We had a little Pork mincein thefridge so Sue decided to make a variation on her Monster
Burger. We'recalling thisthe Boar Burger! Yesit'sabit elaborate, but it wasfun ? tasted
really goos and fed three of us ( Including Buster the Dog!) For lessthan the cost of a

Burger Ingredients: -

200g Pork mince

1 small Onion, finely diced
Onion Salt

Garlic Salt

Black Pepper

Paprika

1 tsp of Capers

Dried Parsley

1 Egg to bind

Cour gette Fritters:-

% a Courgette sliced

Soaked in White Wine Vinegar for 20 minutes
Dredged in seasoned flour

Fried until crispy

Bun Dressing:-




Mayonnaise & Tomato Sauce

Method:-

(1) Prepare al the ingredients.

(2) Fry your burgers until cooked but not over done.

(3) Assemble as below.

Putting it all together:-

(1) Cut the bum in half (We used Sue's Gluten Free bun ? Recipe here).

(2) Add your bun dressing to the bottom.

(3) Add the following ingredients from the bottom up ? Lettuce, Sliced Onions, Sliced Tomatoes,
your cooked burgers with cheese melted over, fried Bacon Bits and Courgette Fritters.

(4) Plonk the top on.

(5) Enjoy!

We served ourswith Potato Frittersand home made Coleslaw.


http://www.eatwellonuc.org.uk/index.php/recipes/27-gluten-free-diy-bread-buns

