
 
 
  

 

White Bean and Quinoa 
Veggie Burger  

Recipes serves: 8 people             

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
 Preheat oven to 375°F  1.

 In medium pot bring 2 cups of water to boil and quinoa. 2.

Simmer for 15 minutes, reduce heat cover and let sit for 10 

minutes.  

 While quinoa is cooking finely dice garlic, onion, carrot, and 3.

bell pepper.  

 In a large bowl mash 3 cups of the Great Northern Beans  4.

 Add cooked quinoa, diced vegetables, corn, lemon juice and 5.

seasonings to the beans. Mix well.  

 Fold eggs and quinoa flour into mixture.  6.

 Divide mixture into 8 sections. Form into ball shape, place 7.

on a greased pan, and flatten into ½ inch thick patties.  

 Bake for 15 minutes. Flip patties and cook for an additional 8.

15 minutes.  

 

 

Ingredients- 

 1 cup Red and Black Quinoa Blend  

 2 cups water 

 2 garlic cloves minced  

 1 cup red onion, finely diced  

 ½ cup diced carrot  

 4 cups Great Northern Beans  

 1 cup red bell pepper, finely diced  

 1 cup corn  

 2 whole eggs  

 1 teaspoon lemon juice  

 ½ teaspoon paprika  

 1 teaspoon oregano  

 ½ cup Organic Quinoa Flour  

 


