
Brain in Gear 

At what temperature should the burgers be cooked to?

What are you going to use to test that the burgers are cooked? 

What is the correct procedure for using the equipment which 
monitors the temperature of the food? 



Lesson Objectives To demonstrate how to shape and 
combining wet ingredients to produce a 

burger

To work hygienically and safely to avoid 
cross contamination

To use the temperature probe correctly to 
make sure the burger is cooked thoroughly.

To present the dish effectively using garnish 

Learning outcomes:
To produce a well shaped and cooked burger and  use 
knife skills to create a side dish/ garnish
To use equipment safely and temperature probe 
correctly.

https://youtu.be/_qArZovlLzA

Year 9 Burger practical.pptx


Food 
Probes-



Burgers
Ingredients 
200g mince meat (beef, turkey, lamb)
½ egg to bind (if using extra ingredients) 
Flavours and spices eg chilli powder, cumin, paprika
2 Burger buns
Optional Extras - Cheese, bacon, finely chopped onion.
Salad – Lettuce, tomatoes, Relish 

Method
Mix mince, herbs/spices, onions in large bowl. (using a fork or hands!)
Add little beaten egg (if using lean mince or vegetables).  Divide mixture 
and shape into rounds.  Place on red chopping board and press down 
carefully. 
Place on baking tray, carefully put in oven for 20 mins, turn 
occasionally. Check with temperature probe at the end of the cooking 
time. 
Prepare garnishes and bread – wash lettuce, slice tomatoes thinly.  
Build the burger, adding sauces and relish to add flavour.  Present and 
take photo. https://youtu.be/_qArZovlLzA

Equipment:  large bowl, 
grater, baking tray, 
greaseproof paper, 
Chopping boards – red 
and green. Fork, 
chopping knife.

https://youtu.be/_qArZovlLzA


Chickpea and Coriander burgers 
•STEP 1In a food processor, whizz the chickpeas, lemon zest, 
lemon juice, cumin, half the coriander, the egg and some 
seasoning. Scrape into a bowl and mix with 80g of the 
breadcrumbs and the diced onions. Form 4 burgers, press 
remaining breadcrumbs onto both sides and chill for at least 10 
mins.

Ingredients
•400g can chickpeas, drained
•zest 1 lemon, plus juice ½
•1 tsp ground cumin
•small bunch coriander, chopped
•1 egg
•100g fresh breadcrumbs
•1 medium red onion, ½ diced, ½ sliced
•1 tbsp olive oil
•4 small wholemeal buns
•1 large tomato, sliced, ½ cucumber, 
sliced and chilli sauce, to serve

•STEP 2Heat the oil in a frying pan until hot. Fry the burgers for 
4 mins each side, keeping the heat on medium so they don’t 
burn. To serve, slice each bun and fill with a slice of tomato, a 
burger, a few red onion slices, some cucumber slices, a dollop 
of chilli sauce and the remaining coriander.



Evaluation of American Burger

• In your books, please complete the evaluation of the burger:

• Describe the appearance

• Describe the aroma 

• Describe the texture and flavour/taste

• How could you improve the burger? 



1. Meat
You want your burger to remain juicy so avoid going too lean and choose a standard 
minced meat (usually around 20 % fat)  Beef is the typical meat used in burgers 
but you could use lamb or pork, or a mixture of beef and pork.
2. Add flavourings
Grated onion, finely chopped spring onion, crushed garlic, ground spices (cumin, 
coriander, ground chilli, fajita spice mix etc), mustard, chopped fresh or dried 
herbs, ground black pepper. Don’t add salt is it will draw juice from the meat.

3. Bind it - lean meat or bulky ingredients added to the mince  
(eg spring onions, onions, chillies), add ½ beaten egg and a handful of breadcrumbs
to help bind the burgers.
4. Shape it and chill  – Mix ingredients together with your hands, then shape into 
burgers. Squash the burgers really flat before you cook them. Chill your burgers if possible, 
to help retain the shape.

5.  Pop your burgers on the barbecue or in a hot, 
non-stick frying pan with a little oil. Cook for 8 
mins each side OR place on a baking tray and put 
in the oven, 10 mins each side. 

http://www.bbcgoodfood.com/recipes/1377634/the-ultimate-makeover-burgers


Plenary

• Can you name a high biological value protein food?

• Can you name a low biological value protein food?

• What is the difference? 


