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Medltel'l‘a nean Beef Burger Native to'the P.elopc.)nnese Peninsula in Greece, Kalamata ohvgs area degp purple
brown olive with a rich, savory flavor and a tender texture. While these olives are
with Potato-Broccoli Salad delicious on their own, they add an incredible depth of flavor to sauces, stews, and
salads.

@ 30-40min % 4 Servings



What we send

+ dried oregano

- Yukon gold potatoes

- grass-fed ground beef
- garlic

« broccoli

- red onion

What you need

+ kosher salt & ground pepper
« olive oll

- red wine vinegar

Tools
- colander
« large saucepan

Allergens

May contain traces of allergenic
ingredients. Packaged in a facility that
packages gluten containing products.

Nutrition per serving
Calories 1020kcal, Fat 46g, Carbs
103g, Proteins 55g

1. Prep ingredients

Bring a large saucepan of salted water to
a boil. Trim ends from broccoli; cut into
1-inch florets. Scrub potatoes; cutinto 1-
inch pieces. Peel onion; cut into Y2-inch
thick rounds, keeping slabs intact.
Coarsely chop olives, removing pits if
necessary. Peel 2 medium garlic cloves;
finely chop 1, keeping 2nd clove whole.
Set feta out to soften. Split rolls.

2. Start potato salad

Add broccoli to boiling water and cook
over high heat until crisp-tender, about 2
minutes. Use a slotted spoon to transfer
to a colander to drain. Shake well and
transfer to a medium bowl. Return water
to a boil, add potatoes, and cook over
medium heat, until tender when pierced
with a knife, 8-10 minutes. Drain potatoes
well and add to bowl with broccoli.

3. Grill onions & bread

Heat a grill or grill pan over high. Rub
onions with oil and season with salt and
pepper. Reduce heat to medium-high,
add onions, and grill until tender and
charred in spots, turning once, 8-10
minutes. Brush cut sides of rolls with oil.
Add to grill; cook, turning occasionally,
until golden, about 5 minutes. Rub cut
sides of rolls with whole garlic clove.

4. Finish potato salad

Coarsely chop half of the grilled onions
and add to bowl! with potatoes and
broccoli. In a small bowl, whisk together
olives, chopped garlic, 1 teaspoon of
the oregano, 2 tablespoons vinegar,
and Y cup oil, and season with salt and
pepper. Add dressing to potatoes and
broccoli, and toss to coat.

5. Grill burgers

Form ground beef into four (4%-inch)
patties and season all over with salt and
pepper. Reduce grill or grill pan heat to
medium and add burgers. Cook, turning
once or twice, about 5 minutes total for
medium-rare.

6. Assemble & serve

In a small bowl, coarsely mash feta and
spread on bottom halves of rolls and top
with burgers. Separate remaining grilled
onions into rings and add to burgers,
then close rolls. Serve burgers with
potato-broccoli salad alongside. Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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