HAMBURGER PIZZAHAMBURGER PIZZAHAMBURGER PIZZAHAMBURGER PIZZA    
Diced canned tomatoes are spread over an unbaked pizza crust, covered 

with cheddar and mozzarella cheeses, and topped with cooked ground beef 

& onion.  

 Ingredients 

• 1 unbaked Pizza crust (any type) 
• 250g lean beef mince, cooked and drained. 
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• 410g. can of diced tomatoes, drained 
• 1½ cups mixed shredded cheddar and mozzarella cheeses 
• ½ chopped onion. 
Method 

Spread can of tomatoes over unbaked pizza crust. Sprinkle with cheese 
mixture. Spread cooked ground beef and onions over all. Bake in 200ºC  
oven about 20 to 25 minutes, or until done to your liking. 
  
Notes: You can make your own pizza crust, or buy one in the store.   
Number of Servings: 6-8 
______________________________________________________________ 

 

HIGHHIGHHIGHHIGH----RISE HAMBURGERSRISE HAMBURGERSRISE HAMBURGERSRISE HAMBURGERS    

1kg beef mince    1½ medium sized onion, 

chopped  

2 tsp salt     6 leaves lettuce 

6 English muffins/burger buns Slice 2 tomatoes, 6mm thick 

6 slices cheddar/gouda cheese 18 very thin slices cucumber 

Burger sauce/ salad dressing 

 

Combine mince, onion and salt. Divide into 12 equal portions. Shape meat 

into patties 10-12cm diameter. Slice muffins/burger buns in half; toast. 

Place patties in flat pans for 5-7 minutes in preheated oven at 190ºC to 

desired doneness, topping each patty with a slice of cheese during the last 

minute of cooking. 

Spread toasted muffin/burger buns with Burger sauce/salad dressing.  

Build each burger as follows: 

½ muffin, lettuce leaf, cheese topped patty, tomato slice, 3 cucumber slices, 

beef patty and ½ muffin/bun. Season tomato and cucumber slices if 

desired. 

Serve 

 _______________________________________________________________________ 

JAFFLESJAFFLESJAFFLESJAFFLES 

15ml oil     1 onion, finely chopped 

1 garlic clove, crushed   100g beef mince 

1 can mixed vegetables  5ml dried or 10ml fresh mixed herbs 

Salt & ground black pepper  50ml grated Cheddar cheese 

8 slices bread 

Heat the oil in a pan and sauté the onion and garlic until the onion is soft. 

Brown the mince in batches with the onion mixture. Add the vegetables and 

herbs, heat through and remove the pan from the heat. 

Mix in the cheese. Divide the mince mixture among 4 slices of bread. Cover 

with the other 4 slices of bread, pressing down firmly. Put the sandwiches in 

a Jaffle or toasted sandwich maker and cook until golden brown.  

Serve with a salad. Serves 4. 
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JERK BURGERS WITH MANGO SALSAJERK BURGERS WITH MANGO SALSAJERK BURGERS WITH MANGO SALSAJERK BURGERS WITH MANGO SALSA 
Ingredients 
1  tablespoon cooking oil  
1  cup finely chopped green sweet pepper  
¼  cup finely chopped red sweet pepper  
¼  cup finely chopped onion  
1  teaspoon grated fresh ginger  
1  medium mango, seeded, peeled, and chopped  
¼  cup apple jelly  
1  tablespoon lime juice  
  Dash salt  
1  egg, lightly beaten  
1/3  cup bottled jerk sauce  
¼  cup fine dry bread crumbs  
500g lean ground beef  
4  ciabatta rolls or hamburger buns, split  
1  cup shredded Monterey Jack cheese (4 ounces)  
Directions 
1. For salsa: In a medium saucepan, heat oil over medium heat. Add sweet 
peppers, onion, and ginger; cook and stir for 3 minutes. Add mango, jelly, 
lime juice, and salt; cook and stir until jelly is melted. Set aside.  
2. In a large bowl, combine egg, ¼ cup of the jerk sauce, and the bread 
crumbs. Add ground beef; mix well. Shape mixture into four 1cm-thick 
patties.  
3. For a charcoal grill, place patties on the rack of an uncovered grill directly 
over medium coals. Grill for 10 to 13 minutes or until done (80ºC), turning 
and brushing once with the remaining jerk sauce halfway through grilling. If 
desired, toast ciabatta rolls on the grill. (For a gas grill, preheat grill. Reduce 
heat to medium. Place patties, then ciabatta rolls [if desired] on grill rack 
over heat. Cover and grill as above.)  
4. Divide cheese among bottoms of rolls. Serve burgers in rolls with some of 
the salsa. Pass the remaining salsa.  
________________________________________________________________ 

KFC PUFFY MEAT PATTIESKFC PUFFY MEAT PATTIESKFC PUFFY MEAT PATTIESKFC PUFFY MEAT PATTIES    
3 egg yolks 

500g ground beef (mince) 

1 teaspoon salt 

¼ teaspoon baking powder 

1 teaspoon black pepper 

1 Tablespoon (more or less) minced parsley 

1 small onion grated or finely chopped 

3 egg whites, beaten until soft peaks form 

vegetable shortening or oil 

 

Beat yolks until they are lemon-coloured. Add the beef mince, 
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 salt, baking powder, pepper, parsley and onion. Mix thoroughly. 

 Last, fold in the stiffly beaten egg whites and blend gently.  

In a 10-inch skillet heat about 3mm of shortening until hot. 

 Spoon heaping teaspoons of the meat mixture into medium heat 

 skillet. Let cook about 2 minutes on each side-- do not turn 

 meat until browned on first side (cook to 80ºC  

internal temperature). Serve as soon as done with potatoes, 

 vegetables, or as desired. Serves 4 to 6. 

    
MEATBALL MANHATTANMEATBALL MANHATTANMEATBALL MANHATTANMEATBALL MANHATTAN    

A slice of white bread is topped with seasoned meatballs, mashed potatoes, 

and a gravy made of no-bean chili and grape jelly added for interest.  

 Ingredients 

1 bag frozen meatballs, thawed 
½ jar grape jelly 
1 can chili without beans 
5 large potatoes, cooked and mashed 
6 slices white or wheat bread 
Method 

Place thawed meatballs in large pot. Add chili and grape jelly then simmer, 
stirring occasionally to melt jelly. Place one piece of bread on each plate, 
add meatballs and mashed potatoes. Top with gravy from meatball mixture. 
Number of Servings: 6 
___________________________________________________________                                                 

MEATBALL MANIAMEATBALL MANIAMEATBALL MANIAMEATBALL MANIA 

250g ground beef (mince) 

2 tablespoons grated cheese 

1 carrot -- finely grated 

½ teaspoon garlic powder 

½ cup bread crumbs -- w/w is best 

1 egg -- beaten 

½ tablespoon tomato paste 

Preheat oven to 180ºC. Combine all ingredients together; mix thoroughly. 

Roll into meatballs - whatever size is appropriate for your dog. 

Place on a cookie sheet sprayed with non-fat cooking spray. Bake for 15-20 

minutes, or until they are brown and firm. 

Cool and store in the fridge or freezer 

           _________________________________________________________ 

MEATBALLSMEATBALLSMEATBALLSMEATBALLS 

1 cup fresh breadcrumbs soaked in ½ cup milk or sour cream 

1 onion and 1 carrot, finely chopped 

4 Tbsp chopped parsley 

2 tsp chopped garlic 

Grated peel of 1 lemon 

Salt and milled black pepper 
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2 tsp mustard powder 

1 tsp dried marjoram or 2 tsp fresh 

½ cup sunflower oil 

250g medium-lean beef mince 

250g half-lean pork mince 

2 Tbsp chicken stock, wine or water (optional) 

 

Mix breadcrumbs and milk with a fork. 

Sauté vegetables, herbs, peel and seasonings in 2 Tbsp oil. 

Place vegetables, mince and bread in a bowl. Add stock gradually, if needed. 

Mix lightly but thoroughly with a fork. 

Moisten your palms and shape mince lightly into balls. 

Heat remaining oil in a frying pan until hot but not smoking. Fry meatballs 

on both sides until golden brown. Drain. 

_________________________________________________________________ 

MEATBALLS IN TOMATO SAUCEMEATBALLS IN TOMATO SAUCEMEATBALLS IN TOMATO SAUCEMEATBALLS IN TOMATO SAUCE 

1 can tomato & onion mix  1 green or red pepper, diced 

2 potatoes, peeled and diced  125ml chicken or beef stock 

Salt & fresh ground black pepper 250g beef mince 

1 onion, grated    20ml oil 

5ml dried or 10ml fresh chopped Oregano 

 

Bring tomato & onion mix, pepper, tomatoes and stock to the boil in a 

saucepan. Reduce heat and simmer for about 15 minutes or until the sauce 

is thick and the potatoes are done. Season with salt and pepper and stir in 

half the oregano.  

Meanwhile mix the mince, onion and remaining oregano and season with 

salt and pepper. Shape the meat mixture into small balls. Heat the oil in a 

frying pan and fry the meatballs over medium to high heat until browned 

and cooked. Add the meatballs to the tomato mixture and season if 

necessary. Serve with rice. Serve 4. 

 

MEATBALL SUBMEATBALL SUBMEATBALL SUBMEATBALL SUBS 
A ground beef mixture is formed into meatballs and stuffed with a cube of 
mozzarella cheese before baking. The meatballs are served in hoagie rolls 
with spaghetti sauce and strips of bell pepper.  
  
Ingredients 
 500g ground beef   1 tbsp. dried Italian seasoning 
1/3 c. bread crumbs   ¼ c. parmesan cheese 
½ tsp salt    Cubed mozzarella cheese 
1 jar spaghetti sauce   1 package hoagie rolls 
2 tbsp. butter    1 tsp. garlic powder  
1 bell pepper, sliced 
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Method 
Preheat oven to 190ºC degrees. Mix ground beef, Italian seasoning, bread 
crumbs, cheese and salt. Roll into 5cm balls. Make hole in center of each 
meatball with finger and place one cube of mozzarella cheese in center. 
Spread meat around cheese to cover. Place balls in baking dish and bake for 
20-25 minutes. While meatballs are baking, split rolls. Melt butter in 
microwave and stir in garlic. Brush cut surface of rolls with butter mixture, 
place tops and bottoms, cut side up, on baking sheet. Remove meatballs 
from oven. Place rolls in oven and bake for 5-10 minutes or until browned. 
While browning, place spaghetti sauce in saucepan; add meatballs. Heat 
until warm. Place meatballs on rolls and top with sliced bell pepper. Serve. 
 Notes: It doesn't take long to make these sandwiches. They are a warm 
tummy pleaser. Everyone will be surprised to bite in and find the cheese 
surprise. 
 Number of Servings: 4 
_________________________________________________________________ 

MEXICAN MEATBALLSMEXICAN MEATBALLSMEXICAN MEATBALLSMEXICAN MEATBALLS    

1 packet taco seasoning mix  1/3 cup water 

1/3 cup diced green chilies  500g beef mince 

 

Combine taco mix and water. Add green chilies and mince; mix well. Form 

into 2.5cm meatballs. 

