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Chicken Burger with Cheese Manchego Las
Terceras

INGREDIENTS

- Manchego Cheese Cured Las Terceras D.O.P.
- Bagel for hamburgers

- Chicken Burgers

- Lettuce

- Tomato

- Pickled cucumber

- Onion

PREPARATION:

Cut the bread in half and toast lightly in the pan. Meanwhile, in another pan, fry the
burgers to taste and, with a pinch of oil, fry the onion cut into slices. Meanwhile, cut
Las Terceras hard-cured Manchego Cheese Cured into wedges, also the pickle and
tomato into thin slices. Once the burgers are cooked and the onion is golden, place the
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lettuce on the bread first, then the burger, the cheese followed by the tomato, the
pickle and finally the onion. Serve with chips and beer or soda.
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