
1 kg premium mince
2 tbsp Worcestershire sauce
1 clove garlic, crushed
1 tbsp finely chopped
continental parsley
Salt flakes and black pepper, to
taste
1 tbsp olive oil
8 rashers bacon
8 slices of your favourite cheese
½ cup whole egg mayonnaise
2 tbsp American mustard
8 seeded burger buns, cut open
8 lettuce leaves, washed
2 tomatoes, sliced
½ cup spicy tomato relish

1.2kg potatoes – try bintje,
kennebec, or Sebago as these
varieties are all good for chips
Vegetable or sunflower oil for
frying
Salt

For the Burgers

For the Chips

In a bowl combine mince, Worcestershire sauce, garlic and
parsley, mix well and divide by 8. Using hands, form into 2 cm
patties and season patties.
Heat a bbq plate to medium, drizzle on oil and cook patties for
approximately 5 minutes each side and bacon until crispy.
Remove, place a slice of cheese on each patty, cover loosely
and rest for 5 minutes.
While burgers are resting, combine mayonnaise and mustard in
a bowl.
Toast inside of buns until golden, spread with mustard
mayonnaise. Top the bun with lettuce, tomato, beef patty,
bacon, a dollop of spicy tomato relish and any other toppings
you fancy.

Peel potatoes and cut into 1 centimetre thick chips.
Heat oil in a deep fryer or large saucepan to 120C. If you are
using a saucepan to cook chips yu should have your oil about
8cm deep, but never more than half full. Cook chips in batches,
for 5 minutes or until cooked through, but not coloured. Drain
and cool to room temperature. Increase temperature to 180C
and deep-fry chips, in batches for 3 minutes or until crisp and
golden. Drain on paper towel, season with salt and serve.
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Ingredients Directions

Beef Burgers & Hand Cut Chips
SERVINGS: 8 TOTAL TIME: 50 MINS 


