Beef or Buffalo Burgers

Yield: 8 4-inch burgers

INGREDIENTS
· 2 lbs of organic grass finished ground beef or buffalo

· 1 organic, free range egg

· ½ an onion, minced or 2 sliced leeks

· 1 clove of garlic, crushed

· 1 tsp Celtic or Himalayian salt

· ¼ tsp fresh ground pepper

· 1 Tbsp of each herb: oregano, basil, fennel, thyme, dry mustard

· ¼ cup of blended of any berries or grapes. This avoids any carcinogenic (cancer causing) properties when grilling.

DIRECTIONS

Mix all ingredients together and form into 4-inch patties (best if it sits in the fridge for ½ hr or more before cooking). Grill on the BBQ, low setting, 10-12 minutes on each side.
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