with pear chutney

For 10 Burgers

10 sandwich Rolls, pre-sliced,

1800 g minced beef
4 eggs

2009 oatmeal

150 g onions, diced

3 tbsp. parsley, chopped finely
2 tbsb. mustard

2 tbsp. tomato paste

4509 gorgonzola cheese

salt and pepper to taste

300 g pears
1 tbsp. fresh ginger, chopped

809 preserving sugar

70 ml white wine vinegar
1 tsp. chili pepper

6 sprigs of thyme

50 g lamb's lettuce

40 g radicchio

50 g walnuts
30 g honey

For more recipees see:
http: i i
p://www.edna-international.com/recipes.html

Gorgonzola Burger
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