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Amazing
BBQ burgers

Jamie says: During the barbecue season, it's a
good idea to have a homemade burger recipe up
your sleeve. Little tweaks such as adding parmesan
and dijon mustard make these burgers extra special
and ensure they're packed with flavour. You could
even pop a cube of cheese in the centre of each
burger so it gently melts as they cook. The pickled
green chillies are delicious and are great to spice

4 up all your barbecued meats.
r

For the burgers
1 dried red chilli
1 red onion, peeled and
finely chopped
1 tsp dried oregano
1 large free-range egg
A handful of breadcrumbs
1 tsp Dijon mustard,
plus extra to serve
A handful of freshly
grated parmesan cheese
lkg beef mince
Olive oil, sea salt and freshly
ground black pepper

To serve
4 ciabatta rolls
2 little gem lettuces,
washed and dried
1 red onion, peeled
and finely sliced
2 vine tomatoes, sliced
2 large pickled gherkins, sliced

'rumble the dried chilli into a bowl
tx ith the chopped onion, oregano, egg,
breadcrumbs, mustard, grated parmesan,

Serves: 4
Prep time:
10 minutes
(plus 30 minutes
resting)
Cook time:
10 minutes
Fat each
serving: 47g
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mince and a good pinch of salt and pepper.
You'll need to get your hands right in

there to really scrunch everything together,
then wash your hands and shape the
mixture into four patties. Pop these on
an oiled tray and refrigerate for about 30
minutes so they firm a little.

When you're ready to start cooking, fire
up your barbecue or preheat a griddle pan
until extremely hot. Drizzle a little olive oil
on both sides of the burgers and cook for
10 minutes, turning carefully every minute
or so, making sure they don't break up.

Cook them until they're juicy and pink,
or for a little longer if you like them well
done. Once the burgers are ready, put them
on a plate to rest.

Cut the ciabatta rolls in half and toast
them quickly on the barbecue or griddle.

Roughly chop the lettuce. Whack a
burger in each toasted roll and top with
slices of tomato, red onion and gherkin, or
pickled chillis if you've made them, a few
bits of lettuce and a good dollop of Dijon
mustard to finish.

i
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BEST MEAL
OF MY LIFE
Michael Lam ie
Taxi, Federatlait Square. and lamards,
Port elbourire.
I ate the. best m4al of. my.li-le while
I was in Phule t, Thailaiid: I was
urave1li with my 9ixlhriend end
we *Upped in a locaI'vi]Lage bar
a feat, We ate beairtliul hot green
papaya salad with .crab and,fsesh
lime, chilli and hot mint; a hot an4
spicy broth with tomato. ginger and
mpectacularly fresh aeeto,dand a
whole fish rnMed. fix soy their

Dried-and served,with
'a leimongrass'broth and Thai
herbs I wao sold. I decided then
thad'that was the dlTe n l wanted
to take land in my restaurants. Those
fresh dishes -have. since featured on
my menus at Taxi and Lamaro's.
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Pickled
green
chillies
Serves; 4
Prep time: l5 minutes
Cook tie 5 minutes
Fat each serving;
Less than Ig

300g green chillies
10 black pepperaorne
2 fresh bay leaves
3 tsp sea salt
3 heaped Lbs caster
sugar
350n,d white-wine
vinegar

A

('; i n'fu 1 Iy iuo n1 I ht' L'11 it l iLi

front the stalk encI ksr 1 he lip
can one side only anrl. u tng
a I c';i,J it of cn hani 114.-, ,c-r; I laL-

ou1 1he seeds. 11cr4, all I he
chLJlics Ln i1 I}nwl' err;. r with
lxoilin ; wa1Lr ;incl [Lave' lip
sit to r , nllnukus', [hen dniin-
This should pct rid Dy
weds you've MLSxd

P ul 1 hL' lx'J i1x'n.ci )rnti, l ray

kMe',, ,a II and chillies ink
a lrargf j.irL rother airtight
e iInIainc'r. Put the' c.uo lr andJ
vtneg.rt'inlo aL pan. stir anei
simmer until ihe su,ar has
CI jM.4fl kL'cl. 1.e;I\c' to L'cic?I fi?r

<r caul,JL' of ntutulc,, I hen
pour this Lnt( the j;ir with
Ihc' LliiIIh . AILow 11) cool,
then Irui jin the lid: pat) ]ti
the fridge ;lncI lemv for hvc,
WL'e'ks Iic'filre' c',ilirig. Kt pr
RTFIRLh'alod in an ;iirtIghI
can lasi ncr 1 hey wi 11 keep
for two io four weeks once
C Ulac'n('i 1.
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PANTRY

Yourf!rtittaste of
Smo see ., on - give
VOL -1 F;]:;kli:t]ek10 7QU

- 1,sv`ool carteon,
Nut it may rekindle ur c

'vlmi-r:v1'ievrfIr-I'ime
a-i,dhyCd on a trespic3:

is"ar_-, m d drank cocktail o
by I. K! pool. Tti `ro"fin
-a-o= areas'.a cc Iic 1 bau£d,
bu; rns5cad mad.- with
coconut rzrLk and real frtt

clir.gp:r-.Eapple, rrarrgo
and guava. The pLneappli
io kind Q= a pina col ada

t1 .il I^-, kick, r1r_kst19f,t perfect for a guilt-free
ai*e*na ar r treat.

Availr_171e, Unfro e;t,
from scrac Lo-rrarkcrs.
£fi.50fo-LYoxofsix.

w. N.3rnooae.Corn.au
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