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Look  for  this  label
in your supermarket.

Instructions:
Combine mince, nuts, onion and curry powder in large basin and 
mix well. Shape into patties 2cm thick. Cover and refrigerate until 
needed. Combine all ingredients in a blender, refridgerate until 
required. Cook patties over high heat in oiled pan, 8 minutes 
each side; serve on Pomperino rolls with sliced tomato and 
yoghurt sauce. 

Your ingredients list:
        750g lamb mince
       ½ cut pecan nuts finely chopped
       1 teaspoon curry powder
       3 chopped tomatoes
       1 tablespoon oil to pan fry

       ½ cup Greek style yoghurt 
       ¼ cup mayonnaise
       1 clove garlic crushed
       1 tablespoon chopped Italian parsley

       Yoghurt Topping

L a m b u r g e r s  w i t h  Y o g h u r t  S a u c e  
( I d e a l  w i t h  A n t h o n y ’ s  P i z z a  B a s e s  
 o r  D a l l a s  P o m p e r i n o  R o l l s )


