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Tngredienls

1 Ib (450 g) fresh
ground chicken

1 green onion, minced
1 tsp (5 ml) dried oregano
172 lemon, juiced

1/2 cup (125 ml) panko
or breadcrumbs

2 Tbsp (30 ml) mayonnaise

1/2 tsp (2.5 mi) salt

‘ 1/2 tsp (2.5 mi) pepper

4 burger buns
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PRODUCERS

Preparation time:
15 minutes

Cook _ti me:
10 minutes

Cut: ground chicken

Prepardlisn

In a medium bowl, add ground chicken,
green onion, oregano, lemon juice, panko,
mayonnaise, salt and pepper.

Gently combine ingredients.

Form 4 burger patties by equally dividing
mixture into balls, flattening and placing on
a baking sheet lined with wax paper.

Cook burgers on grill or non-stick pan for
approximately 5 minutes per side, to an
internal temperature of 165 °F (74 °C).

Double recipe and freeze extra raw
burgers in a single layer between
sheets of wax paper. Once frozen, .
wrap burgers in wax paper then tightly
in foil. Freeze for up to 3 months.
Thaw overnight in fridge.

Serve on burger bun with your favourite
toppings such as sliced tomatoes, cheese
and lettuce,













