LCOOK

Mushroom & Cheese
Burger

with black beans & crispy fries

Make your own cheesy mushroom & black
bean patties fo create this delicious veggie
burger! Served with green leaves and tfomato
rounds inside and fresh fries on the side, you
won't get any better fast food than this!

Hands-On Time: 20 minutes

Overall Time: 40 minutes
Serves: 1 Person

Chef: Hannah Duxbury
® Veggie

Boschendal | Stellenbosch Cabernet
Sauvignon

Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook




Ingredients & Prep

200g

250g

60g

50g

30ml

45ml|
20g

Potato

Button Mushrooms

Black Beans

Grated Mozzarella &
Cheddar Cheese Mix

Cake Flour

Schoon Burger Bun

That Mayo (Original)

Green Leaves

Tomato

From Your Kitchen

Oil (cooking, olive or coconut)

Salt & Pepper

Water

Blender

Butter (optional)

Paper Towel

Preheat the oven to 200°C. Generously cover the base
of a roasting tray in oil. Add the potato chips, season well, and toss until
coated. Spread out in a single layer and roast in the hot oven for 30-35
minutes until cooked through and crispy. At the halfway mark, gently shift
the chips and drain any excess oil — lose it or reuse it! Return to the oven
for the remaining roasting time.

Place a pan over a medium-high heat. When
hot, dry-fry the diced mushrooms for 5-7 minutes until soft and golden,
shifting as they colour. Remove from the pan on completion, discarding
any mushroom liquid, and place in a blender along with the drained black
beans, the grated cheese, the flour, and seasoning. Pulse until combined
info a paste. Use a wooden spoon, in between pulses, to help push the
mixture together. Wet your hands to stop the mixture sticking, and shape
the mushroom mixture into 2 1cm thick patties. Set aside in the fridge to
chill until frying.

Return the
pan, wiped down if necessary, to a medium heat. Spread butter on the
cut side of the halved bun or brush with oil. Place the bun, cut-side down,
in the pan and toast for 1-2 minutes until crisp. Remove from the pan on
completion.

Return the pan to a medium heat with enough oil to
cover the base. When hot, fry the mushroom patties for 3-4 minutes per
side until golden and cooked through. Remove from the pan and drain
on paper towel.

Dish up your crispy fries and smear % the
mayo on the bottom half of the bun. Top with the mushroom patties, rinsed
green leaves, and sliced fomato. Serve the remaining mayo for dipping
on the side. Close it all up with the remaining bun half and dig in, Chef!
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