
Dyma rysait hawdd 
i’w wneud adref. 
Gofynnwch i’ch cigydd 
lleol am Gig Eidion 
Cymru neu Gig Oen 
Cymru. 

Cynhwysion
450g briwgig Cig Eidion Cymru neu Cig Oen Cymru

1 winwnsyn bach, wedi ei dorri’n ddarnau mân

1 llwy de perlysiau cymysg sych neu gallwch 
defnyddio dyrnaid o berlysiau ffres wedi eu malu 

Pinsiad o bupur du

½ pupur coch, wedi ei dorri’n ddarnau bach iawn

2 lwy ffwrdd sôs coch neu sôs brown

Dull
1.	�Rhowch y cynhwysion uchod i gyd mewn  

powlen fawr a chymysgwch nhw’n dda gyda’ch 
dwylo, gan wneud yn siŵr bod y llysiau wedi  
eu cymysgu yn y cig.

2.	�Rhannwch y cymysgedd yn 6 a’u ffurfio’n 
byrgyrs.

3.	�Coginiwch nhw o dan y gril neu ar dun pobi 
mewn ffwrn boeth neu badell ffrio, gan eu 
troi nhw unwaith, nes eu bod yn frown ac yn 
grasboeth yn y canol, tua 10-15 munud. 

Ingredients 
450g �lean minced Welsh Beef or Welsh Lamb

1 small onion, chopped into very small pieces

1tsp dried herbs or you can use a hand full of 
chopped fresh herbs 

A sprinkle of ground black pepper

½ red pepper, chopped into small pieces

2tbsp tomato ketchup or brown sauce

Method
1.	�Place all of the above ingredients in a large bowl 

and, using your hands mix well, making sure the 
vegetables are mixed into the meat.

2.	Divide the mixture into 6 and shape into burgers.

3.	�Cook under the grill or on a baking tray in a 
hot oven or in a frying pan, turning once until 
they are brown and piping hot in the middle, 
approximately 10-15 minutes. 

Byrgyrs pry cop
Spider burgers

Beth sy’n perthyn? 
Match them up!

Here’s an easy recipe 
to make at home. Ask 
your local butcher  
for Welsh Beef or 
Welsh Lamb.


