
              

          QUINOA VEGGIE BURGERS 

Ingredients to cook quinoa first: 

2 cups vegetable broth 

1 cup organic quinoa 

1 tsp garlic powder 

1 tsp paprika 

1 tsp sea salt 

Ingredients to make quinoa patties: 

(After cooking quinoa) 

1/2 cup finely chopped green bell pepper 

1/4 cup finely chopped onion 

1/2 cup bread crumbs 

1 cup panko crumbs 

Lemon zest from 1 lemon 

1/2 tsp smoked paprika 

1/2 tsp dry mustard 

1 tsp old bay seasoning 

1 tsp chili powder 

1/8 tsp ground chipotle chili spice 

Few grinds of fresh ground black pepper 

1. Throw all the ingredients into a pot and stir. Bring to a boil, then cover and simmer for 15-20 minutes. Quinoa is 

done when the grains open up and are translucent. Turn the heat off, return lid and let sit for 5 minutes. Remove the 

lid and fluff with a fork. 

Tip: While the quinoa is cooking, sautée the vegetables in some olive oil until tender. 

2. Once the quinoa is done add the cooked veggies and all of the remaining ingredients, except the panko crumbs, 

and stir to combine. 

3. Let the quinoa cool and form into 4 patties. Put burgers into the fridge on a plate to chill for 30 minutes. They will 

hold their shape and be easier to cool this way. They are obviously more delicate than a traditional hamburger. 

4. After the burgers have chilled put the panko crumbs on a plate and coat them well on all sides. 

5. Heat a skillet over medium-low heat in a little bit of olive oil and cook the burgers for a few minutes on the first 

side until golden brown. Flip over and do the same to the other side. 

6. Top with tomato and mashed avocado as a spread and enjoy! Add any additional toppings you like. 

 


