
Say hello to the easiest homemade veggie burgers ever, no
food-processor required. Just a few ingredients mashed
together in a bowl, and you’ve got delicious vegan burgers.
Served with crispy fries, a super easy side salad, fluffy buns
and all the classic burger toppings.

BLACK BEAN VEGGIE BURGERS
WITH FRIES

- 1-2 baking sheets
- Silicone baking mat (optional)
- Mixing bowl
- Large pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 1070/SERVING
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Preheat the oven to 400°F and
prep your ingredients: rinse the
black beans, mix the ground
flax with 3 tbsp of water (6 tbsp
for 4 servings), roughly chop most
of the lettuce, leaving a few full
leaves for the burgers, slice the
pickles and tomato, and cut the
potatoes into fries.

Meanwhile, make the patties: in a
mixing bowl, mash the beans
with a fork or potato masher until
most (but not all) the beans are
broken up. Mix in the flour, spice
blend, a pinch of salt and
pepper, and the flax mixture.
Stir until well combined.

Form the mixture into 2 tightly-
packed patties (4 for 4 servings).
Heat 1 tbsp of oil (2 tbsp for 4
servings) in a large pan over
medium heat until hot. Cook the
burgers for about 6 minutes per
side until golden brown.

Mix the chopped lettuce and
half of the tomatoes  into a salad
with the dressing. Serve the
burgers on the bun with
condiments (rest of the lettuce
and tomatoes, mayo, ketchup,
mustard), with salad and baked
fries on the side.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Black beans
Ground flax
Flour
Sesame buns
Head of lettuce
Pickles
Tomato
Vegan mayo
Ketchup
Mustard
Russet potato
Sweet potato
Spice blend
Salad dressing

1 cup
1 tbsp
1/4 cup
2
1
2
1
2 tbsp
2 tbsp
2 tbsp
1
1
4 tsp
4 tbsp

2 cups
2 tbsp
1/2 cup
4
2
4
2
4 tbsp
4 tbsp
4 tbsp
2
2
8 tsp
8 tbsp

Toss the potatoes in 1-2 tbsp of
oil, and salt and pepper. Spread
out on 1-2 baking sheets lined
with silicone mats or lightly
greased. Leave as much space
between the fries as possible.
Roast for 25-35 minutes, flipping
halfway.


