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Build-Your-Own Burgers with Sweet Potato Chips 
Succulent and juicy, these burgers are a real treat and surprisingly quick to 
make at home. 



Takes 45 minutes Makes 4 smaller or 6 large burgers 

For the Burgers:  
 500g beef mince  
 1 large onion, diced 
 1tsp English mustard   
 2 eggs, beaten together with a pinch 

of salt  
 ½tbsp breadcrumbs 
 1tsp each salt and pepper 
 4 burger buns 
 
Slider toppings – choose from: 
 Mature Cheddar Cheese, sliced or 

grated 
 Chorizo, sliced and lightly fried 
 Bacon, fried or grilled until crisp 
 Iceberg lettuce, shredded  
 Spinach  
 Tomatoes, sliced  

For the burgers: 

1. In a bowl, combine the beef mince, diced onion and 1tsp of English mustard. 

2. Pour in the beaten eggs and mix until the mixture starts to come together. 
Season with salt and pepper. 

3. If the mixture is too wet to mould into patties, add 1/2tbsp breadcrumbs to 
soak up some of the moisture. 

4. Divide the mince mixture into 6 balls and shape into burger patties. 

5. Heat a spoonful of oil in a frying pan on a high heat and fry the patties on each 
side until they are cooked through to your liking. 

For the sweet potato chips: 

1. Pre-heat oven to 220c 

2. Soak your sweet potato chips in a bowl of cold water for 20 minutes. Once 
soaked, remove and blot dry with a tea towel.   

3. Add the sweet potato chips to a dry bowl and mix in the oil, cornflour and garlic 
salt.   

4. Lay the sweet potato chips in a single layer on a baking tray and place in the 
oven. 

5. Reduce oven temperature to 180c and bake in the oven for 30 minutes. Turn 
over half way through to make sure the chips are crisp and golden all over. 

For the padron peppers: 

1. Drizzle a little oil in a frying pan.  Add the padron peppers, sprinkle with a 
pinch of salt and fry for 3-4 minutes on a high heat. 

To serve, layer up your burgers with your choice of toppings and relish. Enjoy! 

 Red peppers, sliced 
 Gherkins, sliced 
 
Relish options: 
 Stokes Tomato Ketchup 
 Stokes English mustard  
 Stokes mayonnaise  
 Stokes BBQ sauce 
 
Sides: 
 2 sweet potatoes, cut into chips 
 1tbsp extra virgin olive oil 
 ½tbsp roasted garlic salt  
 1tsp black pepper  
 1tbsp cornflour  
 Padron Peppers  
 1tbsp extra virgin olive oil  
 1tsp sea salt  
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