Vegetarian burgers (recipe for 4 burgers)
Ingredients:
100 grams carrots
1 can of lentils, leaked (400 grams)
1 sjalotte / or ½ onion
1 garlic clove
½ tbsp lemon juice
40 grams grated cheese
70 - 100 grams breadcrumbs
1 egg
fresh coriander / parsley (dried will also work)
Oil/butter to bake
Bread buns / sliced bread
Toppings for the burger: sliced tomato, sliced pickle, jalapenos, lettuce. (or whatever
you like)

Spice mix:
½ tsp chili flakes
1 tsp oregano
1 tsp ground cumin
1 tsp paprika powder
½ tsp kurkuma
pepper (to taste)
salt (to taste)

Sauce:
2 ½ tbsp ketchup
5 - 8 tbsp mayonnaise
1 tsp dijon mustard
1 tbsp finely chopped pickle
1 tbsp finely chopped onion
1 tsp chili flakes

Materials:
food processor (I didn’t have one, so I used a chopping board and a knife)

Instructions:
1. Finely chop the carrot, onion and garlic. Put it in the kitchen machine. (I used a
chopping board and a knife)

2. Add the lentils (I mashed them with a fork), lemon juice, coriander (or parsley) and
cheese to it and mix it together into a smooth mixture. You can leave it a bit chunkier
if you like.

3. Put everything into a bowl and add the egg and spice mix to it. Mix it together.

4. Scoop the breadcrumbs through until the mixture becomes firm.

5. Create 4 burgers out of the mixture and let them sit in the fridge for at least 30
minutes.

6. During this time you can mix the sauce together.

7. Take the burgers out of the fridge and heat some oil/butter into a pan and pan fry the
burgers for about 8 minutes.

8. I slightly roasted the bread beforehand. Put a bit of sauce on the bread, add some
thinly sliced pickle, a few jalapenos (you can also add lettuce, tomato, etc) and place
the burger on top. Enjoy!

