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Quick and easy burgers are popular with everyone, and they are a staple of the barbeque season. They are quick to 

make, a great fast food alternative to kebabs and fish and chips, and much healthier too. 
 

However, most shop bought burgers are badly made, frequently tasteless and often unhealthy. There’s nothing worse 

than a combination of dry meat, too heavily seasoned with limp lettuce and tasteless rolls. 
 

However, the burger has limitless possibilities. We hope our ‘ultimate burger cook book’ will inspire you to make your 

own burgers and create your own personalised burger that will impress your family and friends.   
 

The Different Kinds of Minced Meat 
 

Today, you can buy nearly every type of meat commercially available in the UK  - minced and all will make a burger. 

The most important thing when using any type of minced meat is to make sure it has been freshly minced that day and 

not been hanging around on a shelf. Minced meat soon looses it’s flavour and can become quickly tainted. 
 

 In this Ultimate Burger Cook Book we have an exciting range of our favourite recipes including beef, pork, lamb as 
well as vegetarian and fish. 
 

Veal: 
Veal has a great delicate flavour and should only be lightly seasoned. 
 

Lamb: 
Lamb is strongly flavoured and can be mixed with a variety of herbs and spices 
 

Pork: 
Pork should seasoned lightly and takes sweet spices and herbs well 
 

Beef: 
Beef is robust and takes a range of spices and herbs extremely well 
 

Chicken and Turkey 
I prefer to use the brown meat from the thigh as there is a lot of flavour. Season lightly and treat like pork with sweet 

herbs and spices. 
 

Good Meat Combinations 
Lamb and beef, pork and lamb, and veal with beef. 
 

Cooking Burgers: 
Without a doubt - barbecuing over hot charcoal coals is the best, however, pan frying them in a little good quality oil 
or grilling and brushing each sire with a little oil also produces good results.  oven cooking tends to toughen the meat.  
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Beef Burgers 
 

To begin with we are going to focus on making extremely tasty and quick beef burgers, because beef is the favourite 

and most versatile burger base ingredient that will take a host of flavour combinations. 
 

What Beef Mince To Buy 
 

For everyday burgers I recommend you use freshly minced chuck 

steak containing around 15% of beef fat. For more special occasions 
use minced rump or sirloin steak and again with 15% of beef fat 

included. 
 

You can also use a mixture of chuck steak with rump or sirloin in any 

percentage to fit in with your budget. The more prime steak you use in 
your mix the more luxurious and succulent your burger will be. 

 

The Basic Beef Burger Recipe (Makes four ¼ lb Burgers) 

500g of good quality beef mince 

2 medium onions finely chopped 
½ teaspoon salt with a few grinds of black pepper 

Just carefully mix the ingredients together in a bowl (don’t over work 

the mix or you can make the burgers tough). 
 

Wet your hands to prevent the mixture sticking and divide the mixture into four parts, roughly the size of a tennis ball. 

Then with wet hands shape into four burgers about 30mm thick. 
 

For ½ lb burgers just divide the mixture in two and make the burger twice as thick. 
 

Fry in a little oil over a medium heat around 4 minutes each side and let them rest for a few minutes before serving in 

a good quality soft bun and your choice of condiments and toppings, which we’ll be looking at on the next page. 
 

When cooking thicker burgers turn a couple of more times cooking each side for a further 3 minutes. 
 

On the next page we are going to look at some basic variations to this recipe, seasonings and toppings you can use to 

turn your burger into a delicious treat. 

Variations to the Basic Beef Burger Recipe 
 

Add an Egg 
If you are barbecuing your beef burger or your beef mixture feels a little crumbly simply add an egg to the mixture and 

your burger will hold together better. 
 

Add Breadcrumbs 
To make a slightly lighter burger or to make your mix go further you can add about a thick slice of bread freshly 

crumbed. 
 

Cook Your Onions First 
Instead of adding raw onion to the mixture, you can soften them until golden brown in a little oil before adding to the 

mixture. 
 

Turn Your Beef Burger into more of a Hamburger 
Use half beef mince with half pork mince. 

Creating some Tasty Variations with Natural Seasonings 
 

It doesn’t matter what you eat, it all comes down to flavour ,and minced meat offers a wide opened field for you to 

experiment with and have some fun. 
 

Whatever you sprinkle, grate or grind into your mixture is really up to you. However, the main rule is not to over 
complicate and add too many different seasonings, because they could cancel each other out. 
 

