
Homemade cheese burger

Serves 2



Equipment Ingredients
Chopping board

Knife

Measuring spoons

Mixing bowl

Burger press

Grill pan/barbecue

Spatula

200g of mince meat

¼ of onion

½ tbsp tomato puree

¼ tsp salt

¼ tsp black pepper

½ tsp garlic granules

½ tsp paprika

½ tsp dried parsley 2 tbsp sunflower oil

2 slices of cheese

2 burger buns



Method

1. Dice the onion in very small pieces (brunoise)

2. Put mince, onion, tomato puree, salt and pepper

3. Use your hands to mix well

4. Divide into 2 equal portions

5. Use the burger press to make the burger patty

6. Add sunflower oil in the grill pan and cook your burger



Brunoise: https://www.youtube.com/shorts/xoblJSyCP6Y

Burger press: https://www.youtube.com/shorts/SCRBvZlo61c

7. Build your burger: Bottom bread - burger patty - cheese slice - Top bread

https://www.youtube.com/shorts/xoblJSyCP6Y
https://www.youtube.com/shorts/SCRBvZlo61c

