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LEBANESE BURGERS

1 1/2 1b (0.75 kg) lean ground beef 1 tsp (5 mL) salt
1/2 cup (125 mL) chopped fresh parsley 1/2 tsp (2 mL) cayenne pepper
1/4 cup (50 mL) finely chopped red onion 3 pita bread, halved
1 tsp (5 mL) cinnamon Minted Yogurt Sauce, recipe follows
1 tsp (5 mL) cumin Shredded lettuce

1 tsp (5 mL) paprika
Combine first 8 ingredients (beef through cayenne pepper). Shape mixture into 6 oval patties. Grill patties over
medium heat on natural gas barbecue until completely cooked. Serve in pita halves with Minted Yogurt Sauce and
lettuce. Serves 6.

Minted Yojurt Sauce

3/4 cup (175 mL) diced seeded Roma tomatoes 2 tbsp (25 mL) slivered fresh mint
1/2 cup (125 mL) diced seeded English cucumber 1 clove garlic, finely chopped
1/2 cup (125 mL) yogurt 1/8 tsp (0.5 mL) salt

Combine all ingredients. Cover and refrigerate for up to 1 hour. Yield: About 1 1/2 cups (375 mL).
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Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m.

m Edmonton area 780-420-1010 = Lloydminster toll-free 1-306-825-5010 m Other locations in Alberta toll-free 1-877-420-9090
To purchase cookbooks, call the order desk toll-free 1-800-840-3393.

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com.



