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Vegetarian/Beet Burgers

into the mixing bowl.

3. Process (C) into fine meal, add to bowl.

4. Add (D) to bowl, mix together and form into 4 patties.
Optionally, can press sliced jalapeno peppers, onions,
or other amendments into the patties.

5. Place in preheated air fryer, drizzle half of (E) over
top. Set fryer for 370F and 30 minutes with break at 15
minutes. At break, flip and drizzle remainder of (E),
then continue cooking.

Servings: 4
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From the kitchen of David and Jennifer Deaven




