
 
 

BBQ Black Bean and Portobello Mushroom Sliders  
 

Yield: 6 sliders | Prep time: 25 minutes | Cook time: 30 minutes 
 
Ingredients 
 
For the sliders: 
 
1 can of rinsed and drained black beans (about 1 ¼ if cooked from scratch) 
1 cup cooked brown rice  
1 cup baby portobello mushrooms (or your favorite kind) 
1 tablespoon peanut butter 
½ tablespoon spicy brown mustard 
1 tablespoon tamari soy sauce (or regular soy sauce) 
½ teaspoon sriracha sauce 
¼ teaspoon garlic powder 
¼ teaspoon chili powder 
2 tablespoons ground flaxseeds (plus a bit more for forming the patties) 
4 tablespoons warm water 
¾ teaspoon salt 
½ teaspoon black pepper 
Some roasted garlic cloves (optional) 
 
For the topping:  
½ -1 onion thinly sliced (plus your reserved portobello mushrooms from 
above) 
 
For assembling: 
6 slider buns 
Some spicy brown mustard, your favorite barbecue sauce and any other of 
your favorite burger toppings. 
 
Directions 
 

1. Pre-heat your oven to 355o F (180o C). 
2. Whisk together the water and the 2 tablespoons of ground flaxseeds 

and let rest until it forms a gel. 
3. Slice your mushrooms and sauté them in a skillet with a drizzle of a 

high heat oil, until golden brown and set aside. 
4. In a food processor (or with a potato masher), pulse the black beans, 

brown rice and half of your cooked portobellos until mashed together 
but not completely puréed. 



5. Transfer this mixture to a bowl and add the rest of the ingredients, 
including the flax gel you made before. Mix well to get everything 
incorporated until a sticky mixture has formed. 

6. Shape your burger patties into 6 mini burgers, adding some ground 
flaxseeds to help you if the mixture is too wet. 

7. Place them on a parchment lined baking sheet and bake in the oven 
for 20 min.  

8. Flip them and cook them on the other side for another 5 to 10 
minutes or until firm and golden. At this point you may serve them 
directly, or make them ahead of time and warm them up on a skillet 
right before serving. 

9. For making your onion topping, add some high heat oil to a pan and 
sauté your onions until golden and almost burnt so that they are 
crispy, add the reserved mushrooms (without any liquid that may 
have formed) and toss.  

10.  For assembling your sliders, use your favorite slider buns, add some 
spicy brown mustard, then your veggie patty, your favorite barbecue 
sauce and top with your crispy onion and portobello mixture. Top 
with the remaining bun and serve alongside your crispy oven potato 
wedges (see the other pdf for directions). 

 


