
Bettina Applewhite  

(@Bites with Applewhite) 

is one of the millions  

of cooks who visit 

Allrecipes.com every 

month. Find out  

how this Allrecipes 

Allstar, dietitian, and 

school lunch lady 

explores and serves up  

a world of flavor.  
BY CHERYL SLOCUM 
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W H AT ’ S  I N  
M Y  F R I D G E

“There are always  

fresh vegetables—

and some fun  

stuff, too. Right  

now, I’ve got a supply 

of red and white  

miso paste and 

oyster sauce with 

dried scallops.” 
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G O AT  C H E E S E - S T U F F E D  L A M B  B U R G E R S
HANDS-ON 25 MIN TOTAL 25 MIN SERVES 4 SUBMITTED BY BITES WITH APPLEWHITE
NEW RECIPE GO ONLINE TO RATE & REVIEW

These herb-studded lamb burgers come with a surprise inside: a pocket 

of creamy goat cheese. For a tender burger, mix the lamb and seasonings 

until just combined and gently shape the patties. Add some pickled  

red onions for a bright accent. (See “Pantry Power” on page 70 for an 

easy, quick-pickled recipe.) 

 1 lb. ground lamb

 4 tsp. minced garlic (about  

2 large cloves)
 1 Tbsp. finely chopped fresh mint

 1 Tbsp. finely chopped fresh dill
 ¾ tsp. salt

 ½ tsp. cumin

 ½ tsp. smoked paprika
 ¼ tsp. cinnamon

 ¼ tsp. cayenne pepper
 1 (4-oz.) log goat cheese, sliced 

into 4 pieces

 4 brioche hamburger buns, 
toasted

 2 cups loosely packed arugula  
(1¼ oz.)

 ¼ cup. prepared garlic aioli

  Pickled red onions (optional)

1. Stir together ground lamb, garlic, 

mint, dill, salt, cumin, smoked paprika, 

cinnamon, and cayenne in a large bowl 

until just combined. Shape lamb mixture 
into four 3-inch patties. Place one  

goat cheese piece in the center of each 

patty and carefully wrap edges around 
cheese to enclose. Gently flatten each 

into a 4-inch patty.
2. Preheat an outdoor grill to high  

heat (450°F to 650°F) or a stovetop 

griddle to medium-high heat. Oil  
grate or griddle. Grill patties 4 to  

5 minutes per side, or until an instant-
read thermometer inserted into centers 

registers 160°F and goat cheese melts.

3. Serve burgers on buns with arugula, 
aioli, and (if using) pickled red onions.

armagazine.com/goat-cheese-stuffed-
lamb-burgers

HIDDEN GEM QUICK 
PER BURGER: 609 CAL; 39G FAT (17G SAT); 31G PRO; 
32G CARB (3G FIBER, 9G SUGARS); 970MG SODIUM
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FAVO R I T E  C U I S I N E S 

“I really like Thai food, seafood,  
updated American classics, and  

anything with lots of fresh  
vegetables and bold flavors.” 

My best 

advice? Talk 
to yourself 

like you would 
to your best 

friend. (This  

is me and  
my BFF, 

Anahita, in 

wine country.) 

About Bettina: I grew up in the 

South—Greenville, Mississippi, and 

Memphis, Tennessee —but now I 

live in Owings Mills, Maryland, with 

my 10-year-old Shih Tzu-Bichon 

Frise pup, Ziggy. 

Favorite thing about where I live: 

The Chesapeake Bay is very close, 

so there’s plenty of fresh seafood, 

including blue crabs.

braising swai (a mild, white fish) in 

soy sauce with lots of fresh cilantro 

and green onion. It’s so simple.

How I use Allrecipes: I’m always  

on Allrecipes.com or perusing  

the magazine for new inspiration. 

Both have all kinds of cuisines  

and good tips, so you never know 

what you’ll find.

Last recipe I searched for on 

Allrecipes.com: Ceviche. 

My dinner routine: I usually meal 

prep on Sundays, making grains, 

proteins, and vegetables for the 

week. In the summer I spend a lot 

of time grilling. I use my gas grill 

for fish and weeknight cooking—

it’s quick to heat and clean.  

When I’m cooking for bigger 

groups and weekends, I break  

out the charcoal grill for that 

distinct smoky flavor.

Recent cooking success: Octopus! 

It’s tricky because octopus can easily 

go from perfectly tender to rubbery. 

I braised mine and finished it on the 

grill. It was perfect!

On my bucket list: A culinary  

trip around the world! I’d visit  

the best restaurants and take 

cooking classes from locals. First 

stop: Asia, to explore China’s 

provinces, eat at street stalls in 

Singapore, and get the best sushi 

in Japan. Next, Northern Africa for 

spices, and West Africa to debate 

who has the best jollof rice and 

peanut stew. I’d visit Paris for 

croissants, and Italy for pasta-

making classes. It would be very 

Eat, Pray, Love. I’d eat the food, 

pray for more understanding,  

and love every single moment!

Here’s my mother and me at the 

Taj Mahal in Agra, India. I have 

fond memories of a cooking class 
we took together while in India.

Watching someone enjoy 

my dishes—especially 

something they’ve never 
had before—is the most 

gratifying part of cooking.

My obsession? My 

dog, Ziggy. He’s  

a great companion  
and always up  

for an adventure.

Why what I do matters: I work 

on committees for the School 

Nutrition Association (SNA) to 

make sure we keep school meals 

nutritious and satisfying. I also 

teach other nutrition professionals 

about the importance of 

incorporating diverse dishes 

into school menus to reflect the 

communities they serve. 

Why cooking speaks to me: 

Cooking is my love language. 

It’s the way I show love and 

compassion. And cooking lets 

me have adventures and explore 

cultures and cuisines all over  

the world (even without leaving 

my kitchen). 

A favorite food-travel memory: 

On an exchange trip to India, 

I stayed with a family whose 

household helper made bread 

daily. She didn’t know English, and 

I don’t know Hindi, but we would 

make the bread together. Food 

transcends everything, including 

language. It feels kind of magical.

My food awakening: On my first 

trip to India, the aromas and 

spices were completely foreign to 

me. That trip opened my eyes to 

new-to-me flavor combinations, 

and prompted me to experiment 

with foods, spices, and techniques. 

Favorite things I cook:  

Greek-style lamb chops are one 

of my favorite dishes to cook 

for special occasions. I also love 

M Y  DAY  J O B

“I’m a registered  

dietitian, and I’ve worked 

in school nutrition for  

a decade. I currently work 

for a major urban school 

district as the  

operations supervisor 

(aka the Lunch Lady).”
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