VEGAN WHITE BEAN "CHICKEN" PARMESAN
For the White Bean "Chicken" Patties

2 
C. Cannellini Beans, canned or already cooked

2 
Tbsp. Olive oil

2/3 
C. Vegetable Broth

1/4 
C. Soy sauce

1 C. 
Vital Wheat Gluten

2/3 
C. Bread crumbs

2/3 
C. Panko Bread crumbs

1 tsp.
 Poultry seasoing

1/2 
tsp. Salt

1/4 
tsp. Black pepper

For the Breading

1 
C. Bread crumbs

1 
C. Panko bread crumbs

2 
Tbsp. Nutritional yeast

2 
Tbsp. All purpose Flour

1 
tsp. Oregano, dried

1 
tsp. Basil, dried

For Topping

2 
C. Favorite tomato sauce, store bought or homemade

1 
C. Vegan Mozzarella, I used Trader Joe's
1. Preheat oven to 450 degrees.

2. Now make the white bean "chicken". In a large mixing bowl, add the cannellini beans. Now mash with either a potato masher or a fork. Mash all the beans completely. 

3. Now add all the remaining patty ingredients to the bowl. Start stirring to combine. Once it starts to come together, begin to knead with your hands. Knead for a few minutes until it is doughy and no longer sticky. 

4. Now in a separate bowl, combine all the breading ingredients. Stir to combine. 

5. Then, form the white bean mixture into patties. Grab a ball of dough however large you want the "chicken" to be. Then press and flatten out pretty thin so it looks like a chicken breast. 

6. Now place the patty into the bowl full of breading and press breading into the patty on both sides, coating completely. You may need to press down hard into the breading. 

7. Then spray a baking sheet with non stick spray and place the patty on to the baking sheet. Then spray the top of the patty with more non stick spray. 

8. Repeat with all the white bean mixture, then bake for 30 minutes, flipping the patties over halfway through the baking process, spraying the other side with more non stick spray. 

9. After 30 minutes, remove the patties from the oven, top each with as much tomato sauce as you want, spread it around, then top that with vegan Mozzarella. 

10. Bake for another 5-7 minutes, or until the vegan cheese has melted. Serve immediately with pasta or whatever you like. Top with vegan Parmesan as well if it strikes your fancy! 
Prep Time 10 mins 

Cook Time 35 mins 



Total Time45 mins

 

White bean seitan patties look and taste like real chicken Parmesan. They are crispy on the outside, the perfect texture on the inside, and everything is baked! 

Makes: 8 Patties







 Lauren Hartmann

