
BURGERS
SPICY TURKEY

BURGERS

1. Place the turkey mince into a mixing bowl. 
Finely chop the onion, garlic and chilli.  
Add these, the egg, soy sauce and a little  
bit of ground pepper to the bowl and mix 
together until well combined.

2. Using your hands, form the mixture into  
four burger shapes, each roughly 1cm thick.

3. Preheat the grill to medium-high and grill  
the burgers for 5-8 minutes on each side,  
or until cooked through.

4. Serve the burgers in ciabatta bread or crusty 
rolls with sliced tomato and lettuce and a 
sauce of your choice!

MAKE IT!
Recipe serves 4INGREDIENTS

600g turkey mince
½ onion
1 garlic clove
1 red chilli
1 egg
20ml soy sauce
Ground black pepper
1 large ciabatta loaf or  

4 crusty rolls
1 little gem lettuce
2 large tomatoes

GET IT!
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get cooking!GET COOKING!

To help you in the kitchen:

• Read the recipe through from beginning to end and check 
that you have all the ingredients.

• Make sure you have enough time to prepare and cook the 
recipe. If you’ve not tried to cook it before, add 10-15 minutes 
to the preparation time.

• Prepare your cooking area by placing all your ingredients, 
utensils, measuring cups and bowls on the counter.

• Always wash your hands thoroughly before beginning 
any food preparation – and again after touching raw meat, 
poultry, fish or eggs.

• Never put cooked or ready-to-serve foods on plates,  
cutting boards, counters or other surfaces where you  
have placed raw meat, poultry, fish or eggs. Always 
thoroughly wash these surfaces with hot, soapy water  
after use. (If you want to be extra sure, after washing,  
spray with multipurpose kitchen spray, leave for two 
minutes and dry with kitchen roll.)

• Take care when using a sharp knife – cut on a flat surface, 
such as a chopping board, hold the food firmly and cut 
away from your hands and fingers.

• Wear an apron—not only will it keep your clothes clean, 
you’ll look like a chef! 

HANDY TIPS

FUN

If you have a fear of 
peanut butter sticking 
to the roof of your 
mouth, you may have 
Arachibutyrophobia, 
a fictional phobia 
created by Charles M 
Schulz in his Peanuts 
comic strip.

Eating the berries of 
the Miracle Fruit plant 
makes sour foods taste 
sweet. The effect can 
last up to 60 minutes, 
making everything 
from lemons to vinegar 
taste sweet. 

www.harrisoncatering.co.uk

FACTS

FOOD TRIVIA
1. What do vanilla, cocoa and tofu have in common?

2. Which vegetable is the flower of a large thistle?

3. What are alternative names for courgette, coriander and aubergine?

1. All are bean-based or products of beans 2. Artichoke 3. Zucchini, cilantro and eggplant
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