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minute «~... Bagel Beef Sliders W
Makes: 8 Prep time: 10 minutes  Cook time: 5 minutes Maple & Ofahge
2509 lean beef mince Gla_zed Ham 3
Ya onion, grated LRl

2 Thsp chopped parsley T

8 natural (plain) mini bagels

Handful fresh rocket leaves or salad greens

135g tub Mediterranean Sundried Tomato Chunky Dip

1.Mix together beef mince, onion and parsley. Season with salt and
pepper. Shape the mixture into 8 mini burger patties.

2.Heat and lightly oil the barbecue plate and barbecue burger patties
2-3 minutes on each side until cooked. Remove from the heat and
on paper towels to absorb any excess moisture. Cut bagels in half
lightly brush with oil. Lightly toast on the barbecue.

3.To assemble the sliders, place a few rocket leaves on the bottoms @
bagel halves. Top with a burger pattie. Add a dollop of Mediterranea
Sundried Tomato Chunky Dip. Place the top on the bagel.
Serve warm.

**All prices are approximate | 1
and may vary according to { i
supermarket, region and
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See foodinaminute.cénz for more
great Summer Menu ideas
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Boysenberry Hot Water Pavlovas

For full recipe details
visit foodinaminute.co.nz
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