Bake on ungreased baking sheet for 20 minutes in preheated oven at 180ºC 

________________________________________________________________ 
       MINCE BALLSMINCE BALLSMINCE BALLSMINCE BALLS                                                

3 cups Bisquick original baking mix  

500g uncooked pork mince 

4 cups cheddar cheese (shredded)  

½ cup grated parmesan cheese  

½ cup milk  

½ teaspoon dried rosemary leaves  

½ teaspoon parsley flakes  

optional - barbeque or sweet/sour sauce for dipping 

________________________________________________________________ 

    
 MINCE AND CHEESE PINWHEELSMINCE AND CHEESE PINWHEELSMINCE AND CHEESE PINWHEELSMINCE AND CHEESE PINWHEELS 
250ml self-raising flour 
7.5ml baking powder 
2.5ml salt 
250ml oat bran 
30ml fresh parsley, chopped 
15ml fresh basil, chopped or 2.5ml dried basil 
1 medium apple, peeled and finely grated 
30ml olive oil 
125ml low-fat or fat free milk 
250ml bolognaise mince 
10ml grated parmesan cheese 
100g low-fat cheddar or mozzarella cheese, grated 
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1. Sift flour, baking powder and salt into a large bowl, then stir in the oat 
bran, herbs and grated apple 
2. Mix the oil and milk into a measuring jug 
3. Make a well in the centre of the dry ingredients and apple, and pour the 
milk and oil mixture into it 
4. Mix lightly with a knife to make a soft dough 
5. Turn onto a lightly floured board and knead it gently, using fingertips only 
6. Pat the dough into a rectangle about 1cm thick 
7. Spread the mince over the entire surface of the dough 
8. Starting at 1 long side of the rectangle, roll it up like a Swiss roll to make 
a thick sausage 
9. Refrigerate for 10 minutes 
10. Cut into 2cm thick slices to make 16 little rounds, placing side by side 
(not too close) on the baking sheet and sprinkle them evenly with the cheese 
11. Bake at 200°C for 20 minutes, until golden brown, being careful not to 
bake too long as the dry out quickly 
12. Serve hot or cold 
_________________________________________________________________ 

                                  MINCE BREYANI 
1kg mince 
a little oil for frying mince 
approx. 8 handfuls of rice 
4 tsp mild curry powder 
2 tins French style green beans 
2 tins tomato & onion 
salt & pepper to taste 
2 Tbsp chutney 
2 beef stock cubes dissolved in 1½ cups water 
 
1. Fry the mince in a pot with a little oil - strain and remove from pot, leaving 
behind all the juice 
2. Add the rice and curry powder to the juice and cook until the juice has 
been absorbed 
3. Add the mince, green beans, tomato and onion mix, chutney, salt & 
pepper  
4. Stir well, then add the beef stock 
5. Turn down the heat and simmer for about 1 hour until the rice is cooked 
_________________________________________________________________ 

   MINCE MEAT BITESMINCE MEAT BITESMINCE MEAT BITESMINCE MEAT BITES    

500g pork mince    1 egg 

1 level tsp mixed herbs   100ml milk 

500g mashed potato    sliced raw tomatoes 

Salt & pepper     125g flour 

Oil for frying 

Blend mince, herbs and potato together. Season well and roll into balls. 

Sieve the flour, add the egg and beat in the milk to give a smooth batter. 

Dip the balls in the batter and fry until golden brown in oil. 

Drain well and serve with the tomatoes. 
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______________________________________________________________ 

MOROCCAN BURGERSMOROCCAN BURGERSMOROCCAN BURGERSMOROCCAN BURGERS    

 These burgers are stuffed with pine nuts and spices and have a great 
Moroccan flavor. This is truly a unique burger.  
Prep Time: 15 minutes 
Cook Time: 5 minutes 
Ingredients: 
750g ground beef  
4 tablespoons pine nuts, toasted  
8 dried apricots, chopped  
zest of ½ lemon, finely grated 
½ teaspoon ground cinnamon  
½ teaspoon garlic powder  
½ teaspoon ground cumin  
½ teaspoon cayenne pepper  
Preparation: 
Preheat grill. Combine all ingredients and divide into patties about 3cm 
thick. Place patties on hot grill and grill for about 1 to 2 minutes per side or 
until done.  
_________________________________________________________________ 

MUSHROOM STUFFED BURGERSMUSHROOM STUFFED BURGERSMUSHROOM STUFFED BURGERSMUSHROOM STUFFED BURGERS    
Do you like mushroom burgers, but don't like having all the mushrooms fall 
out while you are trying to eat it? Well this burger patty is stuffed with 
sautéed mushrooms so they stay where they are supposed to.  
Prep Time: 15 minutes 
Cook Time: 10 minutes 
Ingredients: 
750g pounds hamburger  
¼ cup finely diced onion  
½ teaspoon salt  
1/8 teaspoon pepper  
2 tablespoons butter or margarine  
½ pound sliced mushrooms  
6 slices cheddar cheese  
Preparation: 
Combine the hamburger, onion, salt and pepper. Mix well. Sauté mushrooms 
in butter until slightly browned and softened. Form meat mixture into 12 
patties, about a quarter inch thick. Spoon about 1/6 of the mushrooms on to 
half the patties. Top with cheese and second patty. Seal around the edges, 
making sure that the patties are good and solid. Place on preheated grill and 
cook for a couple minutes (4 to 5) per side. Remove when done and serve.  
_________________________________________________________________ 

OLDOLDOLDOLD----WORLD VEAL BURGERSWORLD VEAL BURGERSWORLD VEAL BURGERSWORLD VEAL BURGERS    
Ingredients 
1  egg, lightly beaten  
2  tablespoons beer or water  
¾ cup soft rye bread crumbs (1 slice)  
½ teaspoon caraway seeds  
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½ teaspoon dried marjoram, crushed  
1  clove garlic, minced  
¼  teaspoon salt  
¼  teaspoon ground black pepper  
1  pound ground veal or lean ground beef  
8  slices rye bread  
4  slices Swiss cheese (4 ounces)  
3  tablespoons German-style mustard, creamy Dijon-style mustard blend, or 
stone-ground mustard  
Directions 
1. In a large bowl, combine egg and beer. Stir in bread crumbs, caraway 

seeds, marjoram, garlic, salt, and pepper. Add ground veal; mix well. Shape 

mixture into four 2cm-thick patties.  

2. For a charcoal grill, place patties on the rack of an uncovered grill directly 

over medium coals. Grill for 14 to 18 minutes or until done (80ºC), turning 

once halfway through grilling. (For a gas grill, preheat grill. Reduce heat to 

medium. Place patties on grill rack over heat. Cover and grill as above.)  

3. When burgers are nearly done, add rye bread slices to the grill. Grill for 1 

to 2 minutes or until bottoms are lightly browned. Turn bread slices; place 

cheese on four of the bread slices. Grill for 1 to 2 minutes more or until 

bottoms are lightly browned.  

4. Place burgers on the cheese-topped bread slices. Spread the plain bread 

slices with mustard; place on top of burgers. Makes 4 servings.  

_________________________________________________________________ 

OLIVE TREASURE BURGERSOLIVE TREASURE BURGERSOLIVE TREASURE BURGERSOLIVE TREASURE BURGERS 

500g mince    Salt & pepper 

¼ cup chopped ripe olives  ¼ cup grated process cheese 

 

Place a ¼ of the meat on waxed paper and pat gently or roll gently to about 

12cm diameter. Leaving a 1cm margin for sealing, spoon about 1 Tbsp each 

of olives and cheese on half of patty. Lift corner of waxed paper and fold 

meat over filling. Press around margin to seal.  

Brush patties with salad oil or melted margarine to keep from sticking to 

grill. Broil over hot coals ± 10-12 minutes, turning once. Dash with salt & 

pepper. Serve with Barbeque sauce. 

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________    

PATTIES A LA HEIN 

750g beef mince    1 small green pepper, chopped 

2 (10ml) cloves garlic    1 med onion, chopped 

125ml ( ½ cup) fruit chutney   1 egg, beaten   

1 pkt Knorr hearty beef soup   5ml salt    

5ml black pepper    125ml (1/2 cup) dried apricots 

65g (1½ cups) fresh white breadcrumbs 
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125ml tinned tomato & onion or 1 chopped tomato 

 

Place the mince in a bowl. Add the breadcrumbs, green pepper, onion, garlic, 

tomato, chutney, egg, dried apricots, salt and pepper and hearty beef soup 

powder. Mix until thoroughly combined. Shape into patties. Fry. 

_________________________________________________________________ 

PAUL BUNYAN BURGERSPAUL BUNYAN BURGERSPAUL BUNYAN BURGERSPAUL BUNYAN BURGERS 

2 eggs     1kg mince 

2 Tbsp Worcester sauce  1½ tsp salt 

½ tsp seasoned or garlic salt,  Pepper 

Mustard, chopped onion, cubed cheese, pickled relish 

 

Beat eggs slightly; add mince and sprinkle with seasoning. Mix lightly with 

big wooden spoon. Treat the meat gently. 

Divide the mixture in three parts. 

Place one portion on waxed paper and pat or roll to 20cm circle. 

Do not press hard. Now for the built in filling. Leaving a 1cm margin for 

sealing, spread half of patty with mustard, chopped onion, cubed cheese, 

pickled relish. Lift point of waxed paper and fold meat over filing. Press 

around the margin to seal in everything. Brush with salad oil to keep burger 

from sticking to grill. Broil slowly to allow filling to heat through, cheese to 

melt and flavours to intermingle. Serve on toasted buns. 

_______________________________________________________________ 

PIZZA BURGERSPIZZA BURGERSPIZZA BURGERSPIZZA BURGERS    

750g mince    1/3 cup grated Parmesan cheese 

¼ cup finely chopped onion  ¼ cup chopped ripe olives, pitted 

1 tsp salt    1 tsp oregano, crushed 

dash pepper    1 small tin (2/3 cup) tomato paste 

4 slices mozzarella cheese, cut in half 8 cherry tomatoes 

8 hamburger buns, split and toasted 

 

combine the meat with the next seven ingredients; blend. Shape meat into 8 

patties. Broil on grill over medium coals for 10 minutes. Turn and top each 

patty with mozzarella cheese slice and halved cherry tomato. 

 Broil 4 minutes longer or to desired doneness. Top with additional cherry 

tomatoes and ripe olives 

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________    

PORK MINCE GALANTINEPORK MINCE GALANTINEPORK MINCE GALANTINEPORK MINCE GALANTINE    

500g pork mince    4Tbsp (level) breadcrumbs 

50g lean bacon    1 egg 

Pinch dried herbs    2 tsp chopped parsley, optional 

1 Tbsp Chutney     1 level tsp dry mustard 

Stock to moisten 
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Remove the rind and finely chop the bacon, beat the egg. 

Wash and chop the parsley, if used.  

Very thoroughly mix all the ingredients together in a basin. 

Add enough stock to make a fairly soft mixture. 

Grease a pudding basin or loaf pan, pack the mixture into it and cover with a 

lid of aluminium foil. 

Steam 1½ hours, leave the galantine to cool in the basin or pan before 

turning out. Cut in slices when cold. 

Serves 4 – 6. 

____________________________________________________________ 

POTATO BURGERS 
 500g ground beef    ¼ c. chopped onions 

1 tsp. Salt     1 egg 

1 c. grated raw potato 

 Mix together and form into patties.  Fry on each side until done 

_________________________________________________________________ 

RIBRIBRIBRIB----EYE STEAK BURGEREYE STEAK BURGEREYE STEAK BURGEREYE STEAK BURGER    

Cooking time: 10 minutes.  

Preparation time: 20 minutes.  

 .Ingredients: 

4 Steakhouse Classic    rib-eye steaks 

1 lettuce     2 ripe tomatoes, sliced 

2 onions, sliced into rounds   1 tablespoon butter 

2 tablespoons olive oil    1 teaspoon sugar 

4 crispy bread rolls    Pinch of salt 

 MARINADE: 

1 teaspoon chili flakes   4 cloves of garlic, crushed 

1 cup tomato sauce    1 teaspoon Dijon mustard 

2 tablespoons Mrs. Ball’s Original chutney 2 teaspoons Worcestershire 

sauce 

Mix all the marinade ingredients together and marinade the steaks for a 

minimum of 2 hours. In the meantime, heat the butter and olive oil in a 

shallow frying pan and add the onions, sugar and a pinch of salt. Cook over 

low heat for 10 minutes until the onions are soft and caramelized. Remove 

the steaks from the marinade and cook over medium coals for about 4 

minutes per side or until done as desired. Allow to rest for 5 minutes. Butter 
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the rolls and add the lettuce and sliced tomatoes. Place the steak on top 

and garnish with the caramelized onions. Serve immediately. 

 Vary the toppings by adding crispy bacon and sliced avocado, slices of 

Cheddar, rings of pineapple, creamy Blue cheese, Feta or sundried 

tomatoes. Serve with oven-baked French fries or homemade sweet potato 

wedges. 

