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Everyone 
loves a burger.

 From tender, juicy meat feasts to 
tangy, spicy all veggie affairs, a 

good burger can’t be beaten. And a 
good burger can really put your 

restaurant on the map. 
We’ve pulled together a 
collection of inspiring 
burger and sandwich 

recipes that will fire up 
your culinary creativity, 
while getting your diners coming 
back for more. From clever twists 

on classic burgers to some 
completely modern makeovers, 

burgers have never looked 
or tasted so good. 

And let’s not forget that one 
must-have ingredient that every 

burger needs - mayonnaise. Smooth, 
creamy, versatile… it’s the perfect 
base for creating a sensational 
sauce to really take your 

burger to the next level.
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No burger menu is complete without a fantastic vegetarian 

offering. Here’s a zesty black bean burger that will 

do your menu good! Serve with fresh lemon-herb mayo 

made from Hellmann's Classic MAYONNAISE

Zesty 
Black Bean

Burger
Serves 10
Ingredients  
1.5Kg   Black Beans, drained, partially mashed 
300g   Breadcrumbs, plain 
100g   Red bell pepper, chopped 
100g   Onion, chopped 
15g        Garlic, chopped   
5g          Ground black pepper 
3pc        Eggs 
125g       Olive oil  
10pc   Tomato slices 
10pc      Burger buns, toasted  
5g     Cumin seeds, toasted 

Lemon-Herb Mayonnaise
400g   Hellmann's classic MAYONNAISE 
10g    Lemon zest 
20g    KNORR LIME SEASONING 
5g     Fresh parsley, chopped  
5g           Fresh coriander, chopped 

Method
Lemon-Herb Mayonnaise
• Mix together Hellmann's Classic MAYONNAISE, lemon zest, herbs and        
KNORR LIME SEASONING.

Burger
• Combine black pepper, breadcrumbs, eggs, salt, garlic, black beans,        
 bell pepper, onion and toasted cumin seeds.
• Shape patties, about 170g each.
• Coat sauté pan lightly with olive oil and place over medium heat. Fry 
 patties until lightly browned on both sides and heated through.
• Spread cut sides of bun evenly with lemon-herb mayonnaise and build   
 burgers.



A classic looking sandwich with a twist - sweet apple, 
savoury cheddar, and layers of salty beef 

bacon come together for a delightfully unique flavour.

Turkey Beef
Bacon & Apple

Sandwich
Serves 10
Ingredients  
Hawaiian Sauce
20pc  Country bread slices, buttered   
5pc   Granny Smith apples, thinly sliced 
1.5Kg  Roasted turkey breast, sliced
20pc  Beef bacon strips    

Apple Mayonnaise
200g  Apple sauce
400g  Hellmann's Classic MAYONNAISE

 

Method
Apple Mayonnaise
• Blend Hellmann's Classic MAYONNAISE with apple sauce, pepper and ginger 
 powder, place in the chiller.

Sandwich
• Lightly toast the bread before building the sandwich. Start with lots of 
 apple mayo and the layer with cheese, tomato, apple slices, turkey and
 beef bacon. 
• Add more dressing before closing and slicing the sandwich.

20pc  Cheese slices 
5pc   Tomatoes, sliced 
600g  Apple mayonnaise,
     prepared as below  

10g   Black pepper
3g    Ginger powder
10pc  Cheddar cheese slices 



This burger consists of a ground beef and lamb patty blend 

topped with pepper jack cheese, beef bacon and 
pineapple. A sweet and spicy Hawaiian sauce made with 

Hellmann's Classic MAYONNAISE brings it all together. 

The Big
Hawaiian
Burger

Serves 10
Ingredients  
Hawaiian Sauce
500g  Honey  
500g  Pineapple juice  
250g  Teriyaki sauce, prepared 
900g  Hellmann's Classic MAYONNAISE 

Burger
400g  Hawaiian sauce, prepared
     as below 
500g  Canned beef bacon, sliced 
10pc  Burger bun, toasted 
10pc  Pineapple slices, grilled 

Method
Hawaiian Sauce
• Combine honey, pineapple juice, teriyaki sauce, vinegar, sriracha sauce and 
 sesame oil. Reduce mixture slowly by half. Refrigerate and mix with mayo 
 once cold.

Burger 
• Combine ground beef and lamb and form into 10 patties of 180g each.  
• Cook patties to desired doneness and top with cheese. 
• Sliced the pressed canned beef bacon product into 50g pieces.
 Grill and season. 
• Grill the pineapple slices.
• Build burgers by first spreading Hawaiian sauce on the toasted buns,
 then the meat patty with its melted cheese. Top off with grilled canned 
 meat, pineapple and more sauce.   

