
Recipe for Berriedale Grass-fed Beef-burgers 
Click to return to : www.berriedalefarms.com/Recipes.html 

 

Ingredients: 

 

✔ One (1) pound of Berriedale Farms grass-fed ground  beef. 
 

✔ Maple syrup 
 

✔ Whole black pepper corns. 
 

✔ Garlic cloves. 
 
Instructions: 

 

1. Prepare a one half (1/2) pound burger, one (1) inch thick at room temperature. 
 

2. Garnish the first side with fresh-ground black pepper and fresh-crushed garlic. 
 

3. Press or smooth these spices into the burger with a spatula. 
 

4. Garnish the second side with fresh-ground black pepper and fresh-crushed 
garlic. 
 

5. Press or smooth these spices into the burger with a spatula. 
 

6. Place burger on the broiler grill and garnish it with one teaspoon of maple syrup. 
 

7. Broil five (5) inches below the flame for five (4) minutes. 
 

8. Flip the burger and garnish it with one teaspoon of maple syrup. 
 

9. Broil five (5) inches below the flame for five (4) minutes. 
 

10. Carefully check and ensure that the ground beef-burger is rare or medium-rare at 
the most – do not over-cook. 

 

Contact: 

 

Berriedale Farms 
Dedicated to the Conservation of Land, Water & Heritage Breeds. 
10245 Cowpasture River Road 
Williamsville, Virginia 24487 
540-925-2308 
Berriedalefarms@gmail.com 
www.berriedalefarms.com 