 Can also be made with rump or fillet. 

 Tip: Let your Steakhouse Classic rest for 2 - 3 minutes before serving. This 

allows the juices that have been forced to the centre of the steak by the heat 

to distribute more evenly 

_________________________________________________________________ 

SAUSAGE BALLSSAUSAGE BALLSSAUSAGE BALLSSAUSAGE BALLS    

500g sausage mince  

2 cups cheese  

3 cups Bisquick 

Mix together with hands. Form into balls. Bake at 200ºC for about 15 

minutes 

_________________________________________________________________ 

SMOKY DOUBLE CHEESEBURGERSMOKY DOUBLE CHEESEBURGERSMOKY DOUBLE CHEESEBURGERSMOKY DOUBLE CHEESEBURGER    

Ingredients 
• 1  egg, lightly beaten  
• ½  cup soft bread crumbs  
• 100g. smoked cheddar cheese or cheddar cheese, finely shredded ( ¾ cup)  
• 3  green onions, chopped  
• 2  Tbsp. Worcestershire sauce  
• 1  Tbsp. Dijon-style mustard  
• ¼  tsp. ground black pepper  
• 750g ground beef round or ground sirloin  
• 4  6 – 10mm thick onion slices (optional)  
• 4  hamburger buns, split and toasted  
• ¼  cup mango chutney or cranberry relish  
• ½  cup arugula leaves* or watercress  
• 30 – 60g. Asiago or Parmesan cheese, shaved  

Directions 
1. In a large bowl combine egg, bread crumbs, smoked cheddar, green 

onions, Worcestershire sauce, mustard, and pepper. Add ground beef and 

mix gently. Firmly shape into four 1cm-thick patties; set aside.  

2. Heat a nonstick or well-seasoned grill pan on stovetop over medium-high 

heat until hot. Reduce heat to medium; add onion slices, if using, to grill pan. 

Grill for 6 to 8 minutes or until tender and lightly browned, turning once. 

Remove from pan.  
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3. Add patties to pan. Cook for 9 to 12 minutes or until meat is done (80ºC), 

turning once.  

4. Spread bottoms of hamburger buns with chutney or relish; top with 

arugula or watercress, patties, onion slices, if using, shaved cheese, and bun 

top. Makes 4 servings. 

For tabletop grill: Preheat grill according to manufacturer's directions. Add 

onions, if using, to grill. If using a covered grill, close lid. Grill until onions are 

lightly browned. For covered grill, allow 5 to 7 minutes. (For open grill, allow 

about 10 minutes.) Remove onions. Add patties to grill. If using a covered 

grill, close lid. Grill until meat is done (80ºC). For a covered grill, allow 4 to 6 

minutes. (For open grill, allow about 7 to 8 minutes per side.) Continue as 

directed in Step 4 above.  

*Test kitchen tip: Rinse arugula thoroughly, it can be gritty. Dry in a salad 

spinner or pat dry with paper towels before laying on burgers.  

_________________________________________________________________ 

    SPANISH MEATBALLSSPANISH MEATBALLSSPANISH MEATBALLSSPANISH MEATBALLS    

250g lean beef mince   125g Chorizo, finely chopped 

2 garlic cloves, finely chopped 2½ml ( ½tsp) ground nutmeg 

1 red onion, finely chopped  1 large egg, lightly beaten 

20ml dry sherry or brandy                    salt & fresh grond black pepper 

Flour, for coating                              oil, for shallow  frying                                         

10ml fresh oregano, finely chopped  

50ml fresh flat-leaF parsley, finely chopped 

 

Put all the ingredients, except the flour and oil in a mixing bowl and 

combine. 

Shape the mixture into balls (golf ball size) and toss them into the flour to 

coat well. 

Heat the oil in a frying pan to fry the meatballs, stirring occasionally until 

evenly browned and cooked through – about 20 minutes. 

Drain on paper towel and serve while hot. 

 

These classic tapas meatballs are known as ‘albondigas’ and made in Spain 

for more than 500 years. 

______________________________________________________ 

SQUARE BURGERSSQUARE BURGERSSQUARE BURGERSSQUARE BURGERS 

1 small grated onion   ½ cup evaporated milk 

750g mince    1 slightly beaten egg 

1 tsp salt    ¼ tsp monosodium glutamate 

dash pepper    2 medium sliced onions 

4 slices white bread, toasted and buttered 
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Soak grated onion in evaporated milk for 5 minutes; lightly mix with meat, 

egg, and seasonings. Place meat mixture on large sheet of waxed paper; 

lightly pat into 20cm square. 

Cut meat in4 squares. With scissors cut through the waxed paper between 

the burgers. Place, meat side down, on grill; peel off waxed paper. Broil over 

coals 10-12cm from heat for 5 minutes; turn over and broil 3-4 minutes 

longer or till of desired doneness. Meanwhile fry onion slices in little butter. 

Place each burger on a slice of toast; top with onion rings. Pass catsup and 

mustard. 

_________________________________________________________________ 

STUFFED BURGERSTUFFED BURGERSTUFFED BURGERSTUFFED BURGER    
With these burgers the secret is inside. By stuffing your burger patties with 
everything from cheese and bacon to mushrooms and onions you can make 
an extra special burger that is sure to impress anyone, after all, your local 
burger joint probably can't make patties like these.  
The trick here is to make two very thin patties, place your stuffing on one 
and top it with another patty. If you form them right, use the right kind of 
ground meat, and grill them to perfection you won't have any trouble with 
these perfect burgers.  
What you will need:  

• Ground meat that isn't too lean  
• A good spatula  
• A grill with fuel  
• Something to stuffing you burgers  

_______________________________________________________________ 

SURF AND TURF BURGERS WITH SPICY CARAMELIZED MAYOSURF AND TURF BURGERS WITH SPICY CARAMELIZED MAYOSURF AND TURF BURGERS WITH SPICY CARAMELIZED MAYOSURF AND TURF BURGERS WITH SPICY CARAMELIZED MAYO    
Ingredients 

• 1  tablespoon olive oil  
• 1  large onion, finely chopped  
• 1  small shallot, minced  
• 1  teaspoon purchased red curry paste  
• ½  cup mayonnaise or salad dressing or light mayonnaise dressing  
• 1kg lean  beef  mince 
• 150g peeled and cooked baby shrimp, chopped  
• 2  tablespoons snipped fresh dill  
• ½  teaspoon sea salt  
• ¼  teaspoon pepper  
• 4  large onion or sesame Kaiser rolls, split  
•   Lettuce (optional)  
•   Sliced tomatoes (optional)  
•   Sweet pickle slices (optional)  

Directions 
1. To make spicy caramelized Mayo, heat oil in a large skillet over medium-

high heat. Cook onion in hot oil for 7 minutes or until browned (caramelized), 

stirring occasionally. Reduce heat to medium. Add shallot and curry paste; 

cook and stir for 2 minutes more. Transfer mixture to a mixing bowl; cover 



34 
 

and chill. Stir mayonnaise or salad dressing into chilled onion mixture. Cover 

and refrigerate for 1 hour or until ready to serve.  

2. Combine ground beef, shrimp, dill, sea salt, and pepper in a large bowl; 

mix well. Shape mixture into 4 patties about 2cm thick.  

3. Place burger patties on the lightly oiled rack of the grill directly over 

medium heat. Grill for 18 to 23 minutes or until an instant-read 

thermometer inserted in centers register 80ºC, turning burgers once halfway 

through grilling.  

4. Toast rolls on grill, if desired; serve burgers on rolls. Top with some of the 

Spicy Caramelized Mayo, and, if desired, lettuce, sliced tomatoes, and sweet 

pickle slices. Makes 4 burgers.  

 

Make Ahead: Make the Spicy Caramelized Mayo up to 3 days ahead of time. 

Cover and refrigerate until ready to use.  

Test Kitchen Tip: The internal color of a burger is not a reliable doneness 

indicator. A beef patty cooked to 80ºC is safe, regardless of color. To 

measure the doneness of a patty, insert an instant-read thermometer 

through the side of the patty to a depth of 5 – 7cm or to centre 

_______________________________________________________________ 

    STUFFED HAMBURGERSSTUFFED HAMBURGERSSTUFFED HAMBURGERSSTUFFED HAMBURGERS 

1kg mince    3 eggs 

1½ Tbsp flour    1 medium onion, grated 

1 Tbsp salt    ¼ tsp freshly ground pepper 

2 cups brown mushrooms, chopped  ¼ cup butter/margarine   

8 slices bacon 

 

Mix mince, eggs, flour, onion, salt and pepper. Roll mixture into thin sheet 

and cut into 16 patties with large cookie cutter. Sauté mushrooms in butter 

and spread over 8 of the patties. Place the other patties on top and pinch 

edges. Wrap a slice of bacon around edge of each burger and tack with 

toothpick. Broil over the coals about 4 minutes on each side. 

________________________________________________________________ 

SURPRISE “DOGS”SURPRISE “DOGS”SURPRISE “DOGS”SURPRISE “DOGS” 

500g mince    ¼ cup dairy sour cream 

¼ cup finely crushed corn flakes 2 Tbsp chilli sauce 

2 Tbsp chopped ripe olives  2 Tbsp chopped onion 

1 Tbsp snipped parsley  ½ tsp salt 

Dash pepper    20 pitted ripe olives 

5 Coney buns or oval buns, toasted 

 

Combine first 9 ingredients; shape in 5 logs to fit buns.  

Press a row of olives into centre of each log, moulding meat around olives. 

Broil on grill over hot coals, or 7-8cm from heat in a stove, turning 

occasionally 12-15 minutes or until done.  Serve in buns. 
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____________________________________________________________ 

SURPRISE MEATBALLS 

500g mince    18 small stuffed olives 

2 eggs     2 Tbsp lard or dripping 

¼ tsp pepper    ½ cup dry bread crumbs 

½ tsp onion salt   2 tsp Worcester sauce 

¼ tsp garlic salt   1¼  cups water 

2 Tbsp flour 

  

Combine mince, eggs, bread crumbs, pepper, onion salt, garlic salt; mix well. 

Shape 2 Tbsp of meat mixture around each olive. Brown balls slowly in 

lard/dripping. Pour off extra fat.  Add Worcester sauce and 1 cup water 

to skillet; cover tightly and simmer 20 minutes. 

Remove meatballs from skillet. Mix flour with remaining ¼ cup water. Add 

to cooking liquid. Cook, stirring constantly, until thickened: serve over 

meatballs. 

_______________________________________________________________ 
                                              SWEET AND SOUR MEATBALLSSWEET AND SOUR MEATBALLSSWEET AND SOUR MEATBALLSSWEET AND SOUR MEATBALLS 
 1kg lean ground beef (mince) 
2 eggs 
1 cup dry bread crumbs 
½ cup finely chopped onion 
½ teaspoon ground ginger 
1 teaspoon seasoning salt 
½ teaspoon ground black pepper 
2 teaspoons Worcestershire sauce 
2 teaspoons granulated sugar 
1 (large) can pineapple chunks, drained with juice reserved 
1/3 cup water 
3 tablespoons distilled white vinegar 
1 tablespoon soy sauce 
½ cup packed brown sugar 
3 tablespoons cornstarch 
½ teaspoon ground ginger 
½ teaspoon seasoning salt 
1 large carrot, diced 
1 large green bell pepper, cut into 1cm pieces 
 
 Preheat oven to 200ºC. Lightly grease a large, shallow baking sheet. 
 In a large bowl, thoroughly mix the ground beef, eggs, bread crumbs 
 and onion. Sprinkle with ginger, seasoning salt, pepper, Worcestershire 
sauce and sugar. Shape into one inch balls. 
 
