
IN YOUR BOX
⅓ cup Red Lentils
4 oz. Cremini Mushrooms
1 Red Onion
3 Pretzel Buns
1 Romaine Heart
1 Beefsteak Tomato
1 ½ oz. Mayonnaise
2 tsp. Smokehouse Maple Seasoning
2 oz. Flour
0 ½ fl. oz. Seasoned Rice Vinegar

CONTAINS: eggs, wheat, soy
Processed in a facility that also processes 
peanut, tree nut, wheat, egg, soy, milk, 
fish, and shellfish ingredients

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Small Pot
Wire-Mesh Strainer
3 Mixing Bowls
Large Non-Stick Pan

Lentil-Mushroom Veggie Burger
with green salad www.homechef.com/4111

35-45 min. Expert7 days Not Spicy924
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 126g carbohydrates 34g fat 28g protein 1241mg sodium | vegetarian



FROM THE CHEF
Make sure to remove as much 
water from lentils as possible by 
pressing down on them in the 
wire-mesh strainer. The more 
liquid drained, the easier the 
patties will be to work with.

Did you know... 
Patties of the non-meat variety 
have been around for thousands 
of years, but the concept of “Veggie 
Burger” wasn’t marketed as such 
until 1982 in London. That year, 
Gregory Sams began selling a 
‘VegeBurger’ in his Paddington 
natural food restaurant.

Cook the Lentils
Bring a small pot with lentils and 2 cups water to a 
boil. Reduce to a simmer and cook until very tender 
and breaking down, 11-13 minutes. Transfer to a 
wire-mesh strainer, rinse, and drain well, pressing 
down on lentils to extract as much liquid as possible. 
Place drained lentils to a mixing bowl. While lentils 
cook, prepare ingredients.

Make the Patties
Add chopped bun, half the flour, and remaining 
seasoning blend to bowl with lentils and vegetables, 
and use your hands to mash together. Starting with 
half, add remaining flour as necessary to form patties 
that hold together. Form into two patties, 3½-4” in 
diameter. Return pan used to cook vegetables to 
medium heat. Add 2 tsp. olive oil and patties to hot 
pan and cook until brown and crispy, 3-5 minutes per 
side. Remove from burner. Reserve pan; no need to 
wipe clean.

Prepare the Ingredients
Finely chop mushrooms. Halve and peel onion. Slice 
two rounds from onion and cut remaining into a fine 
mince. Finely chop one bun (reserve remaining for 
burgers). Remove one leaf from romaine and cut 
into thin strips. Hold remaining romaine heart at root 
end and chop coarsely. Core tomato and cut into 
¼” rounds. Cut rounds into half-moons. Combine 
mayonnaise and half the seasoning blend (reserve 
remaining for patties) in another mixing bowl.

Toast Buns and Toss Salad
Return pan used to cook patties to medium heat. 
Add remaining buns, cut side down, and toast until 
browned and crispy, 1-2 minutes. In another mixing 
bowl, combine seasoned rice vinegar, 2 tsp. olive oil, 
and a pinch of salt and pepper. Toss with chopped 
romaine and half the tomatoes (reserve remaining 
for burger).

Cook the Vegetables
Heat a large non-stick pan over medium-high heat. 
Add 2 tsp. olive oil, mushrooms, diced onions, and a 
pinch of salt and pepper to hot pan. Cook until 
vegetables are tender and brown, 4-6 minutes. 
Remove from burner and transfer to bowl with 
lentils. Wipe pan clean and reserve.

Finish the Dish
Divide sauce between bottom buns. Place 
bottom bun on plate and top with patty, onion 
round, remaining tomato, and romaine strips. Cover 
with top bun. Serve with salad on the side. 
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WHILE YOU COOK
 Ƀ Heads Up! Tomato and romaine 
are used twice. Half the tomatoes 
and most romaine are added 
to salad and remaining of each 
garnishes burger.
 Ƀ Heads Up! Onion is used twice. 
Minced onion is added to patty 
mixture, and onion rounds 
garnish burger.
 Ƀ Heads Up! Seasoning blend is 
used twice. Half flavors the patty 
mixture and remaining is added 
to sauce.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Thoroughly rinse produce and 
pat dry




