
AUSSIE BURGER WITH THE LOT
WITH HOMEMADE CHIPS

AUSTRALIA | ATLAS MEAL KITS RECIPE | COOK TIME: 30 MINS
MASTERCLASS

INGREDIENTS:
Beef mince
Beetroot sauce
Burger bun
Egg
Bacon
Cheddar cheese 
Cos lettuce
Tomato
Pineapple
White onion
Dutch cream potato

PANTRY STAPLES: Salt, cooking oil, white 
sugar

ALLERGENS: Wheat, gluten, yeast, egg, 
garlic, onion, dairy

METHOD:
1. Preheat a flat grill or barbecue over high heat.

2. Prepare the ingredients
Wash all the vegetables. Peel then cut the potatoes 
into 2cm thick slices, then into 2cm thick chips. 
Wash to remove the starch and dry well. Thinly 
slice the lettuce. Slice the tomatoes into thin 
rounds. Slice half of the onions into thin rounds. 
Finely chop the remaining onions into a small 
dice. Peel and cut the pineapple into thin slices. 
Slice the cheddar cheese. Halve the buns.

3. Make the relish
Place half of the diced onions and half of the toma-
toes onto a flat grill, barbecue or in a frying pan 
over high heat and cook for 5 minutes. 

Sprinkle a little sugar over the vegetables (approx-
imately ½ a teaspoon per person). Cook for an 
additional 2 minutes or until the vegetables are 
softened. Remove from the heat.

4. Cook the bacon, buns and eggs
Reduce the flat grill, barbecue or frying pan to 
medium heat and cook the bacon for 10 minutes or 
until cooked to your liking. Remove from the heat 
and onto absorbent paper.

Toast the buns cut side down on the flat grill, bar-
becue or frying pan for 2 minutes or until toasted 
lightly.

Add a little oil to the flat grill or frying pan and 
crack the eggs in. Cook for 2 minutes or until 
cooked to your liking. 

5. Make the chips
Heat a generous splash of oil in a frying pan over 
medium heat. Cook the chips, turning often, for 8 
minutes or until golden and cooked through. Drain 
the chips on absorbent paper. Season with salt.

6. Cook the burger
Meanwhile, divide the beef mince into individual 
serves. Place the burger onto the flat grill, barbe-
cue or frying pan over high heat. Press to flatten 
using a spatula or small saucepan lid. Sprinkle 
with some salt. Cook for 2 minutes then add the 
remaining diced onions on top of the burger before 
turning over. Place the cheese on top of the burger 
to melt and cook for a further 2 minutes or until 
cooked to your liking. 

7. To serve
Divide the buns between the serving plates. 
Spread the beetroot relish over the buns and top 
with the pineapple, lettuce, tomatoes,  burger 