  Place meatballs in a single layer on prepared baking sheet. Bake in 
 preheated oven for 10 to 15 minutes; set aside. 
  To make the sauce, mix enough water with the reserved pineapple 
 juice to make 1 cup. In a large pot over medium heat, combine the 
 juice mixture, 1/3 cup water, vinegar, soy sauce, and brown sugar. 
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 Stir in cornstarch, ginger and seasoning salt, until smooth. Cover 
 and cook until thickened. 
  Stir pineapple chunks, carrot, green pepper and meatballs into the 
 sauce. Gently stir to coat the meatballs with the sauce. Simmer, 
 uncovered, for about 20 minutes, or until meatballs are thoroughly 
 cooked. 
 
_________________________________________________________________ 

BURGER SAUCES TO DIE FORBURGER SAUCES TO DIE FORBURGER SAUCES TO DIE FORBURGER SAUCES TO DIE FOR    
         The following are basic recipes. Substitute the peppers with your own 
varieties. 
 
         Thai Sweet Chilli Sauce  
         200g fresh chilli peppers  
         8 cloves of garlic  
         2 teaspoon salt (Blend all a little)  
      Place in saucepan, and add:  
        2 cups sugar  
        2 cups vinegar  
        Simmer for 20 minutes  
        Blend and place in jar or bottle. 

 
 

Habanero Sauce  
12 Habanero chilli’s, stems removed, chopped  
½ cup chopped onion  
2 cloves garlic, minced  
1 tablespoon vegetable oil  
½ cup chopped carrots  
½ cup distilled vinegar  
¼ cup lime juice  
 
Sauté onion and garlic in oil until soft. Add carrots with a small amount of 
water. Bring to boil, reduce heat and simmer until carrots are soft. Place 
mixture in blender with chilli’s, and puree until smooth. Combine puree with 
vinegar and lime juice; simmer 5 minutes to combine flavours. Put mixture 
into sterilized bottles and seal.  
 
Hotazel Hamburger and Hotdog Sauce  
12 fresh habanero chilli’s – roughly chopped  
1 ripe mango – peel, pit and mash  
1 cup cheap yellow prepared mustard  
¼ cup brown sugar  
¼ cup white vinegar  
1 tablespoon masala curry powder  
1 tablespoon ground cumin  
1 tablespoon cayenne  
Salt and freshly cracked black pepper to taste 
This style of hot sauce is widely used in the West Indies. If you like 
hamburgers and hotdogs you'll love this sauce. Blend all the ingredients 
together and stand back! Only a warning! Funnel the sauce into a bottle, and 
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then let your imagination run free as to what whopper you can lay on your 
guests regarding its origins. Here’s a start: “One day in Durban I was in this 
dingy bar and met this old guy who…..” and you take it from there. This will 
keep, covered and refrigerated, until the year 2018.  
 

SALSA SAUCE 

1 tablespoon cooking oil 

1  cup finely chopped green sweet pepper  
¼  cup finely chopped onion  
1  teaspoon grated fresh ginger  
1  medium mango, seeded, peeled, and chopped  
¼  cup apple jelly  
1  tablespoon lime juice  
  Dash salt  
 

For salsa: In a medium saucepan, heat oil over medium heat. Add sweet 

peppers, onion, and ginger; cook and stir for 3 minutes. Add mango, jelly, 

lime juice, and salt; cook and stir until jelly is melted. 

_______________________________________________________________ 

 

BASIC BAKING MIX SIMILAR TO BISQUICK 

 

10 cups all-purpose flour 

⅜ cup baking powder 

1 tsp. cream of tartar 

1¼  cup powdered milk 

1½  Tbls. salt 

¼ cup granulated sugar 

500g. shortening 

 

-Combine all ingredients; mix well. 

-Store in an airtight container up to 1 month. 

________________________________________________________________ 

GRAIN & CHEESE BURGER  

        Yield: 4 Servings 

1½ c mushrooms, chopped 

½ c green onions, chopped 

1 T margarine 

½ c rolled oats, regular 

½ c brown rice, cooked 

2/3 c shredded cheese, mozzarella 

1 or cheddar 
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3 T walnuts, chopped 

3 T cottage (or ricotta cheese) 

1 low fat 

2 large eggs 

2 T parsley, chopped 

1 salt, pepper 

1 buns, mayo, tomato, lettuce 

 

In a 25 – 30cm non-stick frying pan over medium heat, 

cook mushrooms and green onions in margarine until 

vegetables are limp, about 6 minutes. Add oats and stir 

for 2 minutes. Remove from heat, let cool slightly, and 

then stir in cooked rice, cheese, walnuts, cottage cheese, 

eggs, and parsley. Add salt and pepper to taste. On an 

oiled 12X15 inch baking sheet shape into 4 patties, each 

1cm thick. Grill 7cm from heat, turning once, 6 to 7 

minutes total. Serve on bread with mayo, onion rings, and 

lettuce. 

 

CARROT & CELERY MEATBALLS  

2 cans Italian tomatoes, chopped  

1 large handful fresh breadcrumbs, (2 slices of bread in 

food processor)  

1 carrot, coarsely chopped  

1 large celery stick, chopped  

1 clove garlic, crushed  

1 tbs oil  

1 egg  

500 g beef mince  

Extra oil for frying meatballs  

 

1. In a food processor, place the breadcrumbs, carrots, 

celery, mincemeat, garlic, oil, egg and season with salt, 

and blend.  

2. Roll the mixture into balls and fry in the oil until golden 
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brown. 

3.  Add then canned tomatoes and reduce the heat, 

allow to simmer for about 15 mins.  

4. Pack cold into a small container in the lunch box with a 

little of the gravy to keep  

 

TACO MEATBALLS 

500g Beef – Minced   1 cup Green pepper 

1 cup Rice – cooked   2 teaspoons Garlic salt 

300ml Cheddar cheese soup  1 cup Onion 

1 cup Celery    2 each Egg -- beaten 

250ml Taco sauce 

 

Mix all but last two ingredients. (I puree vegetables in 

blender rather than chopping.) Form meat balls and 

place in dish. 

Bake at 180ºC for 30 minutes. While baking, heat taco 

sauce and soup on stove. Pour over meatballs and bake 

another 30 minutes.  

TACOS FILLED with SAVOURY MINCE (PICADILLO) 

1 large onion, finely chopped  

1 clove garlic, crushed  

1 green chilli, seeded and finely chopped  

450 g lean beef mince  

700 g minced pork  

2 ml ground cinnamon  

pinch nutmeg  

2 bay leaves  

25 g whole almonds  

100 ml raisins  

200 g tomato purée  

125 ml chicken stock  

salt and freshly ground black pepper to taste  

10 taco shells, or more, depending on size  
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grated Cheddar cheese for sprinkling on top  

1 lettuce, shredded  

 

1. Sauté the onion, garlic and chilli in a little heated oil until soft 

2. Add the mince and stir-fry until cooked but not brown 

3. Reduce the heat and add all the seasonings, almonds and 

raisins 

4. Mix well and add the tomato purée and chicken stock - simmer 

until the mixture has thickened and is no longer watery 

5. Season with salt and pepper 

6. Heat the taco shells for about 10 minutes in the oven and serve 

with the savoury mince, shredded lettuce and grated cheese 

 

101 GREAT HAMBURGER RECIPES!!!!101 GREAT HAMBURGER RECIPES!!!!101 GREAT HAMBURGER RECIPES!!!!101 GREAT HAMBURGER RECIPES!!!! 

1. Pepperoni Pizza Burger: grilled burger covered with pepperoni, Mozzarella cheese 1. Pepperoni Pizza Burger: grilled burger covered with pepperoni, Mozzarella cheese 1. Pepperoni Pizza Burger: grilled burger covered with pepperoni, Mozzarella cheese 1. Pepperoni Pizza Burger: grilled burger covered with pepperoni, Mozzarella cheese 

andandandand pizza sauce.  pizza sauce.  pizza sauce.  pizza sauce.  

2. Verde Burger: grilled ground beef mixed with seasoned garlic, topped with piquant 2. Verde Burger: grilled ground beef mixed with seasoned garlic, topped with piquant 2. Verde Burger: grilled ground beef mixed with seasoned garlic, topped with piquant 2. Verde Burger: grilled ground beef mixed with seasoned garlic, topped with piquant 

Italian Verde sauce made with parsley, onions and capers.Italian Verde sauce made with parsley, onions and capers.Italian Verde sauce made with parsley, onions and capers.Italian Verde sauce made with parsley, onions and capers. 

3. Classic Burger: hamburger with ketchup, mustard and pickles.3. Classic Burger: hamburger with ketchup, mustard and pickles.3. Classic Burger: hamburger with ketchup, mustard and pickles.3. Classic Burger: hamburger with ketchup, mustard and pickles. 

4. Greek Burger: topped with herbe4. Greek Burger: topped with herbe4. Greek Burger: topped with herbe4. Greek Burger: topped with herbed Feta cheese, black olives and onions.d Feta cheese, black olives and onions.d Feta cheese, black olives and onions.d Feta cheese, black olives and onions. 

5. Hickory Burger: beef patty covered with cheddar cheese, bacon and hickory barbeque 5. Hickory Burger: beef patty covered with cheddar cheese, bacon and hickory barbeque 5. Hickory Burger: beef patty covered with cheddar cheese, bacon and hickory barbeque 5. Hickory Burger: beef patty covered with cheddar cheese, bacon and hickory barbeque 

sauce.sauce.sauce.sauce. 

6. Meat6. Meat6. Meat6. Meat----oooo----Rama Pizza Burger: ground beef patty stuffed with Mozzarella cheese, diced Rama Pizza Burger: ground beef patty stuffed with Mozzarella cheese, diced Rama Pizza Burger: ground beef patty stuffed with Mozzarella cheese, diced Rama Pizza Burger: ground beef patty stuffed with Mozzarella cheese, diced 

tomatoes and pizza sauce, and topped wtomatoes and pizza sauce, and topped wtomatoes and pizza sauce, and topped wtomatoes and pizza sauce, and topped with pepperoni and bacon.ith pepperoni and bacon.ith pepperoni and bacon.ith pepperoni and bacon. 

7. Caesar Burger: ground beef seasoned with garlic and black pepper, on a crusty roll, 7. Caesar Burger: ground beef seasoned with garlic and black pepper, on a crusty roll, 7. Caesar Burger: ground beef seasoned with garlic and black pepper, on a crusty roll, 7. Caesar Burger: ground beef seasoned with garlic and black pepper, on a crusty roll, 

accented with Caesar dressing, romaine lettuce and avocado slices.accented with Caesar dressing, romaine lettuce and avocado slices.accented with Caesar dressing, romaine lettuce and avocado slices.accented with Caesar dressing, romaine lettuce and avocado slices. 

8. Brocco Burger: ground beef patty dressed with a blend of melted Cheddar ch8. Brocco Burger: ground beef patty dressed with a blend of melted Cheddar ch8. Brocco Burger: ground beef patty dressed with a blend of melted Cheddar ch8. Brocco Burger: ground beef patty dressed with a blend of melted Cheddar cheese eese eese eese 

and cooked broccoli.and cooked broccoli.and cooked broccoli.and cooked broccoli. 

9. Gyro Burger: hamburger topped with white onions, tomatoes and yogurt cucumber 9. Gyro Burger: hamburger topped with white onions, tomatoes and yogurt cucumber 9. Gyro Burger: hamburger topped with white onions, tomatoes and yogurt cucumber 9. Gyro Burger: hamburger topped with white onions, tomatoes and yogurt cucumber 

dressing.dressing.dressing.dressing. 

10. Barbeque Burger: ground beef grilled with a tangy barbeque sauce and hot peppers.10. Barbeque Burger: ground beef grilled with a tangy barbeque sauce and hot peppers.10. Barbeque Burger: ground beef grilled with a tangy barbeque sauce and hot peppers.10. Barbeque Burger: ground beef grilled with a tangy barbeque sauce and hot peppers. 

11. Onion Burger: grilled ground beef seasoned with d11. Onion Burger: grilled ground beef seasoned with d11. Onion Burger: grilled ground beef seasoned with d11. Onion Burger: grilled ground beef seasoned with dried onion soup mix, and ried onion soup mix, and ried onion soup mix, and ried onion soup mix, and 

blanketed with grilled and raw onions.blanketed with grilled and raw onions.blanketed with grilled and raw onions.blanketed with grilled and raw onions. 

