
Vietnamese Pork Burgers Wrapped in 
Lettuce Leaves
500 grams pork mince
2 tablespoons Under the Pickle Tree Lemongrass Paste
Half a bunch of spring onion, finely chopped
1 cup brown sugar
1 3/4 cups water

Combine the first three ingredients in a bowl and mix 
well. Place sugar and one cup of water in a saucepan 
and boil til dark brown in colour. Remove from heat, 
add remaining water and reduce til sauce is sticky. 
Pour into hamburger mixture and shape into patties. 
On a big plate arrange lettuce leaf cups, cooked rice 
noodles, cucumber, mint and coriander.
Chargrill pork burgers. Serve wrapped in salad cups 
with sweet chilli dipping sauce.

Spicy Burmese Lamb with Cous Cous
Half a dozen lamb chops
Half a jar Under the Pickle Tree Burmese Sauce
1 cup natural yoghurt
2 cups cous cous, cooked to packet instructions
1 roasted red capsicum
3 roasted carrots
1 roasted sweet potato
2 florrets steamed broccoli
A splash of olive oil to drizzle

Roast veggies in a hot oven, chop into cubes and mix 
with cooked cous cous. Drizzle with a splash of olive 
oil. Marinate lamb in yoghurt and Burmese sauce. 
Cook on a hot BBQ plate 5-7 mins each side
Plate up and enjoy with some extra Burmese Sauce 
on the side
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