Caribbean Beef Slices .‘

Ingredients

beef mince

Verstegen Hamburger Mix
Complete PURE

Verstegen Sliceable Chimichurri
Sauce

Verstegen Schnitzelmix Caribbean
Verstegen Black Sesame Seeds
Verstegen World Grill Jamaican
Jerk PURE

Verstegen Pineapple & Chilli Sauce

pineapple
spring onions, sliced

Method

Mix the beef mince with Verstegen Hamburger Mix Complete
PURE.

Weigh into 150g portions and place a slice of Verstegen
Sliceable Chimichurri Sauce in the centre. Form into slices
using a burger press.

Brush with Verstegen World Grill Jamaican Jerk PURE and coat
the top with Verstegen Schnitzelmix Caribbean.

Place onto a bed of Verstegen Pineapple & Chilli Sauce and
garnish with fresh pineapple, sliced spring onions and
Verstegen Black Sesame Seeds.

Verstegen

[ SPICES & SAUCES |

verstegen adds that extra something.
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