12. Bistro Burger: ground beef covered with caramelized onions, Brie cheese and crisp 12. Bistro Burger: ground beef covered with caramelized onions, Brie cheese and crisp 12. Bistro Burger: ground beef covered with caramelized onions, Brie cheese and crisp 12. Bistro Burger: ground beef covered with caramelized onions, Brie cheese and crisp 

bacon, served on a walnut bun.bacon, served on a walnut bun.bacon, served on a walnut bun.bacon, served on a walnut bun. 
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13. Blue Moon Burger: grilled burger topped with Bleu cheese, sauteed mushr13. Blue Moon Burger: grilled burger topped with Bleu cheese, sauteed mushr13. Blue Moon Burger: grilled burger topped with Bleu cheese, sauteed mushr13. Blue Moon Burger: grilled burger topped with Bleu cheese, sauteed mushrooms, ooms, ooms, ooms, 

lettuce and tomato served on an onion bun.lettuce and tomato served on an onion bun.lettuce and tomato served on an onion bun.lettuce and tomato served on an onion bun. 

14. Bao14. Bao14. Bao14. Bao----Wow Burger: chili seasoned ground beef served on a Chinese Bao bun with soyWow Burger: chili seasoned ground beef served on a Chinese Bao bun with soyWow Burger: chili seasoned ground beef served on a Chinese Bao bun with soyWow Burger: chili seasoned ground beef served on a Chinese Bao bun with soy----

ginger mayonnaise and Asian slaw on the side.ginger mayonnaise and Asian slaw on the side.ginger mayonnaise and Asian slaw on the side.ginger mayonnaise and Asian slaw on the side. 

15. Cowboy Burger: grilled mushrooms, grilled onion, bacon and Monterey Jack 15. Cowboy Burger: grilled mushrooms, grilled onion, bacon and Monterey Jack 15. Cowboy Burger: grilled mushrooms, grilled onion, bacon and Monterey Jack 15. Cowboy Burger: grilled mushrooms, grilled onion, bacon and Monterey Jack cheese cheese cheese cheese 

on a flavorful beef patty.on a flavorful beef patty.on a flavorful beef patty.on a flavorful beef patty. 

16. Chicago Burger: grilled beef burger with sweet relish, chopped onion, ketchup, 16. Chicago Burger: grilled beef burger with sweet relish, chopped onion, ketchup, 16. Chicago Burger: grilled beef burger with sweet relish, chopped onion, ketchup, 16. Chicago Burger: grilled beef burger with sweet relish, chopped onion, ketchup, 

mustard and hot peppers.mustard and hot peppers.mustard and hot peppers.mustard and hot peppers. 

17. French Bistro Burger: hamburger adorned with walnuts, Gruyere cheese and garlic 17. French Bistro Burger: hamburger adorned with walnuts, Gruyere cheese and garlic 17. French Bistro Burger: hamburger adorned with walnuts, Gruyere cheese and garlic 17. French Bistro Burger: hamburger adorned with walnuts, Gruyere cheese and garlic 

mustard mayonnaise, on a Frencmustard mayonnaise, on a Frencmustard mayonnaise, on a Frencmustard mayonnaise, on a French roll.h roll.h roll.h roll. 

18. Sticky Burger: grilled burger spread with peanut butter, bacon and Jack cheese.18. Sticky Burger: grilled burger spread with peanut butter, bacon and Jack cheese.18. Sticky Burger: grilled burger spread with peanut butter, bacon and Jack cheese.18. Sticky Burger: grilled burger spread with peanut butter, bacon and Jack cheese. 

19. Five19. Five19. Five19. Five----Spice Burger: ground beef seasoned with Chinese fiveSpice Burger: ground beef seasoned with Chinese fiveSpice Burger: ground beef seasoned with Chinese fiveSpice Burger: ground beef seasoned with Chinese five----spice, grilled, and served spice, grilled, and served spice, grilled, and served spice, grilled, and served 

with a soywith a soywith a soywith a soy----ginger sauce.ginger sauce.ginger sauce.ginger sauce. 

20. Olive Festival Pizza Burger: beef burger stuff20. Olive Festival Pizza Burger: beef burger stuff20. Olive Festival Pizza Burger: beef burger stuff20. Olive Festival Pizza Burger: beef burger stuffed with mozzarella cheese and pizza ed with mozzarella cheese and pizza ed with mozzarella cheese and pizza ed with mozzarella cheese and pizza 

sauce covered with sliced black and green olives.sauce covered with sliced black and green olives.sauce covered with sliced black and green olives.sauce covered with sliced black and green olives. 

21. Shrimpy Burgers: mini grilled burgers decorated with cream cheese, cocktail sauce 21. Shrimpy Burgers: mini grilled burgers decorated with cream cheese, cocktail sauce 21. Shrimpy Burgers: mini grilled burgers decorated with cream cheese, cocktail sauce 21. Shrimpy Burgers: mini grilled burgers decorated with cream cheese, cocktail sauce 

and chopped shrimp.and chopped shrimp.and chopped shrimp.and chopped shrimp. 

22. Rowdy Reuben Burger: grilled beef patty smothered with melte22. Rowdy Reuben Burger: grilled beef patty smothered with melte22. Rowdy Reuben Burger: grilled beef patty smothered with melte22. Rowdy Reuben Burger: grilled beef patty smothered with melted Swiss cheese, d Swiss cheese, d Swiss cheese, d Swiss cheese, 

thousand island dressing and zesty coleslaw, served on marble rye.thousand island dressing and zesty coleslaw, served on marble rye.thousand island dressing and zesty coleslaw, served on marble rye.thousand island dressing and zesty coleslaw, served on marble rye. 

23. Earth & Turf Burger: grilled ground beef, beneath a golden porcini mushroom sauce 23. Earth & Turf Burger: grilled ground beef, beneath a golden porcini mushroom sauce 23. Earth & Turf Burger: grilled ground beef, beneath a golden porcini mushroom sauce 23. Earth & Turf Burger: grilled ground beef, beneath a golden porcini mushroom sauce 

with grilled zucchini squash and sweet red bell peppers.with grilled zucchini squash and sweet red bell peppers.with grilled zucchini squash and sweet red bell peppers.with grilled zucchini squash and sweet red bell peppers. 

24. Egg Burger: a lean ground 24. Egg Burger: a lean ground 24. Egg Burger: a lean ground 24. Egg Burger: a lean ground beef patty paired with a fried or scrambled egg.beef patty paired with a fried or scrambled egg.beef patty paired with a fried or scrambled egg.beef patty paired with a fried or scrambled egg.    

    

25. Thai25. Thai25. Thai25. Thai----Cobb Burger: grilled ground beef served with avocado, tomatoes and bean Cobb Burger: grilled ground beef served with avocado, tomatoes and bean Cobb Burger: grilled ground beef served with avocado, tomatoes and bean Cobb Burger: grilled ground beef served with avocado, tomatoes and bean 

sprouts, accented with a light peanut dressing.sprouts, accented with a light peanut dressing.sprouts, accented with a light peanut dressing.sprouts, accented with a light peanut dressing. 

26. Horseradish26. Horseradish26. Horseradish26. Horseradish----Garlic Burger: topped with onions, garlic and horseradish.Garlic Burger: topped with onions, garlic and horseradish.Garlic Burger: topped with onions, garlic and horseradish.Garlic Burger: topped with onions, garlic and horseradish. 

27272727. Stroganoff Burger: ground beef patty dressed with sour cream, grilled onions, Swiss . Stroganoff Burger: ground beef patty dressed with sour cream, grilled onions, Swiss . Stroganoff Burger: ground beef patty dressed with sour cream, grilled onions, Swiss . Stroganoff Burger: ground beef patty dressed with sour cream, grilled onions, Swiss 

cheese, lettuce and tomato, served on a fresh wheat bun.cheese, lettuce and tomato, served on a fresh wheat bun.cheese, lettuce and tomato, served on a fresh wheat bun.cheese, lettuce and tomato, served on a fresh wheat bun. 

28. Trattoria Burger: grilled beef burger layered with roasted red bell peppers, pesto 28. Trattoria Burger: grilled beef burger layered with roasted red bell peppers, pesto 28. Trattoria Burger: grilled beef burger layered with roasted red bell peppers, pesto 28. Trattoria Burger: grilled beef burger layered with roasted red bell peppers, pesto 

mayonnaise, and Mozzarellamayonnaise, and Mozzarellamayonnaise, and Mozzarellamayonnaise, and Mozzarella cheese, served on focaccia bread. cheese, served on focaccia bread. cheese, served on focaccia bread. cheese, served on focaccia bread. 

29. Peking Burger: mix ground beef with a dash of Peking marinade, and grill. Serve 29. Peking Burger: mix ground beef with a dash of Peking marinade, and grill. Serve 29. Peking Burger: mix ground beef with a dash of Peking marinade, and grill. Serve 29. Peking Burger: mix ground beef with a dash of Peking marinade, and grill. Serve 

topped with julienned mixed greens and an Asian flavored plum vinaigrette. (Marinade: topped with julienned mixed greens and an Asian flavored plum vinaigrette. (Marinade: topped with julienned mixed greens and an Asian flavored plum vinaigrette. (Marinade: topped with julienned mixed greens and an Asian flavored plum vinaigrette. (Marinade: 

Hoisin sauce, minced garlic, grated ginger, ChineseHoisin sauce, minced garlic, grated ginger, ChineseHoisin sauce, minced garlic, grated ginger, ChineseHoisin sauce, minced garlic, grated ginger, Chinese five five five five----spice, salt and black pepper.)spice, salt and black pepper.)spice, salt and black pepper.)spice, salt and black pepper.) 

30. Spicy Burger: jack cheese melted on a lean ground beef burger with jalapeno 30. Spicy Burger: jack cheese melted on a lean ground beef burger with jalapeno 30. Spicy Burger: jack cheese melted on a lean ground beef burger with jalapeno 30. Spicy Burger: jack cheese melted on a lean ground beef burger with jalapeno 

peppers and onions.peppers and onions.peppers and onions.peppers and onions. 

31. Cordon Bleu Burger: ground beef patty beneath a layer of sliced ham, Swiss cheese 31. Cordon Bleu Burger: ground beef patty beneath a layer of sliced ham, Swiss cheese 31. Cordon Bleu Burger: ground beef patty beneath a layer of sliced ham, Swiss cheese 31. Cordon Bleu Burger: ground beef patty beneath a layer of sliced ham, Swiss cheese 

and Dijon mustard.and Dijon mustard.and Dijon mustard.and Dijon mustard. 
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32. Burger Al 32. Burger Al 32. Burger Al 32. Burger Al Forno: ground beef seasoned with robust Italian seasonings, fresh garlic, Forno: ground beef seasoned with robust Italian seasonings, fresh garlic, Forno: ground beef seasoned with robust Italian seasonings, fresh garlic, Forno: ground beef seasoned with robust Italian seasonings, fresh garlic, 

and rosemary, served with a golden Parmesan crust.and rosemary, served with a golden Parmesan crust.and rosemary, served with a golden Parmesan crust.and rosemary, served with a golden Parmesan crust. 

33. Garlic Burger: garlic powder mixed into ground beef, grilled, topped with garlic 33. Garlic Burger: garlic powder mixed into ground beef, grilled, topped with garlic 33. Garlic Burger: garlic powder mixed into ground beef, grilled, topped with garlic 33. Garlic Burger: garlic powder mixed into ground beef, grilled, topped with garlic 

cheese and a dollop of garlic mayonnaise.cheese and a dollop of garlic mayonnaise.cheese and a dollop of garlic mayonnaise.cheese and a dollop of garlic mayonnaise. 

34. 34. 34. 34. Corny Burger: tangy corn relish atop a beef patty. (Red pepper, corn, white vinegar, Corny Burger: tangy corn relish atop a beef patty. (Red pepper, corn, white vinegar, Corny Burger: tangy corn relish atop a beef patty. (Red pepper, corn, white vinegar, Corny Burger: tangy corn relish atop a beef patty. (Red pepper, corn, white vinegar, 

ground red pepper, salt and green onions.)ground red pepper, salt and green onions.)ground red pepper, salt and green onions.)ground red pepper, salt and green onions.) 

