
Lamb Burgers 

 

I used one pound ground lamb, and I don’t measure my spices exact…  

¼ cup panko bread crumbs….I may or may not use that next time 
1 egg 
2 cloves minced garlic 
½ tsp salt 
¼ tsp pepper 
¼ tsp oregano 
¼ tsp thyme 
¼ tsp basil 
¼ tsp onion powder 
1 tsp Worcestershire sauce 
½ tsp dry mustard 
1 tsp parsley  
Dash or two cayenne pepper 
 
Mix together. Make 4 patties  
 Cook in cast iron pan with butter…REAL butter…of course on med-high heat until desired doneness 
Toast Pretzel rolls. Top with swiss cheese….(brie is delicious too)   
 
Lemon Basil Aioli- Mix 2-3 Tablespoons…or however much Hellmans mayo you need with a splash of 
lemon juice, garlic powder and fresh basil. (Dried basil may work).  
 


