Hamburger Soup


2 cups water
2 cups chicken broth
2 cups beef broth
1 onion pique(with 1 bay leaf and 2 clove)
1 bouquet garni
1 carrot
1 celery

Bring everything to a boil and simmer for 20 minutes. Strain.
Keep warm

For bite sized burgers:
1pound ground beef
60g ketchup
10g worcestershire sauce
1 teaspoon mustard powder
2g Tabasco
Salt and pepper to taste

Mix all ingredients together and mold into 1oz burger patties.
Pan sear to medium.
Keep warm and set aside

1cup cooked ditalini pasta
1 cup thin sliced carrots
1 cup thin sliced celery
1 ½ cups thin sliced onions
Cook all ingredients separately in broth
Cook till fork tender

Top with shredded mozzarella or parmesan cheese

Croutons and chopped chive for garnish
