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Ingredients 4 Portions
 = Kot�nyi Produkte

For the pot�toes

500 g Pot�toes, w�xy, in their

skin

1 tbsp. Veget�ble oil

4 tbsp.  Western Style

For the burgers

600 g Ground me�t, mixed

2 pcs. Tom�toes

12 Slices of b�con

4 Eggs

100 g M�yonn�ise

100 g BBQ s�uce

1 H�ndful of lettuce le�ves

4 pcs. Burger buns

0.5 pkt.  Burger Cl�ssic Style

Se�soning Mix

50 g  Crispy Onion

1 pinch  T�ble S�lt

1 pinch  Pepper Bl�ck, Whole

A little oil for frying

Spicy Pot�toes with Western

Burger

40—50 Min

Prep�r�tion

1 For the pot�toes, slice the pot�toes into 5 mm slices �nd mix with Kot�nyi

Pot�to Western Style �nd veget�ble oil. Pl�ce the pot�toes on � b�king

sheet lined with b�king p�rchment �nd b�ke in � prehe�ted oven (200 °C

using the f�n setting) for �round 30 minutes until golden brown.

2 Me�nwhile, se�son the ground me�t with Kot�nyi Burger, Cl�ssic Style �nd

form into 4 p�tties. Slice the tom�toes �nd fry the b�con in � p�n until

crisp.

3 Fry the p�tties in � p�n with � little oil for �round 5 minutes on both sides,

then keep w�rm. Fry the eggs, then se�son them with s�lt �nd pepper.

4 Slice the burger buns in h�lf, lightly to�st them if preferred �nd fill them

with the burger ingredients. Serve �ccomp�nied by the crispy pot�toes

�nd enjoy.


