
SPICED LAMB BURGER 
with 
ROASTED GARLIC
SPREAD



GARLIC SPREAD INGREDIENTS

2 heads of garlic, cut in half 
horizontally

1/4 cup Trefethen extra virgin oliv e oil 

salt and pepper to taste

SPICE MIX INGREDIENTS

1 Tbsp fresh rosemary, finely chopped

1 tsp onion powder

1 tsp fennel seed

1 tsp ground cumin

1 tsp pepper, freshly ground 

2 tsp kosher salt

BURGER INGREDIENTS

2 lb ground lamb

1/2 red onion, thinly sliced

1 jalapeño, thinly sliced

fresh mint and arugula for garnish 

Trefethen extra virgin olive oil for 
finishing

salt and pepper to taste

4 brioche or focaccia hamburger buns

PROCEDURE

1. Preheat oven to 375F. For the garlic spread, place the cut garlic,
olive oil, salt, and pepper into a roasting pan with a lid, or wrap
garlic heads in foil and place directly on oven rack. Roast in oven for
40-45-minutes or until garlic is soft and golden. Once cooked, squeeze
the softened garlic out of its skin and into a bowl. Add the olive oil
from the roasting pan to the bowl and mash together until smooth and
creamy. Season with salt and pepper and set aside.

2.  To prepare the burgers, combine all the spice mix ingredients
into a small bowl and mix well. In a larger bowl or on a plate, add
ground lamb and season with spice mix, making sure spices are well
incorporated. Portion into patties and let them rest at room
temperature for 15 minutes to allow flavors to meld.

3. Heat grill to high, then grill burgers to desired temperature. While the
meat is cooking, add onion, jalapeno, mint, and arugula into a mixing
bowl and toss with a drizzle of Trefethen olive oil, seasoning with salt and
pepper to taste. Lightly oil each half of the brioche buns and grill briefly
to warm the bread.

4.  To assemble, lay the bottom buns onto your favorite plate and cover
generously with the garlic spread. Place cooked meat and arugula mixture
on top of bread and top with other half of bun. Enjoy!

SPICED LAMB BURGER 
with ROASTED GARLIC SPREAD

TREFETHEN WINE PAIRING

Cabernet Franc: Concentrated aromas of black cherries with subtle earthy 
notes and a hint of black pepper. On the palate, a beautiful balance of 
dark ripe fruit and fine tannins leads to a long and expansive finish.


