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Caramelized Onion and Vegetable Burger
Description
Qty.
Unit of Measure
Notes
Garlic – Clove
1 
each
Minced

Cremini Mushrooms
8
oz.
Stem removed

Thyme – fresh
1
TB.
Leaves

Olive Oil
2
TB.
Divided

Onion
3
cups
Diced

Lentils
1
cup
canned, rinsed

Whole Wheat Breadcrumbs
¾
cup


Egg
1
large
whisked

Salt
1
tsp.


Yellow Cornmeal
½
cup

Goat Cheese
2
oz.
Crumbled

Whole Grain Buns
6
each

Tomato Slices
8
each

Basil – fresh 
8
each


Method:
1. In a food processor, pulse the first 3 ingredients, until finely chopped
2. In a sauté pan, heat 1 TB. Olive oil over medium heat. Add the diced onions and caramelize. Add the mushroom mixture and cook to evaporate the liquid – remove from heat and cool.

3. In a bowl, place the rinsed and drained lentils – add the mushroom mixture, breadcrumbs, egg and salt – combine well.

4. Form the mixture into 6 burger patties (about ½ cup each).

5. Coat each burger, evenly with the cornmeal. Refrigerate until needed.

6. Heat remaining oil in a sauté pan, over medium heat – add the burgers and cook for about 3 minutes or until golden brown. Flip the burgers, top with the goat cheese and continue cooking for about 3 minutes (or until golden brown and the cheese is melted). Toast the buns.

7. Place the burgers on the toasted bun, top with tomato and basil leaf.
Page 2

