
The Great  CANADIAN BURGER

FOR PERFECT SUMMER GRILLING
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S  pring is here! After dealing with the cold winter months,  
we can finally reward ourselves with the warmth and 
freshness that will make daylight hours last even longer. 
We’re talking about brunches and BBQs. 

This year, we’re celebrating with delicious meal ideas for every occasion.  

All the recipes you’ll find here are designed to keep prep time to a minimum, 

so you can maximize the time you spend with the people you love. Whether 

it’s a Mother’s Day brunch with Huevos Rancheros or a good ol’ fashioned 

summer cookout featuring The Great Canadian Burger, we hope you’ll find 

these recipes fresh and flavourful. Enjoy!

Chef Suzanne Barr

FROM
OUR CHEF
TO YOUR 
 Table

8



Eggs  BENEDICT
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EGGS BENEDICT

For nutritional information for this recipe, please visit knorr.ca

*Becel® Gold in Quebec.

Servings: 4
Prep Time: 10 minutes
Cook Time: 5 minutes  

INGREDIENTS
•  1 package Knorr® Hollandaise  

Classic Sauce Mix
•  ½ cup (125 mL) Becel® Buttery  

Taste margarine*
•  1 tbsp. (15 mL) drained and finely chopped 

sun-dried tomatoes packed in oil (optional)
•  1 tbsp. (15 mL) finely chopped fresh 

oregano or basil leaves
•  4 English muffins, split in half, lightly 

toasted and buttered
• 4 ounces (120 g) thinly sliced prosciutto
• 8 eggs, poached and kept warm

For some delicious variations, try substituting 
the prosciutto with Smoked Salmon and 
top with creamy hollandaise. Or try adding 
hot sauce to the hollandaise, which will pair 
well with crab or a southwestern-style eggs 
benedict with avocado, beans and corn tortillas.

DIRECTIONS
1.  Prepare Knorr® Hollandaise Classic Sauce Mix according to package directions, using  

Becel® Buttery Taste margarine.* Stir in tomatoes and oregano; keep warm.
2.  To serve, arrange 2 halves of English muffins on each plate. Top each muffin with a slice  

of prosciutto and a poached egg. Spoon hollandaise sauce over top of eggs.



Huevos  RANCHEROS
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HUEVOS RANCHEROS

DIRECTIONS
1.  Heat oil in large nonstick skillet over medium-high heat and cook tomato and onion, stirring 

occasionally, until soft, about 4 minutes.

2.  Prepare Knorr Selects™ Rustic Mexican Rice & Beans in same skillet according to package 
directions, adding eggs during last 5 minutes of cook time.

3.  Sprinkle with cilantro. Serve, if desired, with crumbled queso fresco, chopped avocado,  
lime wedges and hot sauce.

Servings: 4
Prep Time: 10 minutes
Cook Time: 20 minutes

INGREDIENTS
•  1 tbsp. (15 mL) Becel Olive Plus™  

or Becel® Oil
• 2 large tomatoes, seeded and chopped
• 1 small onion, chopped
•  1 package Knorr Selects™ Rustic Mexican 

Rice & Beans
• 4 large eggs
• 1 tbsp. (15 mL) chopped fresh cilantro

Watch your skillet carefully while cooking.  
Room temperature eggs will cook more quickly 
than ones straight from the refrigerator.

For nutritional information for this recipe, please visit knorr.ca



Asparagus, Ham & Cheddar  STRATA
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ASPARAGUS, HAM & CHEDDAR STRATA 

For nutritional information for this recipe, please visit knorr.ca

Servings: 8 
Prep Time: 20 minutes
Cook Time: 1 hour 15 minutes
Chill Time: 30 minutes
Stand Time: 15 minutes

INGREDIENTS
•  2 tbsp. (30 mL) Becel® Buttery  

Taste margarine*
• 1 large onion, chopped
•  3 cups (750 mL) 1-inch (2.5 cm) pieces 

asparagus, blanched
•  1 cup (250 mL) chopped cooked ham  

(about 4 oz./125 g)
• 3 cups (750 mL) milk
• 10 large eggs, lightly beaten 
•  1 package Knorr® Cream of Broccoli  

Dry Soup Mix
•  1 French baguette (about 24 inches/60 cm), 

ends and bottom crust trimmed and cut 
into ½-inch (1.5 cm) thick slices

•  1 ½ cups (375 mL) shredded cheddar 
cheese, divided

Assemble ahead and chill overnight.  
Bring to room temperature before baking  
and adjust cook time to 1 hour 20 minutes 
covered plus 10 minutes uncovered.

