Recipe Category / Snacks and Sandwiches

Asian mushroom burger
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Ingredients
For the mushroom burgers
2 onions
1 tablespoon(s) thyme
1 teaspoon(s) rosemary
3-4 tablespoon(s) olive oil
800 g wild mushrooms, king oyster
1 pinch chili flakes
lemon zest, of 1 lemon
salt
pepper
2 tablespoon(s) sesame oil
50 g soy sauce
1 egg, medium
100-150 g panko breadcrumbs
100 g cheddar, grated
300 ml sunflower oil

Method
For the mushroom burgers
Place a frying pan on heat and add the olive oil.
Finely chop the onion and add it to the frying pan. Add the thyme, the rosemary, and
sauté well.
Cut the mushrooms into 1 cm small cubes and add them to the pan. Add the chili flakes,
the lemon zest, salt, pepper, and sauté for 5-7 minutes until they lose their water and
caramelize. Set aside to cool.
Add the mushroom mixture into a bowl, add the sesame oil, the soy sauce and mix with
a spoon. Ideally, you should allow 3-4 minutes for them to be marinated.
Add the egg, the panko breadcrumbs, the cheddar, and mix very well until you can
shape a burger.
For the breading
Place a deep frying pan with sunflower oil over medium heat.
In a bowl add the flour, in another bowl add the panko, and in a third bowl add the eggs
with salt and pepper. Whisk well until the eggs are blended.
Dip the burgers alternatively into the flour, the eggs, the panko, and fry them in batches
for 3-4 minutes on each side.
Alternatively, bake them in the oven at 200 ο C (390 ο F) for 15-20 minutes.
To assemble
Spread the bbq sauce over the burger buns, put the patty on top, then the cheese, 1
tomato slice, 1 iceberg lettuce leaf, and cover with the top bun.
Add the pickled cucumber on top and serve with French fries.

For the breading
100 g all-purpose flour
100 g panko breadcrumbs
2 eggs
salt
pepper
To assemble
6 burger buns
100 g BBQ sauce
6 slices cheddar
1 tomato
iceberg lettuce
pickled cucumber, cut into slices
To serve
French fries
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