35. The Beefster: grilled hamburger patty topped with roast beef, horseradish and 35. The Beefster: grilled hamburger patty topped with roast beef, horseradish and 35. The Beefster: grilled hamburger patty topped with roast beef, horseradish and 35. The Beefster: grilled hamburger patty topped with roast beef, horseradish and 

Muenster cheese, served on an onion roll.Muenster cheese, served on an onion roll.Muenster cheese, served on an onion roll.Muenster cheese, served on an onion roll. 

36. 36. 36. 36. Milanese Burger: ground beef patty lightly coated with bread crumbs, Parmesan Milanese Burger: ground beef patty lightly coated with bread crumbs, Parmesan Milanese Burger: ground beef patty lightly coated with bread crumbs, Parmesan Milanese Burger: ground beef patty lightly coated with bread crumbs, Parmesan 

cheese and oregano, pan fried till done. Accented with watercress sprigs and cheese and oregano, pan fried till done. Accented with watercress sprigs and cheese and oregano, pan fried till done. Accented with watercress sprigs and cheese and oregano, pan fried till done. Accented with watercress sprigs and 

vinaigrette.vinaigrette.vinaigrette.vinaigrette. 

37. Simple Cheeseburger: ground round burger layered with your choice of Wisconsin 37. Simple Cheeseburger: ground round burger layered with your choice of Wisconsin 37. Simple Cheeseburger: ground round burger layered with your choice of Wisconsin 37. Simple Cheeseburger: ground round burger layered with your choice of Wisconsin 

cheescheescheescheese.e.e.e.    

38 Big Island Burger: hamburger stuffed with Mozzarella cheese, covered with 38 Big Island Burger: hamburger stuffed with Mozzarella cheese, covered with 38 Big Island Burger: hamburger stuffed with Mozzarella cheese, covered with 38 Big Island Burger: hamburger stuffed with Mozzarella cheese, covered with 

Canadian bacon and pineapple.Canadian bacon and pineapple.Canadian bacon and pineapple.Canadian bacon and pineapple. 

39. Taco Burger: topped with shredded lettuce, tomato, sour cream, and black olives.39. Taco Burger: topped with shredded lettuce, tomato, sour cream, and black olives.39. Taco Burger: topped with shredded lettuce, tomato, sour cream, and black olives.39. Taco Burger: topped with shredded lettuce, tomato, sour cream, and black olives. 

40. Breakfast Omelet Burger: grilled ground beef patty piled 40. Breakfast Omelet Burger: grilled ground beef patty piled 40. Breakfast Omelet Burger: grilled ground beef patty piled 40. Breakfast Omelet Burger: grilled ground beef patty piled high with diced ham, high with diced ham, high with diced ham, high with diced ham, 

Cheddar cheese, mushrooms and green peppers, served on a toasted English muffin.Cheddar cheese, mushrooms and green peppers, served on a toasted English muffin.Cheddar cheese, mushrooms and green peppers, served on a toasted English muffin.Cheddar cheese, mushrooms and green peppers, served on a toasted English muffin. 

41. Walla Walla Burger: hamburger pan fried in sweet & sour chutney made with 41. Walla Walla Burger: hamburger pan fried in sweet & sour chutney made with 41. Walla Walla Burger: hamburger pan fried in sweet & sour chutney made with 41. Walla Walla Burger: hamburger pan fried in sweet & sour chutney made with 

sauteed white onions, raisins, mustard seed and marsala wine. Served on thicsauteed white onions, raisins, mustard seed and marsala wine. Served on thicsauteed white onions, raisins, mustard seed and marsala wine. Served on thicsauteed white onions, raisins, mustard seed and marsala wine. Served on thick sliced k sliced k sliced k sliced 

Texas toast.Texas toast.Texas toast.Texas toast. 

42. German Classic: grilled burger with aged Cheddar cheese and Dusseldorf mustard.42. German Classic: grilled burger with aged Cheddar cheese and Dusseldorf mustard.42. German Classic: grilled burger with aged Cheddar cheese and Dusseldorf mustard.42. German Classic: grilled burger with aged Cheddar cheese and Dusseldorf mustard. 

43. Blue Bayou Burger: topped with crumbled Bleu cheese, lettuce, tomato, hot pepper 43. Blue Bayou Burger: topped with crumbled Bleu cheese, lettuce, tomato, hot pepper 43. Blue Bayou Burger: topped with crumbled Bleu cheese, lettuce, tomato, hot pepper 43. Blue Bayou Burger: topped with crumbled Bleu cheese, lettuce, tomato, hot pepper 

mayonnaise, served on a sesame seed bun.mayonnaise, served on a sesame seed bun.mayonnaise, served on a sesame seed bun.mayonnaise, served on a sesame seed bun. 

44. Chili Burger: Hearty44. Chili Burger: Hearty44. Chili Burger: Hearty44. Chili Burger: Hearty beef burger hidden beneath your favorite homemade chili and  beef burger hidden beneath your favorite homemade chili and  beef burger hidden beneath your favorite homemade chili and  beef burger hidden beneath your favorite homemade chili and 

shredded cheese.shredded cheese.shredded cheese.shredded cheese. 

45. Kalamata Burger: chopped green & Greek kalamata olives mixed with cream 45. Kalamata Burger: chopped green & Greek kalamata olives mixed with cream 45. Kalamata Burger: chopped green & Greek kalamata olives mixed with cream 45. Kalamata Burger: chopped green & Greek kalamata olives mixed with cream 

cheese spread on a grilled hamburger.cheese spread on a grilled hamburger.cheese spread on a grilled hamburger.cheese spread on a grilled hamburger. 

46. Lucky Burger: grilled beef burger on sesame rye bread, layer46. Lucky Burger: grilled beef burger on sesame rye bread, layer46. Lucky Burger: grilled beef burger on sesame rye bread, layer46. Lucky Burger: grilled beef burger on sesame rye bread, layered with hoted with hoted with hoted with hot----sweet sweet sweet sweet 

mustard, prepared horseradish, sharp Cheddar, green apple slices, red apple slices and mustard, prepared horseradish, sharp Cheddar, green apple slices, red apple slices and mustard, prepared horseradish, sharp Cheddar, green apple slices, red apple slices and mustard, prepared horseradish, sharp Cheddar, green apple slices, red apple slices and 

sliced almonds.sliced almonds.sliced almonds.sliced almonds. 

47. Pinwheel Burger: different colored, quartered cheese slices arranged in a pinwheel 47. Pinwheel Burger: different colored, quartered cheese slices arranged in a pinwheel 47. Pinwheel Burger: different colored, quartered cheese slices arranged in a pinwheel 47. Pinwheel Burger: different colored, quartered cheese slices arranged in a pinwheel 

design melted atop a grilled burger.design melted atop a grilled burger.design melted atop a grilled burger.design melted atop a grilled burger. 

48. Santa F48. Santa F48. Santa F48. Santa Fe Burger Asada: grilled ground beef brushed with chili puree, placed on a e Burger Asada: grilled ground beef brushed with chili puree, placed on a e Burger Asada: grilled ground beef brushed with chili puree, placed on a e Burger Asada: grilled ground beef brushed with chili puree, placed on a 

torta bun with bean dip, guacamole and sour cream.torta bun with bean dip, guacamole and sour cream.torta bun with bean dip, guacamole and sour cream.torta bun with bean dip, guacamole and sour cream. 

49. Anchovy Pizza Burger: anchovies, Mozzarella cheese and pizza sauce stuffed into a 49. Anchovy Pizza Burger: anchovies, Mozzarella cheese and pizza sauce stuffed into a 49. Anchovy Pizza Burger: anchovies, Mozzarella cheese and pizza sauce stuffed into a 49. Anchovy Pizza Burger: anchovies, Mozzarella cheese and pizza sauce stuffed into a 

grilled hamburger.grilled hamburger.grilled hamburger.grilled hamburger. 
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50. North Woods Burger: gr50. North Woods Burger: gr50. North Woods Burger: gr50. North Woods Burger: grilled ground beef stuffed with a wild mushroom sauce illed ground beef stuffed with a wild mushroom sauce illed ground beef stuffed with a wild mushroom sauce illed ground beef stuffed with a wild mushroom sauce 

featuring shiitake, chanterelle, oyster and hedgehog mushrooms. Enhance with yellow featuring shiitake, chanterelle, oyster and hedgehog mushrooms. Enhance with yellow featuring shiitake, chanterelle, oyster and hedgehog mushrooms. Enhance with yellow featuring shiitake, chanterelle, oyster and hedgehog mushrooms. Enhance with yellow 

and red bell peppers.and red bell peppers.and red bell peppers.and red bell peppers. 

51. Cajun Burger: seasoned ground beef grilled with Cajun spices and spiced up with 51. Cajun Burger: seasoned ground beef grilled with Cajun spices and spiced up with 51. Cajun Burger: seasoned ground beef grilled with Cajun spices and spiced up with 51. Cajun Burger: seasoned ground beef grilled with Cajun spices and spiced up with 

Jalapeno cheeJalapeno cheeJalapeno cheeJalapeno cheese, chili mayonnaise and pico de gallo sauce.se, chili mayonnaise and pico de gallo sauce.se, chili mayonnaise and pico de gallo sauce.se, chili mayonnaise and pico de gallo sauce. 

52. Black Jack Burger: melted jack cheese over a Cajun blackened beef burger, served 52. Black Jack Burger: melted jack cheese over a Cajun blackened beef burger, served 52. Black Jack Burger: melted jack cheese over a Cajun blackened beef burger, served 52. Black Jack Burger: melted jack cheese over a Cajun blackened beef burger, served 

on a sesame bun with Creole mayonnaise, onions and tomatoes.on a sesame bun with Creole mayonnaise, onions and tomatoes.on a sesame bun with Creole mayonnaise, onions and tomatoes.on a sesame bun with Creole mayonnaise, onions and tomatoes. 

53. Double Decker Pizza Burger: Cheddar cheese and pizza sauce b53. Double Decker Pizza Burger: Cheddar cheese and pizza sauce b53. Double Decker Pizza Burger: Cheddar cheese and pizza sauce b53. Double Decker Pizza Burger: Cheddar cheese and pizza sauce between two thin etween two thin etween two thin etween two thin 

beef patties.beef patties.beef patties.beef patties.    

54. The Gouda Burger: sliced Gouda cheese and grilled zucchini atop a grilled 54. The Gouda Burger: sliced Gouda cheese and grilled zucchini atop a grilled 54. The Gouda Burger: sliced Gouda cheese and grilled zucchini atop a grilled 54. The Gouda Burger: sliced Gouda cheese and grilled zucchini atop a grilled 

hamburger.hamburger.hamburger.hamburger. 

55. Simple Twist Burger: lean ground beef patty served with a slice of tomato and 55. Simple Twist Burger: lean ground beef patty served with a slice of tomato and 55. Simple Twist Burger: lean ground beef patty served with a slice of tomato and 55. Simple Twist Burger: lean ground beef patty served with a slice of tomato and 

grated Asiago cheese on a hard roll.grated Asiago cheese on a hard roll.grated Asiago cheese on a hard roll.grated Asiago cheese on a hard roll. 

56. Pineapple56. Pineapple56. Pineapple56. Pineapple----GruyGruyGruyGruyere Burger: topped with grilled fresh pineapple and smoked Gruyere ere Burger: topped with grilled fresh pineapple and smoked Gruyere ere Burger: topped with grilled fresh pineapple and smoked Gruyere ere Burger: topped with grilled fresh pineapple and smoked Gruyere 

cheese.cheese.cheese.cheese.    

57. Tex57. Tex57. Tex57. Tex----Mex Burger: grilled ground beef piled with guacamole, onions and bacon.Mex Burger: grilled ground beef piled with guacamole, onions and bacon.Mex Burger: grilled ground beef piled with guacamole, onions and bacon.Mex Burger: grilled ground beef piled with guacamole, onions and bacon. 

