Mediterranean Lamb Burgers with Tzatziki
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I nstructions

1. Inabowl, mix ground lamb with garlic, cumin, oregano, salt, and pepper.

2. Forminto 4 patties.

3. Heat agrill or skillet over medium-high heat and cook burgers for 4-5 minutes per side.
4. Serve on bunsor pitawith tzatziki and desired toppings.
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