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Look  for  this  label
in your supermarket.

Instructions:
Combine all burger ingredients except cheese and tomato slices 
in large bowl, roll into handfuls to make pattie burgers, make a 
hole in the centre and place 2cm x 1cm squares of mozzarella in 
the middle to be hidden inside, refrigerate until required. 

Burger:
1kg lean mince
1 onion chopped 
1 teaspoon each oregano and basil 
2 tablespoons tomato paste
50g mozzarella cheese
2 tomatoes sliced

Instructions:
Process all ingredients except oil, drizzle oil into blender while 
processing to a paste, put aside, cover with plastic wrap and 
refrigerate until required. Cook and flatten burger patties over 
high heat in a griddle, pan or bbq, 8 minutes a side, serve on 
Herb Focaccia with tomato slices and Pesto. 

Pesto:
½ cup grated parmesan cheese
1 bunch fresh picked basil leaves
1/3 cup pine nuts
2 cloves crushed garlic
3 tablespoons olive oil

M o z z a r e l l a  S t u ff e d  B u r g e r s  w i t h  
P e s t o  ( I d e a l  w i t h  H e r b  F o c c a c i a )


