
 

Brereton Can Recipe Collection 

 Pork & Apple / Turkey burgers 

 
These are one of the most popular recipes at 

my family cooking sessions. They are quick, 

easy, nutritious, very tasty and good value for 

money.  I have written Pork or Turkey but this 

recipe will work with any minced meats, 

especially nice with chicken mince if you can 

find it. This serves 4 but feel free to up the 

ingredients for larger families. 

Equipment needed: large mixing bowl, box grater, frying pan or oiled baking tray. 
 

Ingredients 

• 300g Sausage meat, minced Turkey or your favourite sausages taken from their skins. 

• ½ Grated Onion 

• 1 Grated Apple 

• 1 tsp dried mixed herbs or you choice. 

• 1tbs Tomato Ketchup. 

• Good pinch of salt and pepper. 

• 1 tbs oil if using pan to cook. 

• 4 burger or soft bread rolls of your choice. 

• Grated/ sliced cheese if you fancy. 

 
Method 

1) Tip the meat, grated onion, grated apple, dried herbs , tomato ketchup and seasoning's into a 

large mixing bowl and mix together using hands . 

2) Shape into burger shapes . At this point you can chill until later if you prefer. 

3) If you are using a frying pan to cook , add oil to the pan, warm gently , add the burgers to the 

pan and cook gently on each side for approx 2-3 minutes. Keep turning until they are cooked. If 

you are using the oven , add the burgers to an oiled baking tray and place in a hot oven 180c for 

approx 15 mins. 

 

Serve in buns or with potato wedges. 

 

Get 3 / 4 large potatoes, cut into wedges , add to a large baking tray , drizzle oil , salt and 

pepper over the potatoes and coat well. Bake in a hot oven for 25/30 mins at 180c 

 

Enjoy. 
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