
Last minute Veggie Burgers 

I’ve called these burgers, although I tend not to have them with a bun. I like them just as they are 

served with a side salad and some coleslaw. You can find a quick coleslaw recipe on the side dishes 

page. Try to choose a nice wholemeal seeded bun if you do want to turn these into ‘proper’ burgers 

though. 

So called ‘Last Minute’ as they are so quick to whip up and use essential healthy store cupboard 

ingredients such as almond flour, a bag of frozen vegetables and a tin of chickpeas which are great 

to keep in for when you run out of fresh vegetables. 

  

To make 2 burgers, you’ll need; 

 100g of mixed frozen veg 

 150g chickpeas, drained 

 1 tsp turmeric 

 2 tsp sesame seeds (or any seeds you might have in your cupboard) 

 Handful of fresh coriander (if you have some) 

 50g almond flour 

 1 egg 

 A little salt and pepper for seasoning  

 Some cheese to melt over (optional) 

 

1. Preheat the oven to 170’C an make a start on your burgers.  

2. Throw your frozen veg into a food processor and pulse it so that’s the veg is broken up 

slightly – you can really mush it up if you prefer. I tend to keep it chunky. Now add the 

chickpeas, turmeric, flour, coriander, sesame seeds, some seasoning and the egg. Blitz again 

until everything is blended. 

3. Shape into patties (I’ve mentioned this tons of times but if you make burgers regularly like I 

do then buy a burger press. They are about £8 and make perfect quarter pounders).  

4. Place onto a tray in the oven and bake for 20mins or until they are golden brown. 

5. If you want to add some cheese to these then do this just 1 minute before they come out of 

the oven. 

These are so quick and you only need a food processor so no need to clean up a pile of dishes which 

makes this ideal for me! Let me know what you think  Jo x 

 



 

 


