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Pizza Burgers 
Serves: 6 
Serving Size:  One 1/3 lb. burger 

 
 
1 lb. ground chicken 
1 lb. ground venison 
1 t. gelatin 
2 T. cold water 
1T. red wine vinegar 
2 t. crushed garlic 
2 t. kosher salt 
2 t. fennel seeds 
1 t. freshly ground black pepper 
½ t. smoked paprika 
3 oz. non-dairy mozzarella, thinly sliced, cut into 
squares 
¼ c. fresh herbs (mixture of basil, oregano, chives, 
thyme) 
½ c. spaghetti sauce 
1 T. olive oil 
Kosher salt and pepper 
6 hamburger buns 
 
In a large bowl, mix together ground chicken and ground venison.  Combine by hand until everything is 
well blended. 
 
In a bowl, combine gelatin and water until the gelatin dissolves.  Pour gelatin mixture into a food processer; 
add vinegar, garlic, salt, fennel, black pepper, and paprika.  Pulse until everything is mixed and the garlic 
and fennel are in small bits.  Add spice mixture to the ground meat, mix by hand until everything is evenly 
coated.   
 
Cut six squares of waxed paper, about 6” in size – these will be used to flatten each patty and makes 
getting them to the grill much easier.   Divide the meat into six even portions.  Take one portion and form it 
into a ball.  Divide it in half, place it on a square of waxed paper, and flatten it until it is about the diameter 
of a softball.  Place four squares of cheese in the center.  Flatten the other half of the ball into a patty and 
place it on top of the cheese.  Press the sides together to form a seal.  Repeat with the remaining patties, 
then refrigerate for at least one hour. 
 
In a bowl, combine the herbs, spaghetti sauce, olive oil, salt and pepper.  Stir to combine. 
 
Over medium-high heat, grill the patties (waxed paper removed) for about 5-7 minutes a side, moving to a 
cooler part of the grill if the cheese starts to escape.  Remove from grill, cover, and let sit for 5-10 minutes 
before serving. 
 
Serve each pizza burger on a bun with a scoop of the herbed sauce topping.   
 
Estimated Calories:  473 cal/serving 


