Mediterranean Chicken Burgers

 

2 pounds ground chicken

½ cup onion, chopped

½ cup leaf spinach, chopped

½ cup feta cheese, crumbled

1 slice white bread, crust removed and cubed

1 egg

Spices: salt, white pepper, garlic powder, oregano, paprika, ground coriander

 

Grind the chicken, set aside.

Saute the onion and spinach until tender, set aside.

Put the bread in a blender with the spices and blend.

Fold the beaten egg into the chicken; fold in the breadcrumbs; then fold in the onions, spinach and feta.

 

Form patties and sauté until browned. Roast in oven for an additional 20 minutes.
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