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The Best kind of
Beef to buy for Burgers:

When buying beef for burpers,
there's just one basic rule of

thumb: Go for good quality beef

mince with a little fat content.
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From your Local Craft Butcher

A good burger is one that is nies
and juioy when you bite into it,
and you just won't get that
juiciness if the beef mince is too
lean. Burgers are usually coolked
at a fairly high temperature to get
a nice crust or char on the outside.

How to Cook the Juiciest
Beef Burger Ever!
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