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PORK & APPLE BURGER 
with Rosemary Wedges and Pea Shoot Salad

Pork and apple is a classic combination, and everyone loves a burger. Take those two ideas, add a bit of HelloFresh 
magic and what have you got? A pork and apple burger, that's what! Add some rosemary wedges and a fresh pea shoot 
salad and it's a guaranteed crowd-pleaser. Our tip is to take the pork out of your fridge around 45 mins before using - 
bringing it up to room temperature means the burgers cook more evenly.

Did you know that apples are part of the 
rose family? Look at the flowers to see 

the similarity!
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1 COOK THE WEDGES 
Preheat your oven to 220°C. Pick the 

rosemary leaves from their stalks and finely 
chop (discard the stalks). Chop the potato 
into 2cm wide wedges (no need to peel). Lay 
on a lined baking tray. Drizzle over a little oil 
and sprinkle on the rosemary. Season with 
salt and pepper. Toss to coat, then spread 
out evenly and roast on the top shelf of your 
oven until crispy, 30-35 mins. Turn halfway 
through cooking.

2 MAKE THE BURGERS
Peel and coarsely grate the apple (discard 

the core). Pat dry with a piece of kitchen paper 
(you don't want soggy burgers!). Put the pork 
mince in a mixing bowl and add the grated 
apple and the panko breadcrumbs. Season 
with salt and pepper, then mix well and form 
into burgers (one per person). tTIP: Make 
your burgers quite flat and slightly larger than 
your buns, they will plump up as they cook! 
i IMPORTANT: Remember to wash your hands 
and equipment after handling raw meat!

3 FRY THE BURGERS
Heat a glug of oil in a frying pan on 

medium heat. Once hot, gently add the 
burgers and cook until no longer pink in the 
middle, 5-6 mins on each side. tTIP: Don’t 
turn each burger until it has formed a crust 
on the underside, or it might stick to the pan! 
i IMPORTANT: The burgers are cooked when 
they are no longer pink in the middle.

4 MELT THE CHEESE
Meanwhile, grate the cheddar cheese. 

Once the burgers are cooked, take the pan off 
the heat. Divide the cheese between the tops 
of the burgers, then pop a lid on the pan and 
set aside for the cheese to melt, about 4 mins.

5 DRESS THE SALAD 
While the burgers are cooking, halve the 

brioche buns. Place on another lined baking 
tray and pop them on the middle shelf of your 
oven to warm through, 2-3 mins. tTIP: Watch 
your buns don't burn! Put the honey in another 
mixing bowl and add a squeeze of lemon juice 
and the olive oil (see ingredients for amount). 
Season with salt and pepper. Just before 
serving add the pea shoots and toss well.

6 FINISH AND SERVE 
Spread a little apple and sage jelly 

on each of the brioche halves. Serve your 
burgers in the buns with some wedges and 
salad alongside. Enjoy!

Our fruit and veggies need a little wash before you use them! Make sure you've got some Baking Paper, two Baking Trays, a Peeler, 
Coarse Grater, some Kitchen Paper, two Mixing Bowls and a Frying Pan (with a Lid). Now, let's get cooking!

BEFORE YOU- 

START

wWash your hands before and after handling ingredients. 
Wash fruit and vegetables; but not meat ! Use different chopping 
boards and utensils for raw and ready-to-eat foods or wash these 
in-between uses.

2 – 4 PEOPLE-

INGREDIENTS
In order of use

2P 3P 4P

Rosemary ¼ bunch ¼ bunch ½ bunch

Potato
1 small 

pack
1 large 
pack

2 small 
packs

Apple 1 1 2

Pork Mince
Small 
pack

Medium 
pack

Large 
pack

Panko Breadcrumbs 13) 10g 15g 20g

Cheddar Cheese 7)
1 

block
11/2 

blocks
2 

blocks
Brioche Bun 7) 11) 13) 2 3 4

Honey 1 sachet
11/2 

sachets
2 

sachets
Lemon ½ ¾ 1
Olive Oil* 2 tbsp 3 tbsp 4 tbsp
Pea Shoots 1 bag 11/2 bags 2 bags
Apple & Sage Jelly 1 pot 11/2 pots 2 pots

*Not Included

NUTRITION FOR 
UNCOOKED INGREDIENTS

PER  SERVING
589G

PER  
100G

Energy  (kcal) 840 143
                  (kJ) 3515 597
Fat (g) 32 5
Sat. Fat (g) 10 2
Carbohydrate (g) 106 18
Sugars (g) 28 5
Protein (g) 36 6
Salt (g) 1.24 0.21

Nutrition for uncooked ingredients based on 2 person recipe.

ALLERGENS

7) Milk 11) Soya 13) Gluten

You made this, now show it off! Share your creations with us:   

  
#HelloFreshSnaps

HelloFresh UK
The Fresh Farm
60 Worship St, London EC2A 2EZ

                             Packed in the UK

U THUMBS UP OR THUMBS DOWN? 
Head online or use our app to rate this recipe or get in touch 
via: hello@hellofresh.co.uk


