Mushroom Burgers
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All mushroom baby.

I’ve hosted and been to grill parties where you get one of two things if you are a vegetarian: either a frozen, bland veggie burger or a huge portabella mushroom tossed on the grill.

Both of these are okay I guess. I’m partial to the portabella honestly, but it gets to be a bit much about halfway through. It just ends up being huge bites of mushroom. Not horrible. But not what I dream about at night either.

But mushrooms are the right idea for a burger. They are really savory, have nice texture, and mix nicely with tons of other ingredients.

A few weeks ago, I had some vegetarian friends visiting so I set out to make a really good veggie burger made out of mostly mushrooms.

I thought it was the best veggie burger I’ve ever made. Not only that, but my friend said it tasted better than Michel Richard’s $16 veggie burger at Central in Washington, DC.


Homemade Mushroom Burgers

[image: image2.jpg]



Yield: 6 large burgers 

Prep Time: 30 minutes 

Total Time: 1 hours 

Ingredients:

1.5 pounds cremini mushrooms 
3-4 dried shiitake mushrooms 
1/2 cup white onion, diced 
1 cup breadcrumbs 
2 eggs 
1/2 cup oat flour (or other flour) 
1/3 cup Parmesan cheese, grated 
1/2 teaspoon cayenne pepper 
2 tablespoons soy sauce 
2 tablespoons fresh parsley, chopped 
2 tablespoons olive oil 
Pinch of salt 
2 cups breadcrumbs (for forming patties) 
Burger fixings: 
Buns 
Swiss cheese 
Tomatoes 
Red Onion 
Pea Sprouts 
Avocado 

Helpful equipment: 
Food processor 

Making the Mix

This probably isn’t a surprise but you need a lot of mushrooms to make these burgers. The burgers are mostly mushroom with just a few other add-ins to give some extra texture and flavor.

I really like cremini mushrooms. They aren’t the cheapest mushrooms, but are far from the most expensive and have great texture and flavor. White button mushrooms are cheaper but I think they lack a bit in the flavor department.

Whatever mushroom you decide to use, clean them and dice them up.
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Lots of cremini mushrooms.

For some variety, I also reconstituted a few shiitake mushrooms in hot water and then chopped those and added them to the mix.
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Just for some variety.

To start the mixture, add some olive oil to a large skillet over medium heat. Once hot, add all the diced mushrooms and a pinch of salt. Cook them until the mushrooms release their liquid and then dry up a bit.

Then you can add the diced onion and cook for a few more minutes. This whole cooking process will take 8-10 minutes.
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Cooked shrooms.

Processing

To get a really nice texture for these, it helps to have a food processor. If you do have one, you can just add the mushrooms and onions to the processor and pulse until the mixture is a rough paste. You don’t want it completely smooth. Some chunks are good.

If you don’t have a food processor, you can just dice everything really finely and continue with the recipe.

Next, just stir in all the other ingredients in a large bowl!

Depending on the amount of liquid in your mushrooms, you might need to add more flour or breadcrumbs. The mixture should hold its shape, but not be dry or crumbly at all. It should be pretty wet and even a bit sticky.
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This will work. Trust me.

Shaping the Burgers

There’s a constant push and pull with veggie burgers. You don’t want them dry, but you have to have them dry enough to hold their shape!

Here’s how to solve the problem. Make the patty mixture a bit on the wet side. It should hold its shape, but just barely.

Then pour a bunch of breadcrumbs in a large baking dish and as you form the mushroom patties, dunk them in the breadcrumbs to form a crust around the patties. This crust will let the burgers keep their shape and give them some structure so they can stay on the grill, but it won’t dry them out on the inside.

It’s the most important step!
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Crucial step.

Let the burgers sit in the breadcrumbs for 20-30 minutes in the fridge so they can really form a nice crust.

Then toss them on a high heat grill for about 5-6 minutes per side until they get nice and crispy on the outside. The burgers will be pretty sturdy and hard to overcook honestly.

If you are using cheese, add it with 2-3 minutes left.
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Cheese is always good.

Once these guys are done, you can top them with any of your standard, favorite burger toppings.

On this day, I used some avocado, tomato, red onion,and pea sprouts.
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Very solid burger.

I’m not even exaggerating when I say that I would choose this burger over probably 90% of beef burgers in the world. It’s super-flavorful, has a great texture, and actually tastes kind of meaty.

If you are looking for a good veggie burger recipe or are just in some sort of grilling rut, give these a shot!

