Burgers
Preparation time: 15 minutes
Total cooking time: 20 minutes
Makes: 4
Patty Ingredients
· 500g lean beef or chicken mince 
· 1 onion, finely chopped 
· 1 egg, lightly beaten 
· Approx. ½ cup breasdcrumbs 
· 2 tablespoons tomato sauce 
· 2 teaspoons Worcestershire sauce 
· Oil to fry 
Toppings*
In a burger you can use anything you like: egg, bacon, cut lettuce, tomato, cheese, onion, sauce etc.
Step 1.
Place all patty ingredients in a mixing bowl. Use you clean washed hands to combine ingredients well together.
Step 2.
Divide the mixture into 4 portions, and shape each portion into a patty.
Step 3.
Cook the patties in the frying pan on a medium heat for about 4 minutes each side- remove and keep warm.
Optional:
Place a slice of cheese on each patty, to melt slightly before removing from the pan. Fry other ingredients you have decided on- like eggs, bacon and onions.
Step 4.
Toast the buns under a hot grill until brown and place the base on serving plates. On each base place a patty, then your chosen toppings, starting with lettuce, tomato, cheese etc. Follow with onion, bacon, egg, sauce, finally the bun on top.

