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Lamb Burger

with Blue Cheese and Roasted Shallots
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The fresh flavors of black cherry and redcurrant make Malbec
the perfect compliment to this richly flavored lamb burger with
buttery textured, piquant toppings.
SERVES THREE
PREP TIME:

20 MINUTES
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6 large shallots
2 tablespoons olive oil
1½ teaspoon salt
1 pound lamb, ground
1/2 teaspoon ground
black pepper
Pinch of crushed
red pepper
Zest of 1/2 lemon
2 tablespoons fresh
parsley, finely chopped
2 tablespoons fresh
rosemary, finely
chopped
2 tablespoons fresh
mint, finely chopped
4 ounces blue cheese
3 brioche rolls,
cut in half
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Ingredients:

COOK TIME:

50 MINUTES

READY IN:

70 MINUTES

Method:
1. Preheat oven to 400º. Toss shallots, with their skin
on, with olive oil and 1 tsp salt, then place onto a
medium-size sheet pan. Roast shallots for 30-40
minutes, or until very tender, flipping every 10 minutes.
2. Meanwhile, in a large bowl, combine the lamb, ½ tsp
salt, pepper, red pepper flakes, lemon zest, parsley,
rosemary and mint and mix well.
3. Divide and create three burger patties from the lamb
mixture. Each patty should be approximately 5” wide
and 1" thick. Set aside.
4. Once shallots are soft, remove from oven, place on a
cutting board and remove shallots’ skin. Place cooked
shallots in a small bowl and combine and mash into a
spread.
5. To cook the lamb burgers, heat a large cast-iron skillet
on medium heat. Add burgers to the hot pan and cook 5
to 7 minutes on each side. Remove burgers from pan
and let rest and cool on a cutting board for 3 minutes.
6. Spread 1/3 of the shallot mixture on the top half of each
roll, add the burger to the bottom half of the roll and top
with the blue cheese. Serve with Portillo Malbec and
enjoy!
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other great malbec pairings
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