
Homemade Burgers with Oven Fries 

Makes enough for 4 or 1 hungry husband and me! 

Ingredients: 
 
Oven Fries 
 

 4 medium roasting potatoes 

 1 tbsp olive oil 

 1 tsp seasoning such as Portuguese, Cajun, etc 

 Salt & pepper 
 

Patties 
 

 300g lean beef mince (also referred to as 5 star or heart smart) 

 1 small brown onion finely diced  

 1 clove of garlic minced  

 ½ a small carrot ultra finely diced 

 ¼ small red capsicum ultra finely diced 

 Spray oil (1 spray per patty) 

 Salt & pepper 
 
The rest 
 

 4 rolls of your choice 

 4 rashes of bacon 

 1 Avocado 

 1 tomato sliced 

 Lettuce (I used baby spinach on this occasion)  

 Cheese (I used grated tasty cheese I already had but you can use whatever you like) 

 Onions (I used 1 brown and 1 red, sliced and cooked for about 15min on med heat) 

 Sauce (I like BBQ and Ranch) 
 
Instructions: 
 
1. Pre heat oven to 220 degrees celsius. Fill medium saucepan with tap water and salt.  
2. Peel and chop potatoes into chips. Place in salted water and put on high heat. Bring to the boil and 

cook for 5 minutes. Remove from heat and drain. Whilst in colander, add oil, seasoning and s&p and 
toss thoroughly.  Place on baking tray lined with baking paper and place in oven. Cook for 20 mins or 
until crunchy on the outside. 

3. Meanwhile slice the onions and place in fry pan for the fillings. Cook for approx 15 minutes. 
4. Finely dice the onion, carrot and capsicum and place in a bowl with the mince and s&p.  With your 

clean hands, kneed together and form into 4 even patties. Set aside. 
5. Pre heat a grill/fry pan or BBQ. Lightly spray the patties and place on hot pan. Cook for about 5 min 

and turn. Cook for a further 2 minutes or until cooked to your liking. Add cheese and let melt. 
6. Slice avocado, and tomato. Remove fries from oven. 
7. Assemble the burgers to your liking and serve with the oven baked fries. Enjoy  