The following extra seasoning ingredients can be added to the basic beef burger recipes. Just simply mix in with the 

rest of the ingredients. 

Middle Eastern Seasoning: 
1 small green pepper, diced 

2-3 tablespoons pine nuts 
2 tablespoons chopped pistachio nuts 

Pinch of allspice 

¼ teaspoon saffron powder 

1 tablespoon chopped mint 
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Northern Seasoning: 
2 tablespoons finely diced or grated raw beetroot 

2 tablespoons finely diced or grated carrot 
3 tablespoons finely sliced leek rings 

1 teaspoon chopped capers 

1 chopped anchovy fillet 

1 tablespoon soured cream 

2 tablespoons of finely chopped parley 

South American Seasoning: 
1 tomato, skin removed and diced 

2 tablespoons sweet corn (frozen thawed is OK) 
1 tablespoon of black or green olives, chopped 

1 green chilli, finely chopped 

½ apple peeled and diced 

1 glove of garlic crushed 

1 tablespoon of raisins 

2 tablespoons chopped almonds 

Indian Seasoning: 
1 slice of pineapple, finely chopped (can use canned) 

2 apricots, finely chopped (ready to eat or fresh) 
1 hot red chilli, finely chopped 

1 tablespoon sweet paprika 

1 tablespoon of medium curry powder 

Generous pinch of ground caraway 

1 teaspoon of green peppercorns 

A little freshly grated nutmeg 

Creating Some Tasty Variations with Quick Natural Toppings 
 

Just take one of the basic burger recipes with or without egg or breadcrumbs, cooked or uncooked onions and add 

extra flavour with these simple toppings. 

1. Fresh orange segments and tarragon leaves. 

2. Finely sliced onion rings with parsley sprigs 

3. Strips of red and green pepper 
4. Sliced tomato with basil leaves. 

5. Fried egg with a dusting of sweet paprika 

6. Sliced pickled gherkins with dill 

7. Freshly grated horseradish and parsley 

8. Place the burger on a slice of pineapple and top the burger with a slice of mature cheddar cheese melt under 

the grill. 
9. Place a slice of fresh pear on the burger and top with a slice of Roquefort cheese and melt under the grill. 

10. Fry some streaky bacon until crispy, top the burger and add a sprig of watercress. 

11. Peel 1 ripe mango and cut into wedges, quickly braise in 1 tablespoon melted butter and top your burgers 

12. Add anchovy fillets with sliced green or black olives. 
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A Few of Our Favourite Burger Recipes 

Spicy Beef Burgers (makes four ¼lb or two ½lb burgers) 
( 

Basic burger recipe with an egg lightly beaten to bind, then add the 

following to the mixture: 
 

2 crushed cloves of garlic 

1 teaspoon tomato puree 

1 teaspoon of English mustard 

3 chopped spring onions 

A handful of chopped basil leaves. 
 

Cook for 5 to 6 minutes each side and allow to rest for 5 minutes. 
 

Serve in a good quality soft roll with shredded crisp lettuce, sliced 
tomato and a dollop of good quality mayonnaise. 

2. Season the minced beef with salt and pepper and 

shape into a thick burger patty. Fry or BBQ the burger, 

by sealing one side and brush the top with half the 
mustard. When sealed turn the burger over and repeat 

with the mustard. Turn several times until a good 

crust is formed on both sides and the burger is cooked 

through. (about 10-12 minutes) 

3. Meanwhile, mash the anchovy fillet in a pestle and 

mortar add the mayonnaise and mix together - leave 
aside. 

4. Fry the bacon until crisp, and lightly warm the bun 

halves. . Top the burger with the onion mixture, bacon 

and cheese. Dot the anchovy mayo on the base of the 

bun, then carefully transfer the burger with its 

toppings to the base. Cover with the other bun half. 

5. Now your burger is ready to serve with pickled 
onions, chillies, ketchup, extra mustard or whatever 

you fancy. 
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230 grams minced beef 

½ onion finely sliced 

A splash of strong ale 
1-2 anchovy fillets 

1 tablespoon of good mayonnaise 

1 tablespoon of French mustard or your favourite sort 

2 rashers of smoked streaky bacon, halved 

1 sesame seed - topped bun 

25 gram slice of good cheddar cheese 
Olive oil 
 

Method: 
 

1. In a pan over a low-medium heat, slowly fry the 

onions in a little olive oil until golden and sticky. 

