GLUTEN-FREE LENTIL BURGERS
3¼ 
cups cooked green lentils (follow package directions to cook)

4 
large local farm fresh brown eggs (**to make vegan, use your favorite egg replacer or make a 
flax-seed egg substitute, see above)

½
teaspoon kosher salt

1 
medium onion, grated with box grater or diced very small

1 
clove garlic, finely minced

2 
tablespoons fresh mint, finely chopped

1 
tablespoon fresh dill, finely chopped

½
teaspoon freshly ground black pepper

1 
tablespoon ground flax-seed (you can skip this if you don’t have any on hand, it isn’t necessary 
to the recipe, just a nice way to add in some Omega-3 essential fatty acids and even more 
fiber)

1 
cup toasted gluten-free bread crumbs

1-2 
tablespoons olive oil

Cook your dried lentils according to package directions and allow to cool slightly. Combine 3 cups of the cooked lentils, eggs and salt in a food processor or sturdy blender. Puree until well blended and mostly smooth. Put the mixture in a large mixing bowl and add remaining whole lentils, onion, garlic, fresh herbs and black pepper. Stir to combine. Add in the ground flax-seed and then begin adding in the breadcrumbs slowly, a little at a time and stir to combine. You may not need all the breadcrumbs and you may need more, so go slowly so you can get the consistency right.

You should have a moist mixture that you can easily form into patties. If you need more moisture, you can add more egg or a bit of water. If it needs to be drier you can add more breadcrumbs. Form eight – 3-1/2 to 4-inch patties and set on a plate.

Heat one tablespoon of the oil in a large skillet over medium heat. Add two patties at a time and cook for 8 to 10 minutes until the face down side begins to brown and get a crispy crust on the outside. Flip the burgers and allow to cook on the second side for another 8 to 10 minutes until browned and crisp, add more oil as you cook the additional burgers, if you need to. Remove the finished burgers from the skillet and serve, or if cooking the remaining patties allow the cooked patties to cool on a wire rack while you finish. You can store the uncooked patties in the refrigerator for up to a week, so pull them out whenever you are ready for a quick bite.

Place the cooked lentil burger on your favorite gluten-free roll and top with your favorite toppings. We kept it simple and just went with lettuce from our garden, tomato slices and a slice of organic swiss cheese. These burgers are so good, you could also just skip the roll and serve on their own, topped with your favorite things or served over a bed of baby greens.
Makes 8 burgers

