Home-Made Burgers with Sweet Potato FriesTo Serve:
2 small sesame seed buns
A handful of shredded iceberg lettuce
½ small red onion, sliced
Handful of grated cheese
½ tomato
Any other fillings of your choice

Ingredients
250g beef mince
1 red onion
1 garlic clove 
4 tbsp chopped fresh parsley
2 tbsp tomato ketchup
Wedges
2 sweet potatoes
2 tbsp olive oil
1 tsp paprika

Method
1. Preheat oven to 200ºC.
2. Peel sweet potatoes and cut into wedges. Put them on a baking tray and drizzle with olive oil. Sprinkle with paprika, season, then give them a good shake or shuffle around with your hands to make sure they’re well coated. Roast for 30-40 mins depending on how crisp you like them.
2. Chop the onion and crush the garlic.
3. Mix the mince, onion, garlic, parsley and ketchup in a large cooking bowl. Then make sure to season with a pinch of salt and pepper and shape into 2 burgers.
4. Preheat the grill to a medium high and grill the burgers for 15 minutes (don’t fry them), turning occasionally until they’re fully cooked through.
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