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KEFTEDES-STYLE
(GREEK HAMBURGERS

INGREDIENTS FOR 4 DISHES

4 brioche buns
480¢g beef mince
dog egg

120 g  white bread, crusts removed
20g  Bresc Freshly chopped onion
20g  Bresc Freshly chopped garlic
80g  Bresc Peperoni marinati
20g  parsley, chopped

20g  mint, chopped

200g feta cheese

80g  mayonnaise

20g  Bresc Black Kalamata olive

tapenade

16 sprigs salad pea

20 Bresc Cherry tomatoes garlic
parsley

20 slices cucumber

PREPARATION

Flavour the mince with the egg,

onion, peperoni marinati, bread, mint
and parsley. Shape the mince into
hamburgers and press a piece of feta
into the centre of the hamburgers.
Make olive-mayonnaise from the
mayonnaise and olive tapenade. Cut
the hamburger buns open and toast the
cut sides. Spread the olive-mayonnaise
on the bottom half of the hamburger
buns. Arrange the sprigs of salad pea,
cherry tomatoes and cucumber on

the mayonnaise. Grill the burgers and
arrange them on the brioche buns.
Spread the olive-mayonnaise on the top
half of the hamburger buns and place
them on the hamburgers.

Bresc is the specialist in chilled garlic and herb products.

Bresc has an extensive and flavoursome range that includes things like tapenades, alioli, a number of pesto versions and
tomatoes. These products inject immediate flavour into a dish, they are extremely easy to use, save time and are always based
on authentic products. We want to inspire all chefs with the many uses of these products, whether those chefs work in hotels,
restaurants, small cafeterias or lunchrooms. For more inspiration and recipes, visit bresculinair.com.
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