
Cheesy Venison-Beef Burger & Kiwifruit Salsa 
with Salt ‘n’ Vinegar Fries

Treat the whānau to a gourmet Kiwi twist on a takeaway favourite with these juicy venison and beef burger patties seasoned in 
our garlicky herb blend and grilled to perfection. Slide them into toasted buns under a blanket of melted Cheddar, fresh rocket 
and a unique sweet-and-spicy kiwifruit salsa, all served up with a side of crispy homemade salt ‘n’ vinegar fries for the ultimate 
crowd-pleasing winner.
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KIWI FLAVOURS

Prep in: 25-35 mins
Ready in: 35-45 mins
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We're here to help!
Scan here if you have any questions or concerns
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Before you start 
Wash hands and fresh veggies. Avoid cross contamination 
by washing utensils after handling raw meat/poultry. 
Always use separate utensils for raw and cooked meat.

You will need
Oven tray lined with baking paper · Large frying pan with 
a lid

Ingredients
2 People 4 People

olive oil* refer to method refer to method
potato 3 6
kiwifruit 2 4
onion 1 2
venison & beef 
mince 250g 500g

fine breadcrumbs 1 medium packet 1 large packet
garlic & herb 
seasoning 1 medium sachet 1 large sachet

egg* 1 2
chilli flakes s 
(optional) pinch pinch

vinegar* (white 
wine or red wine) drizzle drizzle

shredded 
Cheddar cheese 1 medium packet 1 large packet

burger buns 2 4
mayonnaise* 2 tbsp 4 tbsp
rocket leaves 1 small packet 1 medium packet

 Pantry Items 

Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 4930kJ (1180Cal) 615kJ (147Cal)
Protein (g) 55.6g 6.9g
Fat, total (g) 50.3g 6.3g
- saturated (g) 17.8g 2.2g
Carbohydrate (g) 114g 14.2g
- sugars (g) 25.7g 3.2g
Sodium (mg) 1020mg 127mg
Dietary Fibre (g) 16.5g 2.1g

The quantities provided above are averages only.

Allergens
Always read product labels for the most up-to-date  
allergen information as formulations might have changed.  
Visit hellofresh.co.nz/foodinfo for allergen and ingredient 
information. If you have received a substitute ingredient, 
please be aware allergens may have changed.

If you're cooking for 6, use the 2 people plus 4 people 
ingredients and cook meat and veggies in batches

Cook the patties 
•	 Using damp hands, shape mince mixture into 

2cm-thick patties (1 per person).
•	 In a large frying pan, heat a drizzle of olive oil 

over medium-high heat. Cook patties until just 
cooked through, 4-5 minutes each side.

•	 In last 1-2 minutes of cook time, sprinkle 
shredded Cheddar cheese over patties and 
cover with a lid so cheese melts. 

 

Heat the burger buns 
•	 Halve burger buns and bake directly on a wire 

oven rack until heated through, 2-3 minutes. 

Finish & serve
•	 Drizzle vinegar over the fries and toss to coat. 
•	 Spread burger buns with the mayonnaise, then 

top with rocket leaves, cheesy venison-beef 
patty and kiwifruit salsa.

•	 Divide cheesy venison-beef burgers and salt ‘n’ 
vinegar fries between plates to serve. Enjoy! 

Bake the fries 
•	 Preheat oven to 240°C/220°C fan-forced. 
•	 Cut potato into fries.
•	 Place on a lined oven tray. Drizzle with olive oil, 

season with salt and toss to coat.  
•	 Bake until tender, 20-25 minutes.

TIP: If your oven tray is crowded, divide fries 
between two trays.  

Get prepped 
•	 Meanwhile, peel and finely chop kiwifruit. 
•	 Finely chop onion. 
•	 In a medium bowl, combine venison & beef 

mince, fine breadcrumbs, garlic & herb 
seasoning and the egg. Season with pepper. 

 

Make the kiwifruit salsa 
•	 In a second medium bowl, combine kiwifruit, 

onion, a pinch of chilli flakes (if using) and a 
drizzle of olive oil and vinegar. 

•	 Season to taste with salt and pepper. 
  

CUSTOM 
OPTIONS

SCAN CODE FOR  
FULL STEPS AND 
NUTRITION INFO

PORK MINCE:  
Swap directly in place of previous 
mince protein method.

STREAKY BACON:  
Cut into 1cm pieces. Cook, breaking up  
with a spoon, until browned, 6-7 minutes. 
Add to burger.

BEEF MINCE:  
Swap directly in place of previous 
mince protein method.


