Turkey Burger in a Pretzel Bun Ohrigfmay.

Serves 1 &W

Recipe developed by
Chef Oli Smith

Vil

INGREDIENTS

F 3503 Bernard Matthews Fry Free Turkey Burgers 2 x each
C 124831 Prime Meats Smoked Rindless Streaky Bacon 1 x each
F 112761 La Boulangerie Fully Baked Pretzel Burger Buns 1x each
A100357  Brakes Cranberry Sauce 30g
A 126924 Sysco Classic Vegan Mayo 20ml
C 10332 Lettuce Little Gem 10g
C 450671 Beef Tomatoes 50g
F 3564 Brakes Gluten Free Cooked Pigs in Blankets 2 x each
PREPARATION

+ Defrost pretzel bun
« Wash and pick baby gem
+ Wash and slice tomato

METHOD

» Place turkey burger, pigs in blankets and bacon on a baking tray and cook 180°C for approx. 15 mins
until core temperature is achieved

« Toast pretzel bun and spread the base with mayo

 Top baby gem followed by beef tomato, turkey burger, cheese then bacon
+ Add cranberry sauce followed by the top of bun

« Skewer the burger using a stick with 2 pigs in blankets

+ Serve



