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Shiitake Mushroom
Burger 113g

MAKES 10 PORTIONS

For the burger stack:

@ 10 (or 20) Devil's Kitchen Shiitake Mushroom Burgers 113g
@ 3 gem lettuces, shredded

© 4 large tomatoes, sliced

© 3red peppers, large slices, roasted

@ 10 large burger buns

For the tomato relish:

® 10-12 tomatoes, very finely chopped

@ 10 sun dried tomatoes, very finely chopped
@ 6 gherkins, finely chopped

® 2 tablespoons capers

@ 2 tablespoons tomato puree

@ 1 tablespoon dried oregano

@ Season with salt and black pepper

For the fennel coleslaw

@ 2 fennel bulbs, finely sliced

® 2 red onions, finely sliced

® 2 tablespoons fresh chives, finely chopped
@ 1 kg vegan mayonnaise

@ 1 lemon, juice

@ 2 teaspoons white sugar

@ Season with salt and black pepper

Place the milled linseed flour into a bowl, and pour in just over In

a food processor, finely chop the fresh tomatoes and sun dried
tomatoes. Add the gherkins and finely chop. Stir in the capers,
tomato puree, oregano, and season with salt and pepper. Set aside.

Finely slice the fennel and red onions. Place into a bowl, and stir
in the chopped chives, followed by the vegan mayonnaise, lemon
juice and sugar. Season with salt and pepper, set aside.

Slice the red peppers into large slices, brush with oil, and place onto
an oiled baking tray, and roast in an oven for 20 minutes at 180 C.

Place the frozen Shiitake Mushroom Burgers onto a lightly oiled
baking tray, and oven cook for 14 to 16 minutes at 170 C.

Slice the burger buns into two.

To make the burger stack:

@ Spread a spoonful of the fennel coleslaw onto bun base
@ Top with some shredded lettuce

@ Place one or two roasted red pepper slices

@ Spread a generous spoonful of the tomato relish on top
@ Place the first Shiitake mushroom burger on top

@ Top with a slice or two of tomato

@ Add second Shiitake mushroom burger (optional)

@ Top with a generous spoonful of the fennel coleslaw

@ Finally place the bun top




	DK-A4-RecipeCard-1-ShiitakeMushroom-v1

