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MINI THAI CHICKEN BURGERS


[bookmark: _GoBack]Prep: 30min – Makes 10 burgers for 5 people – Easy

For the pickled onions: 
1 red onion
1 tbsp olive oil
70g sugar
80ml white wine vinegar
1 ½ tsp black peppercorns
1 ½ tsp salt

For the burgers:
1 lemongrass stick
2 chicken breasts
1 tbsp fresh ginger, grated
1 handful fresh coriander
1 tbsp soy sauce
¼ tsp salt
1 tsp sesame oil
1 tbsp sirarcha sauce
4 tbsp breadcrumbs

50g mayonnaise
½ tsp sirarcha sauce
10 gem lettuce leaves

1. Preheat the oven to 220°C fan

2. Peel, halve and finely slice the onion. Heat the olive oil in a frying pan and briefly fry the onion for 1 minute. Transfer into a bowl.

3. Put the sugar, white wine vinegar, peppercorns and salt into a small saucepan and heat up, stirring, until the sugar has dissolved.

4. Pour the sugary vinegar over the onions and leave to marinate for 15 minutes.

5. Finely chop the lemongrass, cut the chicken breasts into cubes and put both into a food processor, together with all the other burger ingredients.  

6. Pulse the food processor in short intervals as to chop the chicken, but not make it mushy. Once you have a roughly chopped consistency, stop the pulsing process. 

7. Shape small burgers out of the meat, about the size of a ping pong ball. Flatten and lay onto a baking tray lined with baking paper.

8. Bake the burgers in the preheated oven for 10 minutes until cooked through.

9. Meanwhile, mix the mayonnaise and the sirarcha sauce.

10. Lay out the salad leaves, top each with a burger, with some pickled onions and with a dollop of mayonnaise. 
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