Beef/ vegetarian burger
Ingredients

Per group of 4

450g lean minced beef/ quorn 
½ onion
½ teaspoon mixed herbs

Salt and pepper
Optional Extras
Cheese, tomato, gherkins!!
Method

1. Put the beef in a bowl and mash it with a fork. 
2. Chop up the onion finely; add to the mince.

3. Add mixed herbs and salt and pepper.

4. Mix everything together. 

5. Divide the mixture into 4 and shape into a burger. Repeat.

6. Cook for 5-7 minutes on each side. The juices should be clear. If they are pink cook for a few more minutes.

7. Serve straight away in a bun with cheese, if required, and salad.
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