DIRECTIONS
1.  Melt margarine in small nonstick skillet over medium heat and cook onion covered, stirring 

occasionally, until very tender, about 15 minutes.

2.  Spray 13 x 9-inch (3.5 L or 33 x 23 cm) baking dish with no-stick cooking spray. Combine onion, 
asparagus and ham in medium bowl. Whisk together milk, eggs and Knorr® Cream of Broccoli 
Dry Soup Mix in large bowl. Arrange half of the bread in single layer in prepared baking dish. 
Layer half the asparagus mixture over bread. Sprinkle with ¾ cup (175 mL) cheese. Repeat 
bread and asparagus mixture layers. Pour egg mixture into dish and press down gently to 
cover bread with liquid. Cover with aluminum foil and refrigerate 30 minutes or overnight.

3.  Preheat oven to 350 °F (180 °C). Remove strata from refrigerator and let stand 15 minutes  
at room temperature. Bake covered 50 minutes. Uncover and sprinkle with remaining ¾ cup  
(175 mL) cheese. Bake 15 minutes or until knife inserted in centre comes out clean. Let stand  
15 minutes before serving.

*Becel® Gold in Quebec.



Simple  QUINOA SALAD
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SIMPLE QUINOA SALAD

Servings: 4 
Prep Time: 10 minutes 
Cook Time: 20 minutes

INGREDIENTS
• 1 ½ cups (375 mL) water
• 1 pot Knorr® Homestyle Stock Vegetable
• 1 cup (250 mL) quinoa, rinsed and drained
•  5 tbsp. (75 mL) Becel Olive Plus™  

or Becel® Oil
• 2 tbsp. (30 mL) fresh lemon juice
• 1 ½ cups (375 mL) grape tomatoes, halved
•  ½ English cucumber, cut into ¼-inch  

(6 mm) cubes
• 2 tbsp. (30 mL) chopped basil leaves

DIRECTIONS
1.  Bring water and Knorr® Homestyle Stock Vegetable to a boil in medium saucepan over 

medium-high heat. Add quinoa and return to a boil. Reduce heat and simmer covered 
until tender, about 15 minutes. Remove from heat and let stand 5 minutes.

2. Spread quinoa on rimmed baking sheet and refrigerate until cool.

3.  Combine olive oil and lemon juice with whisk in large bowl. Add cooled quinoa, tomatoes 
and cucumber; toss. Serve, or cover and chill up to 4 hours. Stir in basil just before serving.

For a heartier meal, try using  
Knorr® Homestyle Stock Chicken and  
adding 2 cups sliced cooked chicken.

For nutritional information for this recipe, please visit knorr.ca



The Great  CANADIAN BURGER
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THE GREAT CANADIAN BURGER

For nutritional information for this recipe, please visit knorr.ca

Servings: 8  
Prep Time: 10 minutes 
Cook Time: 25 minutes

INGREDIENTS
• 2 tbsp. (30 mL) Hellmann’s® Real Mayonnaise
• 2 medium onions, thinly sliced
•  2 tbsp. (30 mL) Dijon mustard or whole  

grain mustard
• 1 ½ tbsp. (22 mL) maple syrup
• 2 lbs. (1 kg) ground beef or ground turkey
• 1 pouch Knorr® Recipe Onion Soup Mix
• ¼ cup (60 mL) water
• 8 slices peameal bacon
• 8 brioche hamburger buns, toasted

DIRECTIONS
1.  Heat Hellmann’s® Real Mayonnaise in large nonstick skillet over medium heat and cook 

onions covered, stirring frequently, until golden, about 20 minutes. (Stir in a little water if 
onions start to get too dark). Stir in mustard and syrup and cook, stirring frequently,  
until syrup is absorbed, about 2 minutes.

