FOODSERVICE

[ R
a fresh approach

Bacon And Beetroot Burger

Serves: 10
Preparation time approx. 25 minutes

Ingredients:

10 Birds Eye Foodservice Original Beef Burgers
10 slices of smoked back bacon

10 white burger buns

10 slices of cheese

10 lettuce leaves

10 slices of tomato

4 small cooked beetroot, sliced

4 tsp tomato relish

To prepare:
1. Grill the Birds Eye Foodservice Beef Burgers as per pack instructions
2. Grill the bacon until crispy
3. Halve and toast the burger buns
4. Place the beetroot and cheese on the burger and place back under the

grill to melt the cheese and dollop with tomato relish.
5. Assemble all the ingredients in the burger buns

The burger that your friends will relish in!

Nutrition Information calculated per serving

Calories Sugar Fat Saturates Salt
390 7.1g 19g 8.6g 3.1g
20% 8% 27% 43% 52%
Of an adult’s Guideline Daily Amount*

*Guideline Daily amounts are guidelines only for adults. Individual
requirements will vary depending on age, gender, weight and physical
activity.
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