Finish with a splash of strong ale, stirring until 

evaporated. 

Brilliant Beef Burgers by Jamie Oliver (makes one ½lb burger) 

Delicious Turkey Burgers with apricot (makes four ¼lb) 

½ x 250g pack of soft apricots, finely chopped 

Grated zest of 1 orange and 1 tablespoon juice 

2.5cm piece fresh root ginger, peeled and grated 
500g pack fresh turkey breast mince 

1 small red onion, finely chopped 

15g pack fresh sage, chopped 

2 teaspoons oil, for brushing or frying 
 

Method: 
 

1. Place the chopped apricots in a small bowl and add 

the orange zest, orange juice and ginger. Stir, then 
leave to stand for 5 minutes.  

2. In a large bowl, mix together the turkey mince, onion 

and sage, then stir in the apricot mixture. Season, and 

mix well until all the ingredients are thoroughly 
combined. Divide the mixture into 4 and, with wet 

hands, shape into burgers. Chill for 20 minutes. 

3. Preheat the grill to high or light the barbecue. Brush 

the burgers with the oil and cook for 6-8 minutes on 

each side until thoroughly cooked, the juices run clear 

and there is no pink meat. Serve the burgers in 
toasted, split pitta breads or ciabatta rolls with herb 

salad, sliced tomatoes and a spoonful of natural 

yogurt.  

Juicy Lamb Burgers (makes six ¼lb) 

1 kg of quality coarsely minced lamb with 10% fat 

Finely chop: 1 red onion, 1 clove of garlic, 1 tablespoon 

fresh rosemary, and 1tablespoon of fresh mint 
1 tbsp sunflower oil to brush the burgers with before 

cooking. 

Method: 
 

Put all of the ingredients in a large bowl and with a spoon 

fold the ingredients together. Make 6 burgers and brush 

with the oil. Cook on a hot barbecue for 5-6 minutes each 

side and allow to rest for 5 minutes. 
 

Serve with a chick pea salad or in pitta bread with a Greek 

salsa, or on a ciabatta roll with mango salsa. 
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Pork, Apple & Sage Burgers with Caramelised Onions  (Makes 4) - 
Recipe by Olive Magazine 

 

900grams of good pork mince (I like to use pork steaks coarsely minced) 

1 onion, finely chopped 

1 cooking apple, peeled and finely grated 

1 egg 

Handful of fresh sage leaves 

 

Method: 

 

To caramelize the onions, cook them with the sugar and a large knob of 

butter over a very gentle heat for 30-40 minutes, stirring occasionally. 

 
Meanwhile, mix all the burger ingredients together in a bowl and season well. Shape into four burgers, then fry over a 
medium heat for 6-7 minutes each side until cooked in the middle. 
 

Serve on toasted buns with the caramelized onions, a green salad and chunky chips. 

Cheesy Bean Burger (Makes 2) - Recipe by Good Food 
 

400gram can butter beans , drained and rinsed 

3 tablespoon olive oil 

1 small onion, finely chopped  

1 garlic clove, crushed 

75grams Wensleydale cheese (or vegetarian alternative), crumbled 

1 tablespoon plain flour 
1 egg beaten  

50g fresh white breadcrumbs  

300gram punnet cherry tomatoes  

100grams bag rocket 
 

Method: 
 

1. Heat oven to 190C/170C fan/gas 5. Tip the butter beans into a bowl and mash with a fork to form a rough 

purée. Set aside. Heat 1 tbsp of oil in a small frying pan and add the onion and garlic. Cook over a gentle heat for 

3-4 minutes, until softened. 

2. Stir the onion mixture into the butter beans, along with the cheese, then season. Shape the mixture into 4 

patties, cover and chill for 10 minutes. 

3. Put the cherry tomatoes in a small roasting tin and season with salt and pepper. Roast for 10-15 minutes, until 

tender. 

4. Tip the flour, egg and breadcrumbs onto three separate plates. Roll each patty in the flour, dusting off any 

excess, carefully roll in the egg, then finally coat in the breadcrumbs. 

5. Heat remaining oil in a non-stick frying pan and add burgers. Cook for 8-10 minutes, turning occasionally until 

golden. Drain on kitchen paper and serve with the roasted tomatoes and rocket. 

