Planning With Kids – Thoughts and ideas on making family life simple and fun.

Home Made Hamburgers and Salad
Ingredients:
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Cheese Tasty Grated
Beetroot Canned
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Tomato
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Instructions:

1.  In a large mixing bowl, grate 2 carrots.

2.  Finely chop onion and add to the bowl.

3.  Beat egg lightly and add to the mix.

4.  Add bread crumbs.

5.  Add tomato sauce, sweet chilli and Worcestershire sauce.

6.  Mix well.  Use large handfuls to make hamburger patties. 

7.  If possible sit in fridge for 10-15 minutes to allow burgers to sit together well.

8.  While the hamburgers are in the fridge, prepare the salad.  We go for a very simple version that the children can help prepare and also serve themselves.  This involves 

a)  Tearing up lettuce in to chunks .

b)  Grating remaining carrot.

c)  Slicing cucumber thinly.

d)  Serving beetroot.

e)  Cutting up celery into sticks.

f)  Cutting tomatoes into wedges.

g)  Slicing cheese.

9.  Cook hamburgers on BBQ or in a lightly oil frying pan.  

10. Press down on hamburgers so the spread out slightly.  Cook for approx 4-5 minutes each side.

11.  Serve hamburgers with fresh bread rolls and salad.
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