
 
Steakhouse Black Bean Veggie Burgers with Sautéed Mushrooms on a Brioche Bun with Warm 
Blue Potato Salad and Quick Pickles 
Handmade black bean veggie burgers topped with tender shiitake mushrooms and quick brined 
pickles. Always wanted to try your hand a pickling, here’s your chance in just 30 minutes! Add a fluffy 
brioche bun and a warm blue potato salad, and dinner is served!  

Chef’s tip - Set out your pickling liquid before delving into this recipe so it gets to room temperature! If 
you have a mandolin, use it for slicing the cucumbers. 

 

Hands-on time - 30 minutes  |  Total time - 30 minutes
 

from your Farm Box  from the Supper Club  

• Shiitake mushrooms, 6 oz 
• Blue potatoes, 1 lb 
• English cucumber, ½  

• Black bean veggie burgers 
• Brioche buns 
• Pickling liquid 
• Lemon, 1 ea 
• Dijon mustard 

 

from your pantry  Equipment needed 

• Extra virgin olive oil  
• Black pepper 
• Salt 

Sauté pan, water pot, spatula, colander or 
strainer, measuring spoons, cutting board, sharp 
chef’s knife, small bowl 

 

Directions 

1. Remove your pickling liquid from the fridge, ideally it should be close to room 

temperature. Slice ½ of your cucumber as thinly as possible and place in a bowl (the 

remainder of the cucumber can be returned to the fridge). Add 1 teaspoon of salt to the 

sliced cucumbers and cover with cold water. Gently stir to dissolve the salt and let 

cucumbers sit for 15 minutes (this brining helps flavor and tenderize the cucumbers). 

While the cucumbers brine, let’s start prepping your potato salad. 

2. Wash potatoes and slice into 1’’ cubes (no need to peel these potatoes!). Place your 

potatoes into a pot and add cold water to cover, leaving enough space in the pot so it 

doesn’t boil over! Place on high heat until boiling. While water is warming, add 1 



tablespoon of salt and stir to dissolve. Once boiling, reduce heat to a simmer (low, gentle 

bubbles) and set timer for 15 minutes.  

3. While potatoes are cooking, back to the cucumbers! Pour cucumbers into a strainer, 

letting the salt water mix drain for a few minutes then return the cucumbers to a dry 

bowl. Cover the cucumbers with the (what is hopefully now room-temp) pickling liquid 

and let sit on counter while you prepare the rest of the meal. 

4. Check your potatoes with the tip of a sharp knife, slightly tender (your knife gently 

pierces them!) means they’re ready! Drain potatoes in colander over sink. Return the 

warm potatoes to the cooking pot and add approx 2 tablespoons of olive oil, 1 

tablespoon of dijon mustard, and the juice from ½ of the fresh squeezed lemon, season 

with salt and pepper to taste (grab that fork!). Cover pot with lid or foil to keep warm. 

5. Next, remove the stems from the shiitake mushrooms (they are edible but do not cook 

up well) and slice remaining caps into ¼ inch wide slices. Heat a saute pan over medium 

heat for approx 2 minutes. Add 2 tablespoons olive oil, wait 30 seconds for the oil to 

warm, and then add the sliced mushrooms along with a pinch of salt. Cook for 8-10 

minutes, stirring occasionally until the mushrooms are tender. Remove the mushrooms 

from the saute pan (into a small bowl is fine) and cover with foil to keep warm! 

6. Return the same saute pan to the stove and warm over medium heat, add 3 tablespoons 

of olive oil and heat for 30 seconds. Place your burgers into the pan with the warm oil 

and season with salt and pepper. Cook for 3-5 minutes until golden brown, flip over and 

cook the second side for 3-5 minutes until heated through. 

7. Serve burgers on brioche buns topped with sauteed mushrooms and quick pickled 

cucumbers (and, of course, all of your favorite condiments!) alongside the warmed 

potato salad! Bon appetit.  

 

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. 

 

Week 5 