58. Cheesy Pizza Burger: lean burger covered with pizza sauce, Provolone, sharp 58. Cheesy Pizza Burger: lean burger covered with pizza sauce, Provolone, sharp 58. Cheesy Pizza Burger: lean burger covered with pizza sauce, Provolone, sharp 58. Cheesy Pizza Burger: lean burger covered with pizza sauce, Provolone, sharp 

Cheddar and MozzarellCheddar and MozzarellCheddar and MozzarellCheddar and Mozzarella cheeses.a cheeses.a cheeses.a cheeses. 

59. Provolone Ranger Burger: seasoned ground beef coated with Provolone cheese, 59. Provolone Ranger Burger: seasoned ground beef coated with Provolone cheese, 59. Provolone Ranger Burger: seasoned ground beef coated with Provolone cheese, 59. Provolone Ranger Burger: seasoned ground beef coated with Provolone cheese, 

warm black olives and tomatoes, served on focaccia bread.warm black olives and tomatoes, served on focaccia bread.warm black olives and tomatoes, served on focaccia bread.warm black olives and tomatoes, served on focaccia bread. 

60. Gorgonzola Burger: hamburger stuffed with Gorgonzola cheese, grilled and spread 60. Gorgonzola Burger: hamburger stuffed with Gorgonzola cheese, grilled and spread 60. Gorgonzola Burger: hamburger stuffed with Gorgonzola cheese, grilled and spread 60. Gorgonzola Burger: hamburger stuffed with Gorgonzola cheese, grilled and spread 

with sweet mustard.with sweet mustard.with sweet mustard.with sweet mustard. 

61.61.61.61. Ginger Ginger Ginger Ginger----Island Burger: mix uncooked ground beef with soy sauce, ginger, cilantro and Island Burger: mix uncooked ground beef with soy sauce, ginger, cilantro and Island Burger: mix uncooked ground beef with soy sauce, ginger, cilantro and Island Burger: mix uncooked ground beef with soy sauce, ginger, cilantro and 

sesame oil, then grill.sesame oil, then grill.sesame oil, then grill.sesame oil, then grill. 

62. Texas Red Burger: grilled beef patty served open62. Texas Red Burger: grilled beef patty served open62. Texas Red Burger: grilled beef patty served open62. Texas Red Burger: grilled beef patty served open----faced and smothered with chili, faced and smothered with chili, faced and smothered with chili, faced and smothered with chili, 

cheddar and Monterey jack cheeses and grilled onion.cheddar and Monterey jack cheeses and grilled onion.cheddar and Monterey jack cheeses and grilled onion.cheddar and Monterey jack cheeses and grilled onion. 

63. Beany63. Beany63. Beany63. Beany Burger: dried Cajun seasoning mixed with ground beef blanketed with pork Burger: dried Cajun seasoning mixed with ground beef blanketed with pork Burger: dried Cajun seasoning mixed with ground beef blanketed with pork Burger: dried Cajun seasoning mixed with ground beef blanketed with pork----nnnn----

beans.beans.beans.beans. 

64. Smokey Burger: beef burger topped with roasted balsamic onions, grilled bacon and 64. Smokey Burger: beef burger topped with roasted balsamic onions, grilled bacon and 64. Smokey Burger: beef burger topped with roasted balsamic onions, grilled bacon and 64. Smokey Burger: beef burger topped with roasted balsamic onions, grilled bacon and 

smoked cheese.smoked cheese.smoked cheese.smoked cheese. 

65. Dieters Burger: grilled lean ground beef patty with low65. Dieters Burger: grilled lean ground beef patty with low65. Dieters Burger: grilled lean ground beef patty with low65. Dieters Burger: grilled lean ground beef patty with low----fat cottage fat cottage fat cottage fat cottage cheese and no cheese and no cheese and no cheese and no 

bun.bun.bun.bun. 

66. Outback Burger: grilled burger topped with tender cactus, green salsa and spicy 66. Outback Burger: grilled burger topped with tender cactus, green salsa and spicy 66. Outback Burger: grilled burger topped with tender cactus, green salsa and spicy 66. Outback Burger: grilled burger topped with tender cactus, green salsa and spicy 

pepper cheese.pepper cheese.pepper cheese.pepper cheese. 

67. Worcestershire Burger: hamburger covered with mushrooms sauteed in 67. Worcestershire Burger: hamburger covered with mushrooms sauteed in 67. Worcestershire Burger: hamburger covered with mushrooms sauteed in 67. Worcestershire Burger: hamburger covered with mushrooms sauteed in 

Worcestershire sauce.Worcestershire sauce.Worcestershire sauce.Worcestershire sauce. 

68. Dilly Cheeseburger: grilled burger season68. Dilly Cheeseburger: grilled burger season68. Dilly Cheeseburger: grilled burger season68. Dilly Cheeseburger: grilled burger seasoned with fresh dill and adorned with ed with fresh dill and adorned with ed with fresh dill and adorned with ed with fresh dill and adorned with 

Provolone cheese, sauteed mushrooms and grilled onions.Provolone cheese, sauteed mushrooms and grilled onions.Provolone cheese, sauteed mushrooms and grilled onions.Provolone cheese, sauteed mushrooms and grilled onions. 
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69. Cheeseburger In Paradise: beef patty lightly dressed with melted Brick cheese, 69. Cheeseburger In Paradise: beef patty lightly dressed with melted Brick cheese, 69. Cheeseburger In Paradise: beef patty lightly dressed with melted Brick cheese, 69. Cheeseburger In Paradise: beef patty lightly dressed with melted Brick cheese, 

pineapple slice and shredded coconut.pineapple slice and shredded coconut.pineapple slice and shredded coconut.pineapple slice and shredded coconut. 

70. Ranch70. Ranch70. Ranch70. Ranch----Hand Burger: hamburger piled withHand Burger: hamburger piled withHand Burger: hamburger piled withHand Burger: hamburger piled with pinto beans, bacon, chilies and cheddar  pinto beans, bacon, chilies and cheddar  pinto beans, bacon, chilies and cheddar  pinto beans, bacon, chilies and cheddar 

cheese on a potato roll.cheese on a potato roll.cheese on a potato roll.cheese on a potato roll. 

71. Alpine Burger: lean ground beef smothered in sautéed mushrooms and Swiss 71. Alpine Burger: lean ground beef smothered in sautéed mushrooms and Swiss 71. Alpine Burger: lean ground beef smothered in sautéed mushrooms and Swiss 71. Alpine Burger: lean ground beef smothered in sautéed mushrooms and Swiss 

cheese.cheese.cheese.cheese. 

72. Garden72. Garden72. Garden72. Garden----Fresh Burger: ground beef mixed with onions, beets and potatoes, accented Fresh Burger: ground beef mixed with onions, beets and potatoes, accented Fresh Burger: ground beef mixed with onions, beets and potatoes, accented Fresh Burger: ground beef mixed with onions, beets and potatoes, accented 

with dilled sour crewith dilled sour crewith dilled sour crewith dilled sour cream.am.am.am. 

73. West Indies Burger: ground beef mixed with cilantro, garlic, lime juice, curry powder, 73. West Indies Burger: ground beef mixed with cilantro, garlic, lime juice, curry powder, 73. West Indies Burger: ground beef mixed with cilantro, garlic, lime juice, curry powder, 73. West Indies Burger: ground beef mixed with cilantro, garlic, lime juice, curry powder, 

cumin, allspice and hot sauce. Grill and accent with mango chutney.cumin, allspice and hot sauce. Grill and accent with mango chutney.cumin, allspice and hot sauce. Grill and accent with mango chutney.cumin, allspice and hot sauce. Grill and accent with mango chutney. 

74. Fajita Beef Burger: patty mixed with fajita seasoning, and wrapped with guacamole, 74. Fajita Beef Burger: patty mixed with fajita seasoning, and wrapped with guacamole, 74. Fajita Beef Burger: patty mixed with fajita seasoning, and wrapped with guacamole, 74. Fajita Beef Burger: patty mixed with fajita seasoning, and wrapped with guacamole, 

sour csour csour csour cream, shredded lettuce, diced tomatoes and salsa, served in a flour tortilla.ream, shredded lettuce, diced tomatoes and salsa, served in a flour tortilla.ream, shredded lettuce, diced tomatoes and salsa, served in a flour tortilla.ream, shredded lettuce, diced tomatoes and salsa, served in a flour tortilla. 

75. Bruschetta Burger: Italian seasoned ground beef with fresh tomato and basil, 75. Bruschetta Burger: Italian seasoned ground beef with fresh tomato and basil, 75. Bruschetta Burger: Italian seasoned ground beef with fresh tomato and basil, 75. Bruschetta Burger: Italian seasoned ground beef with fresh tomato and basil, 

served on toasted garlic French bread.served on toasted garlic French bread.served on toasted garlic French bread.served on toasted garlic French bread. 

76. Sunshine Burger: aged Cheddar cheese, sprouts, scallio76. Sunshine Burger: aged Cheddar cheese, sprouts, scallio76. Sunshine Burger: aged Cheddar cheese, sprouts, scallio76. Sunshine Burger: aged Cheddar cheese, sprouts, scallions and avocado, ns and avocado, ns and avocado, ns and avocado, 

embellishing a lean beef burger, served on a whole wheat bread.embellishing a lean beef burger, served on a whole wheat bread.embellishing a lean beef burger, served on a whole wheat bread.embellishing a lean beef burger, served on a whole wheat bread. 

77. Beef LT: burger prepared BLT style 77. Beef LT: burger prepared BLT style 77. Beef LT: burger prepared BLT style 77. Beef LT: burger prepared BLT style ---- bacon, lettuce, tomato and mayonnaise on  bacon, lettuce, tomato and mayonnaise on  bacon, lettuce, tomato and mayonnaise on  bacon, lettuce, tomato and mayonnaise on 

grilled tomato bread.grilled tomato bread.grilled tomato bread.grilled tomato bread. 

78. Pesto Burger: cooked spinach, Mozzarella cheese and pesto sauce serv78. Pesto Burger: cooked spinach, Mozzarella cheese and pesto sauce serv78. Pesto Burger: cooked spinach, Mozzarella cheese and pesto sauce serv78. Pesto Burger: cooked spinach, Mozzarella cheese and pesto sauce served atop a ed atop a ed atop a ed atop a 

grilled beef patty.grilled beef patty.grilled beef patty.grilled beef patty. 

79. Flank Steak Chili Burger: ground flank steak seasoned with cumin and cayenne 79. Flank Steak Chili Burger: ground flank steak seasoned with cumin and cayenne 79. Flank Steak Chili Burger: ground flank steak seasoned with cumin and cayenne 79. Flank Steak Chili Burger: ground flank steak seasoned with cumin and cayenne 

pepper, heightened with black bean chili.pepper, heightened with black bean chili.pepper, heightened with black bean chili.pepper, heightened with black bean chili. 

80. Mediterranean Burger: beef patty seasoned with Mediterranean spices (hot paprika, 80. Mediterranean Burger: beef patty seasoned with Mediterranean spices (hot paprika, 80. Mediterranean Burger: beef patty seasoned with Mediterranean spices (hot paprika, 80. Mediterranean Burger: beef patty seasoned with Mediterranean spices (hot paprika, 

garlic, cumin, orgarlic, cumin, orgarlic, cumin, orgarlic, cumin, oregano leaves, mint leaves), grilled and served with gyro sauce in pita egano leaves, mint leaves), grilled and served with gyro sauce in pita egano leaves, mint leaves), grilled and served with gyro sauce in pita egano leaves, mint leaves), grilled and served with gyro sauce in pita 

bread.bread.bread.bread. 

81. Pita Pizza Burger: ground beef patty grilled, covered with an herb seasoned tomato 81. Pita Pizza Burger: ground beef patty grilled, covered with an herb seasoned tomato 81. Pita Pizza Burger: ground beef patty grilled, covered with an herb seasoned tomato 81. Pita Pizza Burger: ground beef patty grilled, covered with an herb seasoned tomato 

sauce and melted Italian cheeses, served on a pita loaf.sauce and melted Italian cheeses, served on a pita loaf.sauce and melted Italian cheeses, served on a pita loaf.sauce and melted Italian cheeses, served on a pita loaf. 