Super Healthy Salmon Burgers (Makes 4) - Recipe by Good Food 

4 boneless, skinless salmon fillets, about 550grams, cut 

into chunks  

2 tablespoons Thai red curry paste  
Thumb-size piece fresh root ginger, grated  

1 teaspoon soy sauce  

1 bunch coriander, half chopped, half leaves picked  

1 teaspoon vegetable oil  

Lemon wedges, to serve  
 

For the Salad 

2 carrots  

Half large or 1 small cucumber  

2 tablespoon white wine vinegar  

1 tablespoon golden caster sugar 

Method: 
 

Tip the salmon into a food processor with the paste, ginger, 

soy and chopped coriander. Pulse until roughly minced. 

Tip out the mix and shape into 4 burgers. Heat the oil in a 

non-stick frying pan, then fry the burgers for 4-5 minutes 

on each side, turning until crisp and cooked through. 
 

Meanwhile, use a swivel peeler to peel strips of carrot and 

cucumber into a bowl. Toss with the vinegar and sugar 

until the sugar has dissolved, then toss through the 

coriander leaves. Divide the salad between 4 plates. Serve 
with the burgers and rice. 
 

You can replace the salmon with the same quantity of 

fresh tuna steak 
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Italian Chicken Cheese Burger with Basil and Tomato Relish 
(Makes 4) - Recipe by Olive Magazine 

 

 2 tablespoons cider vinegar 

 1 teaspoon golden caster sugar  

 ½ teaspoon yellow mustard seeds  

 500g lean chicken or turkey mince  

 A small bunch basil , torn  
 1 egg yolk  

 Olive oil 

 2 tomatoes, chopped  

 4 spring onions, sliced  

        1 ball mozzarella, torn into pieces  

        4 buns, toasted 
 

Method: 
 

Heat the vinegar, sugar and mustard seeds in a small saucepan, until the sugar dissolves. Bring to the boil and simmer 
for 1 minute, then leave to cool. 
 

Mix the mince, basil and egg yolk with lots of seasoning. Form into 4 burgers. 
 

Heat 1 tablespoon oil in a frying pan and cook the burgers for 7 minutes on each side or until golden and cooked 

through. 
 

Stir the tomatoes and spring onions into the cider dressing. Serve the burgers in the buns topped with some torn 

mozzarella and the tomato relish.  

Chickpea & Coriander Burgers (Makes 4) - Recipe by Good Food 
 

 400gram can chickpeas , drained  

 Zest 1 lemon, plus juice ½  

 1 teaspoon ground cumin  

 Small bunch coriander , chopped  

 1 egg 

 100grams fresh breadcrumbs  
 1 medium red onion, ½ diced, ½ sliced  

 1 tablespoon olive oil 

 4 small wholemeal buns  

 1 large tomato, sliced, ½ cucumber, sliced and chili sauce, to serve 

Method: 
 

In a food processor, whizz the chickpeas, lemon zest, lemon juice, cumin, half the coriander, the egg and some 

seasoning. Scrape into a bowl and mix with 80g of the breadcrumbs and the diced onions. Form 4 burgers, press 

remaining breadcrumbs onto both sides and chill for at least 10 minutes. 
 

Heat the oil in a frying pan until hot. Fry the burgers for 4 minutes each side, keeping the heat on medium so they 

don't burn. To serve, slice each bun and fill with a slice of tomato, a burger, a few red onion slices, some cucumber 

slices, a dollop of chili sauce and the remaining coriander.  

Venison & Juniper Burgers With Apple Relish (Makes 4) - Recipe by Olive Magazine 

1 teaspoon butter  

1 onion, finely chopped  

6 fat venison sausages  
1 teaspoon juniper berries , crushed  

2 medium Bramley apples , peeled and roughly chopped  

1 tablespoon caster sugar  

5 sage leaves, shredded  

4 crusty rolls , to serve  

2 handfuls rocket 
 

Method: 
 

Heat a knob of butter in a non-stick pan. Add the onion 

and soften for 5 minutes.  

Stir the apples into the onion, fry for 5 more minutes, 

then splash in 3 tbsp water. Season with salt, pepper and 

the sugar, then cover and cook for 3-5 minutes or until 
some of the apple has collapsed. Stir in the sage. 
 

Meanwhile, squeeze the meat from the sausages, then mix 

with the crushed juniper and season. Shape 4 burgers 
about 1 cm thick. 
 

Heat a non-stick frying pan over a medium heat, then add 

the burgers. Cook for 5-7 minutes, turning once, till 

golden and cooked through. Serve in buns, with some 
rocket and spoonfuls of the apple relish.  


