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bite me diy guide

2-4 PEOPLE 

5-10 minutes

in the box
Mini burger buns
Patties based upon burger selection
Sauces based upon burger selection
Flags
Instructions
(see product page for allergens)

What you will need: 
Griddle or Frying Pan
Spatula

SHARE YOUR CREATIONS
@PLATEAWAY
@THEBITEBURGER

WWW.PLATEAWAY.COM
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METHOD
Boil the kettle and make yourself a cup of tea, you're ready to go.
Slice the buns in half through the middle.
Place both halves on the grill for 1-2 minutes until they turn slightly
brown.
Cloche the buns by placing a piece of silver foil or saucepan lid over
the buns and a splash of water to tea them whilst they brown.
Remove and place on a tray or plate to build your burgers.
Take your patties, or TiNDLE (vegan option), place on the grill (or in
your frying pan) and season with salt and pepper, be generous with
a good pinch. Remember to wash your hands after handling raw
meat.
Cook your patties to suit your taste:
Medium Rare: 1.5 minutes per side + 1 minute.
Medium: 2 minutes per side + 1 minute.
Medium Well: 3 minutes per side + 1 minute.
Well Done: 5 minutes per side + 1 minute. 
Chicken & Tindle: Till hot in the middle 3-4 minutes per side.
Halloumi: 2-3 minutes per side. 
Press the patties flat with a spatula, cook for 2 minutes. Do not move
the patties, they will brown nicely, after 2 minutes turn the patties,
season this side and cook for another 2 minutes or to suit you. The
halloumi and TiNDLE also takes 2 minutes each side on a hot grill or
pan. While the patties are cooking, prepare your base for your bun. 
CLASSIC AMERICAN: Pickles & Ketchup on the base, mustard on
the top.
BEEF ENCOUNTER: Burger sauce, pickles, lettuce on the base,
burger sauce on the top.
JACK DANIEL'S: Jack Daniel's sauce and onions, tomato and
lettuce on the bottom, Jack Daniel's sauce on the top.
PLUCK ME: Yuzu Mayo pickle and lettuce on the bottom, yuzu mayo
on the top.



STORAGE

CONSUME BEFORE

GOT A QUESTION?

3 days from receipt by customer 
Suitable for freezing up to 3 months

Transfer all components to the fridge as soon as received. Cold
items to be kept in fridge Bread rolls kept in bo. Ensure all chilled
items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com

TiNDLE: Yuzu mayo pickle and lettuce on the bottom, yuzu mayo on
the top.
HALLO ME: Mustard mayo, onion, tomato, lettuce on the bottom,
mustard mayo on the top. 
Once you have cooked the patties for 2 minutes per side, place your
cheese on top of each patty, Classic American, Beef Encounter, 2
slices each burger, and add a splash of water to the grill and place a
cloche back over the top. Cook for another minute until the cheese
starts to melt.
Take a spatula and transfer your patties to the base of your buns,
add the tops and insert your flags for the full BITE ME experience.
Refill your tea, or open your champagne or Prosecco and enjoy the
BITE ME experience. Cheers. 