82. Parisian Burger: topped with c82. Parisian Burger: topped with c82. Parisian Burger: topped with c82. Parisian Burger: topped with crumbled Bleu cheese, marinated red onions and rumbled Bleu cheese, marinated red onions and rumbled Bleu cheese, marinated red onions and rumbled Bleu cheese, marinated red onions and 

tomatoes served on a croissant.tomatoes served on a croissant.tomatoes served on a croissant.tomatoes served on a croissant. 

83. Tough Texan Burger: ground beef seasoned with hot sauce and dried red peppers, 83. Tough Texan Burger: ground beef seasoned with hot sauce and dried red peppers, 83. Tough Texan Burger: ground beef seasoned with hot sauce and dried red peppers, 83. Tough Texan Burger: ground beef seasoned with hot sauce and dried red peppers, 

smothered with pepper cheese and barbeque sauce, served on thick Texas Toast.smothered with pepper cheese and barbeque sauce, served on thick Texas Toast.smothered with pepper cheese and barbeque sauce, served on thick Texas Toast.smothered with pepper cheese and barbeque sauce, served on thick Texas Toast. 

84. Aphrodisiac B84. Aphrodisiac B84. Aphrodisiac B84. Aphrodisiac Burger: grilled beef patty lovingly stuffed with oysters and dressed with urger: grilled beef patty lovingly stuffed with oysters and dressed with urger: grilled beef patty lovingly stuffed with oysters and dressed with urger: grilled beef patty lovingly stuffed with oysters and dressed with 

steak sauce.steak sauce.steak sauce.steak sauce. 

85. Bleu Cheese Burger: crumbled Bleu cheese and bacon covering a grilled 85. Bleu Cheese Burger: crumbled Bleu cheese and bacon covering a grilled 85. Bleu Cheese Burger: crumbled Bleu cheese and bacon covering a grilled 85. Bleu Cheese Burger: crumbled Bleu cheese and bacon covering a grilled 

hamburger.hamburger.hamburger.hamburger. 

86. Veg86. Veg86. Veg86. Veg----Head Burger: lean ground beef piled with cucumber slices, tomatoes, sprouts, Head Burger: lean ground beef piled with cucumber slices, tomatoes, sprouts, Head Burger: lean ground beef piled with cucumber slices, tomatoes, sprouts, Head Burger: lean ground beef piled with cucumber slices, tomatoes, sprouts, 

creamy dill dressing, served on suncreamy dill dressing, served on suncreamy dill dressing, served on suncreamy dill dressing, served on sun----dried tomato bread.dried tomato bread.dried tomato bread.dried tomato bread. 
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87. Dragon Burger: grilled ground beef patty, Limburger cheese and raw onion on an 87. Dragon Burger: grilled ground beef patty, Limburger cheese and raw onion on an 87. Dragon Burger: grilled ground beef patty, Limburger cheese and raw onion on an 87. Dragon Burger: grilled ground beef patty, Limburger cheese and raw onion on an 

onion roll.onion roll.onion roll.onion roll. 

88. Crabby Burger: shredded crab salad with Swiss cheese atop a beef patty served on 88. Crabby Burger: shredded crab salad with Swiss cheese atop a beef patty served on 88. Crabby Burger: shredded crab salad with Swiss cheese atop a beef patty served on 88. Crabby Burger: shredded crab salad with Swiss cheese atop a beef patty served on 

a croissant.a croissant.a croissant.a croissant. 

89. Haw89. Haw89. Haw89. Hawaiian Supreme: ground beef patty stuffed with crushed pineapple, topped with aiian Supreme: ground beef patty stuffed with crushed pineapple, topped with aiian Supreme: ground beef patty stuffed with crushed pineapple, topped with aiian Supreme: ground beef patty stuffed with crushed pineapple, topped with 

a candied apple slice and sweet & sour sauce.a candied apple slice and sweet & sour sauce.a candied apple slice and sweet & sour sauce.a candied apple slice and sweet & sour sauce. 

90. Tortilla Burger: beef mixed with onion, dried oregano and basil. Grilled and wrapped 90. Tortilla Burger: beef mixed with onion, dried oregano and basil. Grilled and wrapped 90. Tortilla Burger: beef mixed with onion, dried oregano and basil. Grilled and wrapped 90. Tortilla Burger: beef mixed with onion, dried oregano and basil. Grilled and wrapped 

with tomato, mozzarella and Parmesan cheeseswith tomato, mozzarella and Parmesan cheeseswith tomato, mozzarella and Parmesan cheeseswith tomato, mozzarella and Parmesan cheeses, all in a soft tortilla shell., all in a soft tortilla shell., all in a soft tortilla shell., all in a soft tortilla shell. 

91. The Islander Burger: beef patty smothered with thousand island dressing, with 91. The Islander Burger: beef patty smothered with thousand island dressing, with 91. The Islander Burger: beef patty smothered with thousand island dressing, with 91. The Islander Burger: beef patty smothered with thousand island dressing, with 

lettuce, tomato and pickle.lettuce, tomato and pickle.lettuce, tomato and pickle.lettuce, tomato and pickle. 

92. California Burger Chiffonade: chopped walnuts, garlic and black pepper mixed into 92. California Burger Chiffonade: chopped walnuts, garlic and black pepper mixed into 92. California Burger Chiffonade: chopped walnuts, garlic and black pepper mixed into 92. California Burger Chiffonade: chopped walnuts, garlic and black pepper mixed into 

ground beef and grilled. Burground beef and grilled. Burground beef and grilled. Burground beef and grilled. Burger topped with guacamole, lettuce, Brick cheese and red ger topped with guacamole, lettuce, Brick cheese and red ger topped with guacamole, lettuce, Brick cheese and red ger topped with guacamole, lettuce, Brick cheese and red 

onion.onion.onion.onion. 

93. Potato Chip Burger: hamburger accented with your favorite potato chips, ketchup 93. Potato Chip Burger: hamburger accented with your favorite potato chips, ketchup 93. Potato Chip Burger: hamburger accented with your favorite potato chips, ketchup 93. Potato Chip Burger: hamburger accented with your favorite potato chips, ketchup 

and mustard.and mustard.and mustard.and mustard. 

94. Bagel Burger: lean ground beef patty served with tomato and onion on a fresh bagel 94. Bagel Burger: lean ground beef patty served with tomato and onion on a fresh bagel 94. Bagel Burger: lean ground beef patty served with tomato and onion on a fresh bagel 94. Bagel Burger: lean ground beef patty served with tomato and onion on a fresh bagel 

with flawith flawith flawith flavored cream cheese.vored cream cheese.vored cream cheese.vored cream cheese. 

95. Jalapeno Burger Topper: ground beef seasoned with diced jalapeno peppers, a 95. Jalapeno Burger Topper: ground beef seasoned with diced jalapeno peppers, a 95. Jalapeno Burger Topper: ground beef seasoned with diced jalapeno peppers, a 95. Jalapeno Burger Topper: ground beef seasoned with diced jalapeno peppers, a 

splash of hot pepper sauce, and grilled. Top with melted cheddar and cream cheese.splash of hot pepper sauce, and grilled. Top with melted cheddar and cream cheese.splash of hot pepper sauce, and grilled. Top with melted cheddar and cream cheese.splash of hot pepper sauce, and grilled. Top with melted cheddar and cream cheese. 

96. Basic Burger: grilled ground round burger seasoned with salt and pepp96. Basic Burger: grilled ground round burger seasoned with salt and pepp96. Basic Burger: grilled ground round burger seasoned with salt and pepp96. Basic Burger: grilled ground round burger seasoned with salt and pepper.er.er.er. 

97. Burger Au Poivre: grilled ground beef served with crumbled Bleu cheese, coarse 97. Burger Au Poivre: grilled ground beef served with crumbled Bleu cheese, coarse 97. Burger Au Poivre: grilled ground beef served with crumbled Bleu cheese, coarse 97. Burger Au Poivre: grilled ground beef served with crumbled Bleu cheese, coarse 

ground pepper, chopped parsley and mozzarella cheese on Vienna bread.ground pepper, chopped parsley and mozzarella cheese on Vienna bread.ground pepper, chopped parsley and mozzarella cheese on Vienna bread.ground pepper, chopped parsley and mozzarella cheese on Vienna bread. 

98. Scandinavian Burger: dill98. Scandinavian Burger: dill98. Scandinavian Burger: dill98. Scandinavian Burger: dill----seasoned ground beef patty covered in Gruyere and seasoned ground beef patty covered in Gruyere and seasoned ground beef patty covered in Gruyere and seasoned ground beef patty covered in Gruyere and 

Cheddar cheeses, leCheddar cheeses, leCheddar cheeses, leCheddar cheeses, lettuce, cucumber slices, red onion, and served on a rye bun.ttuce, cucumber slices, red onion, and served on a rye bun.ttuce, cucumber slices, red onion, and served on a rye bun.ttuce, cucumber slices, red onion, and served on a rye bun. 

99. Billy Burger: grilled hamburger with ketchup only, no mustard, no pickles, nor 99. Billy Burger: grilled hamburger with ketchup only, no mustard, no pickles, nor 99. Billy Burger: grilled hamburger with ketchup only, no mustard, no pickles, nor 99. Billy Burger: grilled hamburger with ketchup only, no mustard, no pickles, nor 

onions. Don't forget to cut it in half!onions. Don't forget to cut it in half!onions. Don't forget to cut it in half!onions. Don't forget to cut it in half! 

100. Brie Burger: herbed Brie, warmed and placed over granny smith apples100. Brie Burger: herbed Brie, warmed and placed over granny smith apples100. Brie Burger: herbed Brie, warmed and placed over granny smith apples100. Brie Burger: herbed Brie, warmed and placed over granny smith apples atop a lean  atop a lean  atop a lean  atop a lean 

ground beef burger with a hint of spicy mustard.ground beef burger with a hint of spicy mustard.ground beef burger with a hint of spicy mustard.ground beef burger with a hint of spicy mustard. 

101. Chili Con Queso Burger: Beef burger smothered in melted jalapeno cheese sauce.101. Chili Con Queso Burger: Beef burger smothered in melted jalapeno cheese sauce.101. Chili Con Queso Burger: Beef burger smothered in melted jalapeno cheese sauce.101. Chili Con Queso Burger: Beef burger smothered in melted jalapeno cheese sauce. 

________________________________________________________________ 

EEEEMMA‘S MMA‘S MMA‘S MMA‘S  SPECIAL  SPECIAL  SPECIAL  SPECIAL HAMBURGER PATTIESHAMBURGER PATTIESHAMBURGER PATTIESHAMBURGER PATTIES    
1 Kg beef mince 

2 Onions – grated 

2 Eggs 

1 ½ Slices bread crusts or breadcrumbs 

2 level teaspoons fresh thyme. 

1 teaspoon chopped garlic 

2 level teaspoons ground coriander 
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3 teaspoons beef spice 

1 teaspoon ground black pepper 

2 level teaspoons Robert sons Great Shakes herb mix 

 

Mix onion, eggs, thyme, coriander, and pepper together. 

Mix breadcrumbs with a little milk. 

Mix together breadcrumbs and onion/ egg mix. 

Let stand for ± 10 minutes. 

Mix with mince 

Let stand for 4-6 hours before use. 

 

ALTERNATIVESALTERNATIVESALTERNATIVESALTERNATIVES    

Bread/breadcrumbs can be substituted with 

3 tablespoons oats OR 

3 tablespoons Potato flour OR 

3 tablespoons Soya flour 

 

Make into balls and flatten to patty shape 

Heat Lard, and shallow fry for ± 2 minutes or until fork comes out clean. 

Turn over, with Spatula or egg lifter, and fry for 2 minutes on other side. 

 

 

 

 

 

 

 

 

 
 


