
Vegan Bean Burgers and Sweet Potato Fries. 

Note: No animals were harmed in the making of this dish 

Serves 4  

Ingredients: 

Method: 

1. In a food processor add in the kidney beans. Blend until mushy. Remove and place in a large mixing 
bowl.  

2. Add to the processor the chickpeas and blend until 
mushy. Remove and place in with bowl with the 
beans.  

3. Dice the onion finely. Add to the mixing bowl.  
4. Add the beetroot to the food processor and blend 

until it is in very small chunks. Then add to the mixing 
bowl. 

5. Add the minced garlic clove to the bowl.  
6. Add the lemon juice to the bowl and use a fork to mix 

it all together evenly.  
7. Add the spices and with the fork mix well . Now add 

the flour spoon by spoon mixing it with a fork until 
you reach a dough consistency add as little or as much as needed. 

8. Use a spoon to scoop out the mix and shape into burger patties.  
9. Either pan fry them in oil, bake in the oven and lightly oil or use an air fryer.  

Cook until they turn medium brown on both sides.  

For the pa*es: Sweet potato fries : 

250gr jar of kidney beans (rinsed) 
250gr jar of chickpeas (rinsed) 
1 medium white onion finely diced  
100gr beetroot minced  
3 tbsp of white plain flour (as much as needed) 
1/2 lemon squeezed  
1 glove of garlic minced 
Pinch of salt  
Pinch black pepper  
1 teaspoon Ras Al Hanout spice  
1 teaspoon ground cumin  
1/2 tsp dried thyme  
Sunflower oil to rub 

1 large sweet potato peeled and cut into thin 
chips. 
Pinch of salt  
Pinch of paprika  
1 tbsp sunflower oil  

Garnish: 

Lettuce  
Burger buns 
Vegan mayo  
Ketchup  
Tomatoes sliced.  
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