
Sweet Potato, Walnut and Bean Burgers 

Burgers of any kind are a hit in our house. My husband particularly 

loves veggie burgers and these are a favourite and cooked regularly 

in our home. I hope you enjoy them too. 

To make 4 large burgers, You’ll need; 

 2 large sweet potatoes, peeled boiled and mashed 

 400g tin of black beans, drained and rinsed 

 1 cup cooked quinoa 

 ½ cup chopped walnuts 

 2 large spring onions, diced 

 2 tsps ground cumin 

 1 tsp paprika 

 ½ tsp cayenne pepper 

Wholemeal bun, lettuce and sliced gherkins for serving 

Rub a baking tray with some olive oil and set to one side. 

Place the beans into a bowl and roughly mash, leaving them still slightly chunky 

so you have a mixture of mashed and some full beans. To this, add the mashed 

potato, cooked quinoa, spring onions, nuts and spices. Mix really well and add 

some ground black pepper for taste if you wish.  

Now you need to make these into a patty. I have a quarter pounder burger 

press which I use to make any burgers but just a rough burger shape with your 

hands will do if you don’t have one. Place the burgers onto the oiled baking 

tray and then cover them loosely with cling film and put them into the fridge 

for a while – about an hour if you have that much time.  

Preheat the oven to 180’c. 

Remove the cling film and place the burgers into oven for approx. 35 mins. 

Serve the burgers hot in a wholemeal or gluten free bun with whatever you 

prefer. I had mine with some rocket, gherkins and some homemade mayo  

Freeze any leftovers or place them in the fridge for tomorrow. I promise you 

won’t make this recipe just once – these burgers are delicious! 

 

 



 


