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1. Divide the beef mince into four equal
portions. Pat the portions into burgers
patties approximately 12cm in diameter.
Use a small bowl or saucer as a guide if
you want them to be really neat.

2. Season the burgers on both sides with
salt and pepper and leave to stand for 25
minutes or until the burgers are at room
temperature.

3. Heat a non-stick frying pan over high heat
and add the olive oil. Add the burgers and
cook for a minute on each side or until
browned and cooked through.

4. Serve the burgers in the toasted bun with
your condiments and toppings.
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