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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Beef, ground

1 piece Pine�pple, l�rge

1 piece Red onion

2 piece Tom�toes, on the vine

50 g Arugul�

8 B�con

2 piece Avoc�dos

1 tsp.  P�prik�, Smoked

0.5 tsp.  Org�nic Oreg�no,

Crushed

0.5 tsp.  Org�nic M�rjor�m,

Crushed

0.5 tsp.  C�yenne Pepper,

Ground

0.5 tsp.  G�rlic Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Olive oil

Lemon juice (option�l)

H�mburger with Pine�pple Bun

30—40 Min

Prep�r�tion

1 Combine the p�prik�, oreg�no, m�rjor�m, c�yenne pepper, g�rlic, �nd �

good pinch of s�lt �nd pepper into � se�soning mix. Mix the ground beef

�nd the se�soning thoroughly �nd sh�pe four equ�l-sized p�tties out of the

mixture.

2 Slice the pine�pple, then remove the skin �nd st�lk.

3 Fry the b�con until crispy �nd w�sh the �rugul�. Peel the red onion �nd cut

into thin slices. W�sh �nd slice the tom�toes.

4 Fry the burger p�tties with � little oil in � non-stick p�n (or grill p�n) for

�round three minutes on e�ch side until nicely browned.

5 H�lve the �voc�dos, remove the stone �nd use � spoon to scoop out the

flesh. Add s�lt, pepper �nd � little olive oil �nd use � fork to m�ke m�shed

�voc�do. Se�son with some lemon juice to t�ste (option�l).

6 Cover the sliced pine�pple with the m�shed �voc�do, p�tties, b�con, onion

rings, tom�to slices �nd �rugul� �nd top with �nother slice of pine�pple.


