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2 burgers + about 6 
extra burger patties

soy-free

60 min

Intructions: 

1. Chop mushrooms finely. Add mushrooms, oil, soy sauce, millet, 
lentils, and water into a pot and bring to the boil. Reduce the heat 
to medium, cover and cook for 20 minutes. 

2. In the meantime chop very finely the onion, walnuts and parsley 
leaves. Squeeze the garlic and grate the ginger.

3. Make sure all the water evaporated from the cooking pot. Place all 
of the burger ingredients in a big bowl and mix with a spoon. Let it 
cool down a bit. 

4. In the meantime prepare the cheese by simply mixing all of the 
cheese ingredients, add salt to taste. 

5. When the burger patty ingredients are no longer hot, mix very well 
with your hands and form patties. 

6. Place 4 patties on the baking tray, and prepare the rest for freezing 
(look notes and tips below). 

7. Bake the patties for 20 min in 180°C/356°F in the oven (conven-
tional settings). Then flip them upside down and bake for another 
5-10 minutes. 

8. While the patties are baking prepare all the veggies - sliced veg-
gies and cut the rolls in two. 

9. If you want to add rolls in the oven for the last 3 minutes of bak-
ing. 

10. Spread ketchup/mayo/bbq sauce on the rolls, add all veggies, 
cheese, and patties (two per burger) and enjoy!

Notes & tips:

1. It will be easier to form the patties when you wet your hands a bit.
2. If the mixture for patties is not sticky enough work on it with your 

hands. If that does not help - add a bit more flour.
3. To freeze the leftover patties separate them with squares of a 

baking paper to prevent them from sticking. Then reach for them 
whenever you are feeling like having a burger. I recommend mak-
ing even more patties - then you are sorted out for a while!

4. Skip pickles if sugar-free and instead of using grilled paprika from 
the jar grill some fresh one in the oven.

Ingredients: 
 
Burger patties:
28 g (2tbsp) plant-based oil
15 g (3 tsp)  soy sauce
120 g millet grain (dry)
60 g (4 Tbsp) green lentils (dry)
200 g shiitake mushrooms
400 ml (1 and 2/3 cup) water

1 big red onion
2 garlic cloves
1 cm fresh ginger
1/2 cup of walnuts
20 g (2 Tbsp) spelled flour
2 Tbsp fresh parsley leaves
pinch of chili flakes
pinch of salt

Cheese:
70 g cashew butter
20 g lemon juice
15 g nutritional yeast
3 g (1 tsp) garlic powder
pinch of turmeric
salt to taste

Veggies:
2 wholegrain rolls
1 tomato
handful of spinach
1/2 red onion
1 grilled paprika (from the jar)
2 pickles

ketchup
vegan mayo
barbecue sauce


