
Black Bean Burger 

Recipe Serves

4

Ingredient Amount

Black Beans (1 - Can) 15 oz

AP Flour 1 tbsp

Large Eggs 2 ----

Garlic Cloves 2 ----

Cilantro 2 tbsp

Scallions (Green Onions) 2 ----

Ginger 1 tsp

Nacho Cheese Doritos (1oz bag) 1 oz

Hot Sauce 1 tsp

Smoked Paprika 1 tsp

Cumin 1 tbsp

Black Pepper 1 tbsp

Kosher Salt 1 tbsp

Vegetable Oil 4 tbsp

Black bean burgers get a bad reputation for being 
plain, tasteless, or just dry.  These will not only stay 
juicy and filled with flavor, but they are anything but 

plain.  You need a binder to make sure the burger 
doesn’t fall apart and by using Doritos (Nacho 

Cheese) chips you can have a punch of  flavor from the 
inside out.  This is just the begging, you can try out 
different flavors and see which one really speaks to 

your tastebuds the most.   

Instructions
1. Using a food processor break up Doritos, but keep the pieces big enough 

to still have texture.  Add in black beans and pulse more until the texture 
is loose, but not completely mashed.  If  you don’t have a food processor 
just break the chips down while in the bag and using a potato smasher, 
smash the black beans. No matter which method you use, please drain 
the black beans first. 

2. Combine the eggs and flour in a bowl first, this will hold the burgers 
tougher.  

3. Mince or grate the garlic, and ginger very finely.  Fine chop your cilantro 
and scallions as well.   

4. Add garlic, ginger, cilantro, scallions, hot sauce, smoked paprika, cumin, 
black pepper, and kosher salt to egg and flour mixture.   

5. Using gloves add in the black bean mixture into your bowl with other 
ingredients and combine very well.  Cover this bowl and refrigerate for a 
min of  30 mins.   

6. After taking out of  refrigerator, you can now portion out and mold into 
your hamburgers.  If  you are making this recipe for later you can not 
freeze these burgers individually.  If  you are cooking today we can go 
directly into a skillet.  

7. Heat 4 tbsp of  oil (vegetable, or any high temp oil) in a 10in non-stick 
skillet. 

8. Add in 2 burgers at a time, just searing each side (1-2 mins) and flipping 
to do the same to other side.   

9. Take out of  he skillet and place on cooling rack and serve right away.  
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