
VEGETARIAN 
CHICKPEA 
BURGERS

H O W  T O  M A K E

W W W . B R E N D O N T H E S M I L I N G C H E F . C O M



VEGETARIAN 
CHICKPEA BURGERS 

INGREDIENTS

400g can chickpeas, 
drained and rinsed 
4 spring onions, finely 
chopped 
Handful chopped 
fresh parsley 
1 tsp finely grated 
ginger 
1 clove garlic, minced 
1/2 cup couscous 
2 tbs fine semolina 
2 Lebanese 
cucumbers, peeled 
into ribbons 
2 ripe avocados, 
peeled and sliced 
2 tbsp vegetable oil, 
for frying 
4 Brioche buns, dill 
pickles, dijon mustard 
and chilli sauce, to 
serve 

METHOD

Make the burgers. Place the chickpeas, 
spring onions, parsley, ginger and garlic 
into a food processor and pulse to form 
a thick wet paste. Transfer to a bowl 
and add the couscous and semolina. 
Season with salt and pepper and mix 
together to form a soft dough-like 
mixture. You may need to add more 
semolina if the mixture is too wet. Add 
a little water if it’s too dry. Wet your 
hands slightly with cold water and 
form 4 patties from the mixture. Place 
the patties onto a plate, cover with 
cling film and pace in the fridge to firm 
up. 

Prepare the burgers. Remove the 
patties from the fridge. Heat vegetable 
oil in a flat griddle pan over a medium 
heat. Add the patties and cook for 5-8 
mins on each side or until golden 
brown. Repeat for remaining two 
patties. Toast the brioche buns cut side 
down in the same pan for 1-2 mins until 
golden. 

Assemble the burgers. Place a brioche 
base onto your serving plate, spread 
with mustard and top with pickles, then 
add the patty, sliced avocado and 
cucumber. Drizzle with chilli sauce and 
top with the bun lid. Serve.

PREP TIME: 30 
MINS 
COOKING TIME: 
15 MINS 
SERVES: 4
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