
 

Black Bean Burgers with Chipotle Ketchup on Brioche Buns, Roasted Asparagus, 
and Napa Cabbage Salad with Champagne Vinaigrette 
Hand mixed black bean burgers, topped with chipotle ketchup on warm brioche buns. Served with 
roasted asparagus and a napa cabbage salad with blood oranges, and a lemon champagne 
vinaigrette.  

 
2 Servings |  Hands-on time - 15 minutes  |  Total time - 25 minutes

 

from the Farm  from the Supper Club  

• Napa Cabbage, ½ head 
• Asparagus, ½ bunch 
 

• Black Bean Burger Mix 
• Chipotle Ketchup 
• Brioche Buns 
• Champagne Vinaigrette 
• Blood Orange, 1 ea 
 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil 
• Olive Oil 
• Salt 
• Black Pepper (optional) 

Rimmed baking sheet, non-stick saute pan, small 
bowl, aluminum foil, sharp knife, and cutting 
board.  

 

Directions 

1. First, pre-heat your oven to 400 F and get started on your prep. Rinse the asparagus 

and napa cabbage. Snap the fibrous ends from the asparagus by holding the middle and 

stem end and snapping --it will separate where it should naturally! Place the asparagus 

on a rimmed baking sheet. Season with 1-2 tsp of olive oil and a sprinkle of salt. Set the 

baking sheet aside until the oven is fully pre-heated.  

2. In the meantime, grab your black bean burger mix and form two equal size patties. Heat 

a non-stick saute pan up on medium to high heat for a minute. When the pan is warm, 

add 2 tbsp of neutral cooking oil. Allow the oil to heat for about 30 seconds before 

gently sliding each burger into the pan. Cook the burgers for 3-4 minutes per side until 



they are browned and a bit crisped. 

3. Place the asparagus in the 400 F oven on one of the upper racks. Cooking time will 

depend on the diameter of your asparagus. Cook thin asparagus for 6-8 minutes, and 

8-12 minutes for thicker stalks. 

4. Remove the burgers from the saute pan onto a sheet of aluminum foil. When the 

asparagus has 4-5 minutes left to cook, place the burgers in the oven. Place the buns in 

the oven at the same time, directly on the rack or on another sheet of aluminum foil.  

5. In the meantime you’ll prepare your salad. Slice the napa cabbage in half lengthwise, 

you’ll only need half for your salad. Slice the cabbage into 1” strips, then cut the strips 

across into 1” squares. Place the cabbage in a bowl. Next, peel your blood orange 

making sure to remove all the white pith. Separate the orange into discs and add it to 

the bowl with the cabbage. Give the champagne vinaigrette a good shake before 

dressing the salad. Season with salt and a pinch of black pepper (optional). Toss to mix.  

6. Remove the asparagus, burgers, and buns from the oven. Plate the asparagus and 

season with additional salt and black pepper to taste. Assemble your burgers, and 

slather on some chipotle ketchup along with all of your favorite condiments! Dig in!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


