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Ingredients 4 Portions
 = Kot�nyi Produkte

600 g Beef, ground

3 tsp.  Grill B�rbecue Spice

Mix

2 piece Tom�toes, on the vine

4 piece Lettuce le�ves

1 piece Red onion

4 piece Pickles

4 piece B�con

4 piece Burger buns

50 ml BBQ s�uce

For the colesl�w

500 g White c�bb�ge

3 piece C�rrots

50 g M�yonn�ise

1 tsp. Sug�r

3 tbsp. Apple vineg�r

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

BBQ Cheeseburger with

Colesl�w

40—50 Min

Prep�r�tion

1 Thinly slice the white c�bb�ge �nd se�son with s�lt. Set �side for �t le�st 10

minutes.

2 Mix the ground beef with the Kot�nyi Grill B�rbecue mix �nd sh�pe into

150-g p�tties.

3 To m�ke the colesl�w: Peel �nd thinly slice the c�rrots. Mix the m�yonn�ise,

sug�r, �pple cider vineg�r �nd � good pinch of Kot�nyi Pepper together to

m�ke � dressing.

4 Firmly squeeze out the white c�bb�ge, mix with the c�rrots �nd the

dressing �nd �llow to infuse.

5 Slice the tom�toes. W�sh the lettuce le�ves. Cut the onion into rings �nd

slice the pickles.

6 Grill the burger p�tties for �round 3–5 minutes on e�ch side, depending on

how you like them cooked. Turn the p�tties frequently. Grill the b�con. At

the end of the grilling time, pl�ce � slice of chedd�r on the burger p�tties

�nd �llow to melt slightly.

7 Cut open the burger buns �nd briefly grill on the inside. Co�t the b�se with

BBQ s�uce. To m�ke e�ch burger, �dd � lettuce le�f, burger p�tty, slices of

tom�to, onion rings, pickles �nd b�con. Put the top of the bun on the

burger. Dish the finished burger up with the colesl�w �nd serve.


