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H E L LO
PA N KO

Adding breadcrumbs makes for a patty that’s 
crisp on the outside, juicy on the inside, and 

all-around delicious. CA LO R I E S :C O O K:P R E P :

I N G R E D I E N TS
2 PERSON  |  4 PERSON

10  M I N 3 0  M I N 95 0

KO F TA- ST Y L E  B E E F  B U R G E RS
with Garlic Yogurt & Potato Wedges

*The ingredient you received may be a different color.

**�In our ongoing effort toward sustainability, we’re working on reducing plastic 
in your order! You may have received 4 servings of protein in one package—
rest assured it contains the correct amount.

Potatoes*

Tomato

Yogurt
Contains: Milk

Parsley Garlic

Ground Beef** Panko 
Breadcrumbs

Contains: Wheat

Brioche Buns
Contains: Eggs, Milk, 

Soy, Wheat

Feta Cheese
Contains: Milk

½ oz 2 Cloves

20 oz ½ Cup

4 1 Cup

24 oz

2

4 TBSP

12 oz

1

2 TBSP

¼ oz 1 Clove 

10 oz ¼ Cup

2 ½ Cup

DAT E  N I G H T  D E L I G H TS

Make things 
Kitchen Official with 

an unforgettable 
at-home date night 
with recipes curated 

by HelloFresh 
and Tinder.



GET SOCIAL

Share your #HelloFreshPics 
with us @HelloFresh

(646) 846-3663
HelloFresh.com

4  M A K E  G A R L I C  YO G U RT
	• While burgers cook, in a second small 
bowl, combine yogurt with remaining 
garlic. Season with salt and pepper.

5  TOAST  B U N S
	• Once burgers are almost done, halve 
and toast buns until golden brown. 
Spread cut sides of top buns with 
garlic yogurt.

6  F I N I S H  &  S E RV E
	• Fill buns with patties, seasoned 

tomato, and feta. 

	• Sprinkle potato wedges with 
reserved parsley. 

	• Divide burgers and potato wedges 
between plates. Serve.

1  R OAST  P OTATO E S
	• Adjust rack to top position and 
preheat oven to 425 degrees. Wash 
and dry produce.

	• Cut potatoes into ½-inch-thick 
wedges. Toss on a baking sheet with a 
large drizzle of oil, salt, and pepper. 
Roast on top rack until browned and 
tender, 20-25 minutes.

2  P R E P
	• Meanwhile, finely chop parsley. Peel 
and mince or grate garlic. Thinly slice 
tomato into rounds; season with salt 
and pepper. 

3  M A K E  PAT T I E S
	• Reserve ½ tsp parsley (1 tsp for 
4 servings) in a small bowl. In a large 
bowl, gently combine beef*, panko, 
half the garlic, remaining parsley, 
salt (we used ½ tsp; 1 tsp for 4), 
and pepper. Form into two patties 
(four patties for 4), each slightly wider 
than a burger bun.

	• Heat a drizzle of oil in a large pan 
over medium-high heat. Add patties 
and cook to desired doneness, 
3-5 minutes per side.

When forming your patties in 
Step 3, try not to overwork the 

meat. Gentle shaping will make 
for tender results.

�*�Ground Beef is fully cooked when internal temperature 
reaches 160°.
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•	 Baking sheet

•	 2 Small bowls

•	 Large bowl

•	 Large pan

•	 Kosher salt

•	 Black pepper

•	 Cooking oil (1 TBSP | 1 TBSP)

B U ST  O U T


