
Tempeh & Kidney Bean Tortilla Burgers                         
Yield: 6 burgers ⎮ Prep time: 20 minutes ⎮ Cook time: 20 minutes 

Ingredients 

1 package tempeh (250 gr / 8-9 ounces) 
1 can red kidney beans, rinsed and drained but liquid from the can reserved  
1/2 a red onion 
1 garlic clove 
1 green onion 
1/2 cup crumbled corn tortilla chips 
A handful of cilantro 
11/2 teaspoons sea salt 
2 tablespoons all-purpose flour 
4 teaspoons oil for the pan 

For serving (choose your favorites!): 
Your favorite burger buns and fixings. For these we love some guacamole, 
tomato, lettuce and thinly sliced red onion, eggless mayonnaise, ketchup 
and dijon mustard, but use your favorites! 

Directions 

1. Cut your tempeh into cubes or slices and steam them in a steamer 
basket for 10-12 minutes. 

2. Drain your can of kidney beans reserving the liquid (this is what is 
known as aquafaba, reserve 3 tablespoons of this liquid and place it 
in a bowl). Rinse the beans and place them on a plate over some 
paper towels and make sure to dry them well. 

3. In a food processor, pulse together the red onion, garlic, green onion, 
tortilla chips, cilantro, the sea salt and the flour. 

4. Add the beans, steamed tempeh, the 3 reserved tablespoons of 
aquafaba and pulse just a few times until combined but not 
completely pureed. You still want some texture. 

5. Form the mixture into 6 patties. 
6. Heat a non-stick pan on high heat and add 2 teaspoons of the oil, 

add in your first batch of burgers. Cook them for about 5 minutes per 
side or until golden. Set them aside and prepare your second batch 
with the remaining 2 teaspoons of oil. Let the burgers rest for at 



least 5 minutes before serving, this will help firm them up and create 
a fantastic texture. 

7. Serve your burgers on a bun with your favorite fixings. We love some 
guacamole, tomato, lettuce and thinly sliced red onion, eggless 
mayonnaise, ketchup and dijon mustard. 


