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s * 759 red onion chopped .
8
® . 1759 medium potatoes . Flourfordusting e
. - 759 carrot, grated __ . 1tsp clear honey .
s * 759 leeks, choppped . 1/2 tbs soy sauce °
® « 1clove garlic, crushed . 1/2 tbs olive oil 2
e » 50g mushrooms, diced :
&
o * 1/2 tsp fresh thyme Tomato and cucumber ~ ©
® . 209 Gruyere cheese, grated to serve. e
o o« 40g fresh breadcrumbs 5
e + 1small egq yolk ﬁ e
% . 99
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1 Pnck the potatoes and microwave them for 10 mins, set aside to’
*cool.
%2 Heat the olive oil in a large frying pan and sauté the onion , leek,
carrot, mushrooms, garlic and thyme for 10 mins. Make sure the
s mixture s dry and leave to cool

v5 Add honey S0y sauce, eqg yolk cheese and breadcrumbs and mix
- together well.

<6.Shape into burgers and lightly dust with flour.

®7. Add oil to frying pan and fry the burgers for 3-4 mins on each side.

%8.Sl:ce cucumber and tomatoes and place in bread roll with burger.
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