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BBQ Elk Burger: 
▪ 1lb. ground elk 
▪ 1 Tbsp. Worcestershire 
▪ 2 Tbsp. BBQ sauce 
▪ 1/2 package onion soup mix 
▪ salt & Pepper 

 
In a large bowl add 1 lb. ground elk, Worcestershire, BBQ sauce, onion soup mix, and 
salt and pepper. Take off your jewelry and use your hands to work the mixture 
together. Divide your mixture into ¼'s and form into patties. Make sure to use your 
thumb to make an indention in the center of the patty. This will keep your patties from 
shrinking to the size of a silver dollar.   
 
Heat a skillet to medium. Add a drizzle of olive oil to your pan to keep your meat from 
sticking.  
 
Once the oil is hot, place your patties in the skillet. Cook your burgers for 3-4 minutes 
on each side, making sure to not mess with them too much.  
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I cooked our burgers to 140 degrees (light pink center). Top with a slice of cheddar 
cheese and additional BBQ sauce. If veggies are your thing, add lettuce, tomato, 
and onion.	   
 

Onion Potatoes 
▪ 1 - 1½ lb. small potatoes (I used a mix of baby potatoes) 
▪ 2-3 Tbsp. olive oil 
▪ 1/2 package onion soup mix 
▪ salt & pepper 

 
Preheat oven to 400. 
 
Cut your potatoes in half (or quarters if they're large), you want all your potatoes 
roughly the same size. In a large bowl combine potatoes, olive oil, onion soup mix, salt 
& pepper. 
 
Spread your potatoes on a baking sheet and bake for 30-35 minutes or until potatoes 
are tender. Half way through the cooking process, flip your potatoes so they get nice 
and brown on all sides. Serve alongside the BBQ Elk Burger. 