125g   Cider vinegar
125g   Sriracha sauce 
75g   Sesame oil  

900g  Beef, minced  
900g  Lamb, minced 
10pc  Cheddar cheese slices 



Our take on a must-have premium burger for your menu. A 

ground sirloin patty topped with roasted 
garlic mayonnaise, caramelised onions, 

Muenster cheese and beef bacon – all packed in a 

pretzel bun. Totally awesome look, taste, and flavour...

Steakhouse
Burger

Serves 10
Ingredients  

Roasted Garlic Mayonnaise
600g   Hellmann's Classic MAYONNAISE
60g    Garlic, roasted, mashed

Burger
600g   Roasted garlic mayo, prepared as below
10pc   Ground beef patties 
10pc   Muenster cheese, sliced 
60g    Onions, caramelised  
20pc   Beef bacon, cooked
10pc   Pretzel bun, toasted 

Method
Roasted Garlic Mayonnaise
• Combine Hellmann's Classic MAYONNAISE with roasted garlic.

Burger
• Cook patty to desired doneness and melt cheese on top. 
• Spread roasted garlic mayonnaise on buns.
• Build the burger with the onions and beef bacon. 



A massive burger that hinges on two meat patties - lamb 
and beef patties! Pickled vegetables and 
spicy Gochujang mayonnaise round off this 

masterpiece. Offer this on your premium burger menu and 

watch the burgers fly out of the kitchen!

Spicy
Korean Double

Cheese
Serves 10
Ingredients  
Gochujang Mayonnaise
1Kg   Hellmann's Classic MAYONNAISE
125g   Gochujang (chatta halabiye)

Pickled Red Onions
300g  Red onion, julienned
200g  Cabbage, julienned
500g  Apple cider vinegar 

Burger
10pc  Pepper jack cheese, sliced
500g  Pickled red onion, prepared
     as below
250g  Cilantro  
10pc  Hamburger buns, toasted 

Method
Gochujang Mayonnaise
• Combine Hellmann's Classic MAYONNAISE with Gochujang paste.
Pickled Red Onions
• Bring all ingredients except the onions and cabbage to a boil.
• Remove from heat and add vegetables.
• Allow to cool at room temperature, strain and chill.

Burger
• Season and cook patties to desired temperature.
• Spread Gochujang Mayonnaise on buns.
• Build the burger with remaining ingredients.

30g   Sugar  
30g   Kosher salt

400g   Gochujang Mayonnaise, 
      prepared as below
10pc   Lamb patties 
10pc   Beef patties  



The ultimate comfort food gets the burger treatment: 

ground chicken sliders topped with pot pie filling 

featuring carrots, squash, parsnips and peas. 

We used a biscuit burger bun which tastes just as great as it 

sounds unique; try out the recipe today!

Smoked
Chicken Pot
Pie Burger

Serves 10
Ingredients  
Pot Pie Filling
700g  Hellmann's Classic MAYONNAISE
200g  Medium parsnip, diced small
200g  Medium carrot, diced small
100g  Butternut squash, diced small
1Kg   Smoked chicken, pulled 

Seasoned Chicken Patty 
1.5kg  Chicken, minced 
20g   Fresh thyme, chopped
10g   KNORR CHICKEN STOCK POWDER

Burger 
1Kg   Pot pie filling, prepared as below
10pc  Seasoned chicken patties,
   prepared as below

Method
Pot Pie Filling  
• Sauté parsnips, peas, carrots, shallots and butternut squash until
 softened and set aside to cool down.
• Next fold in Hellmann's Classic MAYONNAISE, smoked chicken and paprika.
Chicken Patties 
• Combine the minced chicken with mustard, thyme and garlic. Season with 
 KNORR CHICKEN STOCK POWDER.
• Shape into 150g chicken patties and grill until cooked, about 4 mins
 each side.

Burger assembly
• Cut open biscuit buns and place the chicken patties inside, top with the
 pot pie mix.
• Close up the burger and serve. 

40g   Olive oil
150g  Frozen peas
150g  Shallot, diced small
5g    Smoked paprika 

50g   Dijon mustard
5g    Garlic powder

10pc  Burger buns



A Po' Boy is a traditional sandwich from Louisiana. It 

almost always consists of meat, which is usually sloppy 

roast beef or fried seafood that includes shrimp, crawfish, 

oysters or crab. The meat is served on baguette-like New 

Orleans French bread, known for its crisp crust and fluffy 

centre. Try our take on the recipe... 

