RECIPE OF
THE MONTH

Vegan Black Bean and
Sweet Potato Burger
with Tahini Sauce

Serves 1
Ready in 1 hr

For the burger:

1 tbsp parsley, chopped
1 tbsp ground axseed
30g black beans, drained
509 cashew nuts

509 cooked sweet potato
40g red onion, sliced

Y2 tsp ground cumin

1 garlic clove, sliced

sea salt

black pepper

For the bun:
2 Portobello mushrooms,

Veggle Recommends 117.indd 105

stems removed

2 slices of beef tomato
2 Iceberg lettuce leaves,
torn into wide strips

2 red onion rings, sliced
olive ail, for brushing

For the tahini dressing:
1 tbsp tahini

% thsp olive oil

sea salt

1 Preheat the oven to 200C/180F/
Gas 6 and line a tray with

baking paper.

2 Add the cashews to a food
processor and blitz to form a crumb
consistency, then add the rest of
the burger ingredients. Season to
taste and blitz again to make a
thick paste.

3 Transfer the burger mixture to a
bowl, cover, and refrigerate for 30
minutes to rm up. Meanwhile,
whisk together the tahini, olive oil
and salt and put to one side.

)

4 Remove the burger mixture
from the fridge and halve it.

Form two even patties and

place them in the oven to bake

for 18 minutes, turning them
halfway through.

5 While the burgers are cooking,
turn the grill to a high heat and brush
the mushrooms with a little olive
0il. Grill the mushrooms for 5-7
minutes until cooked and tender.
6 To assemble the burger, place
one mushroom cap top-side-down
and layer with half the lettuce. Add
one burger patty, followed by the
sliced tomato, then the second
burger patty and sliced onion.

7 Drizzle over the tahini sauce
and top with the remaining lettuce
and second mushroom cap.
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