2.  Combine ground beef, Knorr® Recipe Onion Soup Mix and water in large bowl until well 
blended; shape into 8 patties. Grill or broil until done. Grill peameal bacon until crisp.

3.  Arrange peameal bacon, then burgers, on buns. Top with caramelized onions.

For a different twist, try it with delicious 
ground bison meat.



Sweet & Spicy  TURKEY BURGER

Fried Rice Burger  WITH SRIRACHA MAYONNAISE

SEE OVER FOR RECIPES
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For nutritional information for these recipes, please visit knorr.ca

SWEET & SPICY TURKEY BURGER

Servings: 6
Prep Time: 20 minutes
Chill Time: 1 hour
Cook Time: 10 minutes

INGREDIENTS
• 1 ½ lbs. (675 g) ground turkey
• 1 pouch Knorr® Recipe Onion Soup Mix
•  2 tbsp. (30 mL) chopped pickled jalapeño 

peppers, divided
•   cup (75 mL) Hellmann’s® ½ the Fat 

mayonnaise-type dressing
• 3 tbsp. (45 mL) apricot jam
• 6 hamburger buns

DIRECTIONS
1.  Combine ground turkey, Knorr® Recipe 

Onion Soup Mix and 1 tbsp. (15 mL) 
jalapeño peppers in medium bowl and 
form into 6 patties. Chill 1 hour.

2.  Meanwhile, combine Hellmann’s®  
½ the Fat mayonnaise-type dressing,  
jam and remaining 1 tbsp. (15 mL) 
jalapeños; refrigerate until ready to serve.

3.  Grill or broil burgers, turning once, until 
thoroughly cooked. Serve on buns topped 
with dressing mixture and, if desired, 
sliced tomato, onion and lettuce.

FRIED RICE BURGER  
WITH SRIRACHA MAYONNAISE

Servings: 6
Prep Time: 15 minutes 
Cook Time: 15 minutes

INGREDIENTS
• Knorr® Vegetable Bouillon Cube
• 4 cups (1 L) cold cooked brown rice
• 1 egg
• 1 cup (250 mL) frozen green peas, thawed
• 1 tbsp. (15 mL) dark sesame oil
• 1 large carrot, peeled and grated (about 1 cup)
• 3 green onions, finely chopped (about ½ cup)
•  2 tsp. (10 mL) finely grated fresh ginger or  

½ tsp. ground ginger
• ¼ cup (60 mL) Hellmann’s® Real Mayonnaise
• 1 tsp. (5 mL) sriracha sauce
• 6 romaine lettuce leaves

DIRECTIONS
1.  Process Knorr® Vegetable Bouillon Cube in 

food processor until finely ground. Add rice 
and egg and process until mixture sticks 
together. Remove to large bowl. Add peas  
to processor and process until chopped. 
Add to bowl.

2.  Heat sesame oil in small nonstick skillet 
over medium heat and cook carrot, green 
onions and ginger, stirring occasionally, 
until softened, about 4 minutes. Add to 
bowl with rice mixture and stir well to 
combine. Shape into 6 patties.

3.  Brush sheet of aluminum foil lightly with 
sesame oil or coat with cooking spray. Grill 
patties on foil, turning once, until browned 
and heated through, about 8 minutes.

4.  Combine Hellmann’s® Real Mayonnaise with 
sriracha sauce in small bowl. Serve burgers 
in lettuce leaves with sriracha mayonnaise.



Grilled Vegetable  RICE SAL AD  
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GRILLED VEGETABLE RICE SALAD

For nutritional information for this recipe, please visit knorr.ca

Servings: 4 
Prep Time: 15 minutes
Cook Time: 20 minutes
Stand Time: 20 minutes

INGREDIENTS
•  1 package Knorr Selects™ Spinach  

& Artichoke Rice
•  1 small eggplant, cut crosswise into  

½-inch slices
• 1 red bell pepper, quartered
• 1 yellow bell pepper, quartered 
•  2 tbsp. (30 mL) Becel Olive Plus™  

or Becel® Oil
• 2 tbsp. (30 mL) fresh lemon juice
• 2 tbsp. (30 mL) sliced fresh basil leaves
• 2 tbsp. (30 mL) pine nuts

For a fun twist, use this rice salad as a 
filling for baked Rice Stuffed Peppers. 
Evenly stuff peppers with rice salad, place 
in baking dish with a little water and bake 
covered at 375 °F until peppers are tender.