New
Orleans Shrimp

Po' Boy

Serves 10
Ingredients  
10pc   French roll, soft, split in half
500g       Hellmann's Classic MAYONNAISE 
1kg    Breaded shrimp, fried, tails off 
5pc    Tomato, sliced
100g    Dill pickles, sliced
250g   Lettuce, shredded 

Method
• Prepare the bread, vegetables and then deep fry the shrimps.
• Build sandwich and serve immediately.



Greek mayonnaise brings Mediterranean flavours 

to life in this cucumber, mint and chicken 
combo. All the flavours are light and fresh, perfect for 

a health-minded dish. A low calorie recipe, and even 

better if served on brown bread.

Greek
Chicken

Sandwich
Serves 10
Ingredients  
Sandwich
1.5kg  Chicken breast, cooked
30g   KNORR CHICKEN STOCK POWDER
30ml  RAFHAN CORN OIL
500g        Greek mayonnaise, prepared
as below

Greek Mayonnaise
400g  Hellmann's Classic MAYONNAISE
125g   Sour cream
50g   Feta cheese

 

Method
Greek Mayonnaise
• Thoroughly combine in a blender Hellmann's Classic MAYONNAISE, 
 sour cream, feta cheese, olives and mint. Blend until smooth.
• Keep refrigerated until serving.

Sandwich
• Marinate chicken breast with KNORR CHICKEN STOCK POWDER and RAFHAN
 CORN OIL for at least 30 mins.
• Grill chicken and set aside to cool, before slicing. 
• Spread the cut side of bread with lots Greek mayonnaise. 
• Layer bottom with lettuce, tomato, chicken and cucumber.
• Add more dressing at this stage before closing and slicing.

10pc  Lettuce
10pc  Baguette bread 
5pc   Tomatoes, sliced 
500g  Cucumber, thinly sliced

50g   Black olives
20g   Mint, finely chopped
5g    KNORR LIME SEASONING 



The patty melt is a classic American diner 
sandwich. Kids will love this cheesy and crunchy 

classic. Feel free to play around with different fillings.

Classic
Patty
Melt

Serves 10
Ingredients  
Burger
1.5kg    Ground beef patties 
500g    Sweetcorn, grilled
250g    Goat’s cheese
150g    Baby spinach
20slices Rye Bread

BBQ Pepper Mayonnaise
400g    Hellmann's Classic MAYONNAISE
50g     Ground black pepper
100g    KNORR BBQ SAUCE

 

Method
• Mix together pepper, KNORR BBQ SAUCE and Hellmann's Classic MAYONNAISE.
• Grill 10 x 150g beef patties to desired doneness.
• Toast the bread on a grill pan or use a grill toaster after building
 the  sandwich.
• Build the sandwich by spreading BBQ pepper mayo on each slice of bread. 
• Sprinkle some grilled corn and layer with spinach. 
• Place the cooked patties in the middle and spread some goat’s cheese
 on top. 
• Close and cut the sandwiches before serving. 



A rich, indulgent “super star” burger. Dijonnaise made 

from Hellmann's Classic MAYONNAISE and a perfectly seasoned 

all-beef patty; topped with fondue and 
caramelised onion, and served on a toasted pretzel 

bun. Try this burger on your next specials menu!

Cheese
Fondue
Burger

Serves 10
Ingredients  
Burger
350g  Dijonnaise, prepared as below
400g  Onion, sliced rings, caramelised
400g  Smoked cheese fondue,
     prepared as below

Smoked Cheese Fondue
30g   Olive oil
300g  Fresh mushrooms, sliced 
70g   Smoked cheddar, grated
70g   Smoked mozzarella, grated
70g   Smoked provolone, grated

Dijonnaise 
400g   Hellmann's Classic MAYONNAISE 
70g    Dijon mustard

Method
Smoked Cheese Fondue 
• Lightly sauté the mushrooms, garlic and shallots in olive oil, add in the 
 heavy whipping cream and cook until cream thickens slightly. 
• Finish the fondue by adding in the smoked cheeses. Season to taste and 
 reserve hot for service. 

Dijonnaise
• Combine Hellmann's Classic MAYONNAISE with Dijon mustard. Reserve 
 refrigerated for service. 

Building the Burger
• To assemble, spread Dijonnaise on each side of the bun. Add the grilled beef 
 patty then top with Smoked Cheese Fondue and caramelised onions.

