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Greek Burgers  

MAKES: 8 burgers  

 

YOU’LL NEED: 
For the burgers: 

• 2 lb ground beef 

• 1 tbsp dried oregano 

• 3 cloves garlic – minced 

• 3 tbsp mayo or vinegar 

• salt and pepper 

• your favourite burger buns  

• 1 cup cheddar cheese – shredded 
 
For the tzatziki sauce: 

• 1 cup Greek yogurt 

• ½ cucumber – seeds removed, small dice 

• ¼ red onion (or 1 shallot) – minced 

• ¼ cup fresh dill – rough chop 

• 1 clove garlic – minced 

• 1 tbsp lemon juice + salt and pepper 
 
For the topping: 

• ½ pint cherry tomatoes – quartered 

• ½ cucumber – quartered, seeds removed, small 
dice 

• ¼ red onion (or 1 shallot) – minced or julienned  

• ¼ red pepper (or 1 shallot) – small dice  

• ¼ head romaine lettuce – finely shredded  

• 1 tbsp lemon juice  

• 1 tbsp white vinegar  

• 2 tbsp oil  

• ½ tbsp dried oregano 

• 1 tsp salt and ½ tsp pepper 
 

HERE’S HOW: 
1. To make the burgers:  

a. In a medium bowl, mix the ground beef with oregano, garlic, mayo and pepper. Divide evenly into 4, 
then 8. Roll it into balls and then press together with your hands. Make a well in the middle of each 
patty with your fingers. *This will help your burgers cook evenly and through to the middle without 
overcooking the outsides. The well should be about the size of a toonie and about half the thickness 
of the burger.  

b. Let the burgers rest at room temperature for about 30-60 minutes while you prep the topping.  
c. Season the outside of the burgers generously with salt and pepper when you are about to cook 

them. 



thelivewellco.ca 

d. Then in a large pan on medium-high heat, add a splash of oil and cook the burgers for about 4-5 
minutes, flip and cook for 3-4 more minutes until cooked through. *Try to ensure you have some 
caramelization on them before you flip them.  

2. To make the tzatziki:  
a. Meanwhile (or ahead of time), in a medium bowl, stir together all of the ingredients -yogurt, 

cucumber, onion, dill, garlic, lemon juice, salt and pepper. 
3. To make the topping/salad:  

a. In a medium bowl, stir together the tomatoes, cucumber, onion, pepper, & lettuce. In a small bowl 
or container, mix the lemon juice, vinegar, oil, oregano, salt and pepper. Stir into the veggies.  

4. To assemble:  
a. When the burgers are almost finished cooking, spread the cheddar cheese all over the burgers and 

the pan. Let it melt and crisp up around the burgers.  
b. Take each burger out. Put the buns in, turn up the heat and toast them on the inside. You can add a 

little bit of oil to your pan if it is dry to help toast them evenly and quickly.  
c. Top the toasted bun with the burger, lots of tzatziki sauce and then lots of the topping.  
 

CHEF’S NOTES:  
• Key points for a good burger:  

o Start with good ground beef -lean or medium. And from a local butcher if you have that option.  
o Adding mayo = added fat and acid to help tenderize the beef. Vinegar (any kind) works too. 
o You don’t need egg or breadcrumbs in your burgers. BUT if you are doing them on the BBQ, that 

does help keep them together. Or if I’m making burgers from extra-lean ground beef then 
sometimes, I add milk & breadcrumbs. The milk acts as an added tenderizer and the breadcrumbs 
help with the moisture content so they don’t fall apart.  

o Don’t add salt to the mix. This will draw out moisture from the burgers before you cook them. 
Season with salt right before you cook them.  

o Let your meat relax. After you have just mixed it all together and formed it into patties, let it relax at 
room temperature. This step is key to tender burgers.  

o Always make a well in the middle of your burgers. Form the patty and then use your thumbs or 
fingers to make an indent in the middle. Put them well side-up in the pan so they get maximum 
caramelization on the flat side.  

o Only flip once. You want maximum caramelization on at least one side, and you want them to stay 
together. Flipping them means they might fall apart and/or it will make them tougher.  

•  If you want a “true Greek” burger you can use feta instead of cheddar. I’m just a big fan of bubbly, crispy 
cheddar cheese. Sometimes I do it on the patty and sometimes I do it on the bun in a non-stick pan if the 
burgers are getting cooked on the BBQ. Spread it all over the burger or bun in the pan and let it bubble up. 
Then when you take it out, it will crisp up.  

• “To toast or not to toast” the bun? …this should never be a question. Also…I always have to say to my Dutch 
husband “don’t be cheap on the buns…please get me nice ones!!” (haha…) If you’re going to make “the 
best burgers”, spend an extra buck or two and get some nice, big, buttery burger buns. I personally like the 
sesame ones at our bakery.  

• You can use this topping on burgers, as a salad on its own or put it on a pita with some chicken. It’s 
delicious no matter how you use it.  

• If you like a kick to your burgers, add jalapenos, hot sauce, spicy peppers, or chili flakes. Dan likes these “as 
is” but I add a lot of siracha and jalapenos to mine.  

• To save a step, you can use store bought tzatziki.  


