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You can’t go camping and not have a burger. It’s the rules. But in our book it says 
that burgers must also be made fresh. Spice lovers can add a pinch of crushed 
dried chillies if they fancy.

Makes 4

500g lamb mince

3 spring onions, trimmed and finely chopped

4 tbsp chopped mint or coriander (or a mixture of both)

1 heaped tsp ground cumin or coriander

generous pinch ground cinnamon (not essential)

1 medium egg, lightly beaten

2 ripe tomatoes

half a small red onion

8 tbsp thick natural yoghurt, such as Greek

squeeze of lemon juice

8 slices feta

4 large burger buns or wraps 

handful or two of salad leaves

In a bowl, break up the mince with a fork, then sprinkle over the spring onions, half 
the herbs, the cumin or coriander, cinnamon and some seasoning. Mix together, 
then add the egg and mix again. Don’t overwork the mixture or the burgers will be 
tough.

Form the mince into 4 balls and transfer to a large plate or board, then flatten 
them slightly into burgers. Chill for 30 minutes. Fire up the barbecue (or a griddle). 
Slice the tomatoes and peel and slice the red onion. Mix the yoghurt with the rest 
of the herbs and a squeeze of lemon juice and season.

Cook the burgers for 4-5 minutes on each side. Spread each bun or wrap with a 
spoonful of herby yoghurt. Tuck a burger, a couple of slices of feta and a few slices 
of tomato and red onion into each bun or wrap. Add a sprinkle of sea salt, another 
spoonful of herby yoghurt and a few salad leaves to finish. 

Lamb burgers  with spring  
      onions and feta


