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Once you try these babies, you won’t be buying the grocery store black bean burgers anymore — especially since it’s 
so darn easy to make them yourself. You’ll mash black beans, oats, spices, and roasted peppers and onions together 
into patties, cook them, and top with cheddar cheese. They’re served with a side of homemade sweet potato fries 
and topped with a cilantro, orange, and pepper marmalade for zest, crunch, and all-around deliciousness.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Burgers call for beer–Blue Moon 
(or any Belgian-style white ale) 
pairs beautifully with the fresh-
squeezed orange juice in this 
marmalade.

Calories: 733
Carbohydates: 127g
Fat: 17g
Protein: 33g
Sodium: 1257mg
per serving

Black Bean Burger with  
Roasted Sweet Potato Fries
And Onion-Pepper Marmalade



INGREDIENTS
1 Yellow Onion
1 Red Bell Pepper
8 Cilantro Sprigs
1 Sweet Potato
1 Navel Orange
14 oz. Canned Black Beans
2 ½ oz. Rolled Oats
2 Tbsp. Fiesta Spice Blend
2 Cheddar Cheese Slices
1 oz. Mayonnaise
2 Brioche Bun

WHAT YOU NEED
Olive Oil
Salt
Pepper 

DID YOU KNOW?
You can review our recipes 
and share feedback by 
visiting the “Order History” 
tab on your online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
Baking Sheet
Colander
2 Mixing Bowls
Medium Pan

Prepare the Ingredients
Preheat oven to 425 degrees. Prepare a baking sheet with foil 
and lightly coat with cooking spray. Place a colander in the 
sink. Thoroughly rinse produce and pat dry. Peel onion, then 
cut half into small dice and other half into thin strips. Stem, 
core and cut half of the red pepper into small dice and other 
half into thin strips. Stem cilantro. Cut sweet potatoes 
lengthwise into ½” thick fries. Zest, halve, and juice orange. 
Drain black beans (do not rinse).

Make Burger Mixture
Warm a medium non-stick pan over medium heat. Add 1 
tsp. olive oil, diced onions, and diced red peppers and cook 
for 3 minutes, or until tender. Transfer diced onions and 
peppers to a bowl and wipe out pan. Add beans, oats, and 
spice blend to bowl with onions and peppers. Mash until 
ingredients come together and can be formed into a burger. 
Season with a pinch of salt and pepper.

Form and Sear the Burgers
Divide mixture and form two 1” thick burgers. If mixture 
is too dry, add water in 1 Tbsp. increments until it holds 
together. If mixture is too wet, keep mashing and let sit for 
5 minutes to allow oats and beans to absorb excess mois-
ture. Add 1 tsp. olive oil to pan over medium high heat. Add 
burgers and cook 2-3 minutes on each side. Transfer seared 
burgers to one half of the baking sheet and wipe pan clean.

Make the Sweet Potato Fries
On the other half of the baking sheet, toss sweet potatoes 
with 1 tsp. olive oil and season with a pinch of salt and pep-
per. Place in oven and bake for 12-15 minutes, or until sweet 
potatoes are tender and golden brown and burgers are warm 
throughout. After removing, place a slice of cheese on each 
burger.

Make Cilantro Orange Garnish and Orange Mayo
While the burgers and sweet potatoes are baking, return pan 
to medium-high heat. Add 1 tsp. olive oil, julienned red bell 
peppers, julienned onion, and a pinch of salt and pepper. 
Cook for 4 minutes. Set aside 1 Tbsp. orange juice to make 
mayo and add remaining orange juice to pan. Increase 
heat to high and cook until juice is reduced to a syrup, 3-5 
minutes. Remove from heat and allow to cool. Stir in cilantro 
leaves. In a small bowl, mix mayonnaise, orange zest, 
reserved orange juice, and a pinch of pepper.

Plate the Dish
Spread orange mayo on bottom bun and place burger on 
top. Spoon onion and pepper marmalade (to taste) over 
burger and add top bun. Arrange fries next to burger.


