Recipe Card:
Pumpkin and
chickpea burger
Replace your usual quarterpounder with
this tasty one made from pumpkin and
chickpeas.
Ingredients
1 onion, finely diced
1 inch of ginger, finely diced or grated
2-3 cloves of garlic, finely diced
1 red chilli, de-seeded and finely diced
1½ tsp ground cumin
1½ tsp ground coriander
½ tsp turmeric
½ tsp chilli powder
800g pumpkin
600g chickpeas, mashed
75g roasted cashews, ground (but not too fine)
7-8 tbsp plain flour
1½ tsp salt

Instructions
Pre-heat the oven to 180˚C/350˚F/Gas Mark 4-5.
Peel the pumpkin (using a strong vegetable peeler)
then chop into slices, 1 inch thick. Lightly coat with
vegetable oil and a sprinkling of salt and place in
the oven.

While the pumpkin is cooking, lightly fry the onion until soft.
Add the chilli and the ginger and cook for another 2 minutes.
Add the garlic and cook for 30 seconds more.
Add the ground coriander, cumin, turmeric and chilli powder
and cook for a minute or two then turn off the heat and set
aside.
In a large mixing bowl mash the chickpeas using a potato
masher, but leave some texture.
When cooked, add the pumpkin and mash it into the mixture
until fully combined.

Cook for 40 minutes to 1 hour or until very soft
and golden, turning once.

Add the ground cashews, salt and onion mix. Stir to combine.

To roast the cashews, pop them on a baking tray
(without oil) and place into the oven for 5-10 minutes, turning once. Cook until golden and releasing
aroma.

Add 6 tablespoons of flour and check the consistency. It’s
alright if it’s a little bit sticky (as it will dry out in the oven) but
you need to be able to shape them into patties so add more if
necessary.

Grind them using the pulse function on a food processor or chop finely if you don’t have one.

Shape 8 large burgers onto a lined baking tray and pop into the
oven for 10-15 minutes.
Take out and then lightly fry on each side.
Serve in a bun with salad, vegan cheese and mayo.

Recipe shared with thanks to the Vegan Recipe Club.
For more recipes visit www.veganrecipeclub.co.uk