10pC  Pretzel bun, toasted 
1.5kg  Beef, minced
10G   Salt and pepper

100g  Shallot, minced
20g   Garlic, minced
500   g Heavy cream
10g   Salt and pepper

5g    Pepper



A buttery croissant topped with chicken 
salad. Hellmann's Classic MAYONNAISE brings together the 

flavour of grilled chicken, grapes, celery and 
apples beautifully. A delicious recipe to have on your 

menu, try it out today!

Champion
Chicken Salad

Croissant
Serves 10
Ingredients  
Sandwich
10pc  Croissants
2kg   Chicken salad, prepared as below

Chicken Salad
1.2kg  Chicken breasts
40g   KNORR CHICKEN STOCK POWDER
200   g Red apples, unpeeled, finely diced
150g  Grapes, mixed, halved 
300g  Hellmann's Classic MAYONNAISE

 

Method
Chicken Salad
• Marinate chicken breast with a little oil and KNORR CHICKEN STOCK POWDER. 
 Grill or bake in the oven until fully cooked. Let cool and shred into pieces.
• Combine chicken and all other ingredients and chill. 

Sandwich
• Scoop chicken salad on croissant and top with lettuce and tomato. Serve 
 immediately.

20   slices Tomato  
20   slices Lettuce

50g   Celery, diced 
100g  Small white onion, minced 
30ml  Fresh lemon juice
10g   Ground white pepper 
5g    Paprika



A monster of a chicken burger with blue 
cheese mayo & buffalo sauce. Topped with a 

cooked vegetable slaw.

Buffalo
Chicken
Burger

Serves 10
Ingredients  
10Pc  Chicken patties
30g   KNORR CHICKEN STOCK POWDER
10pc     Cheddar cheese, sliced
300g   Cucumber pickles, sliced

Blue Cheese Mayonnaise 
400g  Hellmann's Classic MAYONNAISE

Vegetable Slaw 
125g   Carrots, grated
125g   Purple cabbage, shredded
20g   KNORR CHICKEN STOCK POWDER

Buffalo Sauce 
200g  KNORR CHILI GARLIC SAUCE 
200g  KNORR TOMATO KETCHUP 

 

Method
Blue Cheese Mayonnaise 
• Combine Hellmann's Classic MAYONNAISE and blue cheese in a blender and 
 mix until smooth. Chill until required.
Vegetable Slaw
• Sauté vegetables in melted butter and season with KNORR CHICKEN  
 STOCK POWDER, allow to cool down slightly. 
Buffalo Sauce
• Combine all four sauces by whisking.

Burger
• Toast the buns and spread blue cheese mayo on each half of the bun.
• Grill chicken patties until cooked, about 4 mins each side. Season WITH 
 KNORR CHICKEN STOCK POWDER. Place a slice of cheese on each patty.
• Layer the bottom of the bun with lettuce, then the chicken patty
 with some buffalo sauce. 
• Top off with the vegetable slaw and top of bun. 

10pc     Lettuce
650g    Buffalo sauce,
     prepared as below
10pc     Burger buns

100g  Blue cheese

125g   Onion, julienned
125g   Capsicum, grated 
15g   Butter

200g  KNORR BBQ SAUCE
50ml  Worcestershire sauce



This recipe has two popular dishes combined into one. 

Creamy macaroni and cheese on top of a beef 

burger. Grilled onions and a good smoky 
tomato mayo sauce rounds it off nicely. A great 

special for any weekend menu.

Big Mac
‘N’ Cheese
Burger

Serves 10
Ingredients  
10Pc    Beef burger patties, grilled
10pc      Burger buns
500g   Macaroni and cheese, prepared
200g   Onion, sliced, grilled
20pc     Beef bacon, cooked
700g     Smoky tomato mayo, prepared as below 

Smoky Tomato Mayo
500g   Hellmann's Classic MAYONNAISE 
100g   KNORR BBQ SAUCE
100g   KNORR ITALIAN TOMATO SAUCE

Method
Smoky Tomato Mayo
• Combine Hellmann's Classic MAYONNAISE, KNORR BBQ SAUCE, KNORR ITALIAN 
  TOMATO SAUCE and whisk until smooth. Reserve and refrigerate.

Burger
• To assemble, spread smoky mayo on each side of the bun, then add a 
  grilled beef patty.
• Place macaroni and cheese, two slices of bacon and onions on top.
• Serve to very hungry customer! 