DIRECTIONS
1.  Prepare Knorr Selects™ Spinach & Artichoke Rice according to package directions. 

Spread onto rimmed baking sheet and cool 20 minutes.

2.  Meanwhile, brush eggplant and peppers with oil and season, if desired, with salt and pepper. 
Grill or broil, turning occasionally, until tender, about 8 minutes for eggplant and 10 minutes 
for peppers. Cut into bite-size pieces and set aside to cool.

3. Combine rice, grilled vegetables, lemon juice and basil. Serve garnished with pine nuts.



Grilled herb-rubbed CHICKEN 



18     KNORR     |     What's for Dinner KNORR.CA

GRILLED HERB-RUBBED CHICKEN  

For nutritional information for this recipe, please visit knorr.ca

Servings: 4
Prep Time: 5 minutes
Cook Time: 10 minutes

INGREDIENTS
• 1 Knorr® Chicken Bouillon Cube
•  1 tbsp. (15 mL) Becel Olive Plus™  

or Becel® Oil
• 1 tsp. (5 mL) dried oregano leaves
•  1 ¼ lbs. (575 g) boneless, skinless chicken  

breast halves

For a special touch, try serving with 
grilled orange slices.

DIRECTIONS
1.  To make a super easy and flavourful chicken rub, blend a crumbled Knorr® Chicken Bouillon 

Cube with Becel® Oil and oregano, mashing until well combined. Rub on chicken.

2.  Grill chicken on a preheated grill over medium-high heat, turning once, until thoroughly 
cooked, about 8 minutes.



Balsamic Beef  SHISH KABOBS
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BALSAMIC BEEF SHISH KABOBS

For nutritional information for this recipe, please visit knorr.ca

Servings: 4
Prep Time: 15 minutes     
Cook Time: 1 hour 
Stand Time: 12 minutes

INGREDIENTS
• 1 Knorr® Beef Bouillon Cube
•  1 tbsp. (15 mL) Becel® Oil or Becel Olive Plus™

• 1 cup (250 mL) Hellmann’s® Real Mayonnaise
• 1 tbsp. (15 mL) balsamic vinegar
• 2 tsp. (10 mL) dried Italian seasoning
•  1 lb. (450 g) boneless sirloin steak, cut into  

1-inch (2.5 cm) chunks 
•  1 ½ lbs. (675 g) assorted fresh vegetables,  

cut into chunks (such as zucchini, yellow 
squash, bell peppers, mushrooms and onions)

Add Knorr® Homestyle Stock to the cooking 
water for delicious rich flavour when making 
your favourite brown rice or couscous to 
serve with these beef kabobs.

DIRECTIONS
1.  Crumble Knorr® Beef Bouillon Cube into small bowl. Add oil a little at a time and mash into 

a paste. Combine Hellmann’s® Real Mayonnaise, balsamic vinegar and Italian seasoning 
in another small bowl. Remove ¼ cup (60 mL) to small cup for dipping sauce; cover and 
refrigerate. Add bouillon mixture to remaining mayonnaise mixture and use as marinade.

2.  Alternately thread steak and vegetables on skewers.* Place on baking sheet and brush with  
½ cup (125 mL) of the mayonnaise bouillon mixture. Cover and marinate in refrigerator at least 
1 hour. Refrigerate remaining mayonnaise bouillon mixture.

3.  Grill or broil kabobs, turning and basting with remaining mayonnaise bouillon mixture,  
until steak is desired doneness, about 9 minutes for medium-rare. Serve with dipping sauce.

*If using wooden skewers, soak at  
least 30 minutes prior to use.
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