
Ingredients 

 

Serves 4 

 

1 small onion 

1 medium carrot 

A little olive oil 

1 clove garlic 

50g breadcrumbs 

400g can cannellini beans 

400g can red kidney beans 

1 tablespoon tomato puree 

1 teaspoon dried mixed herbs 

50g grated cheddar cheese 

Metho
d 

 
1. Pe

el th
e oni

on an
d cut

 it in
 half

.  Cut
 each

 half
 

into 
slice

s, th
en cu

t the
 slice

s int
o sm

all pi
eces

.  

Peel 
and w

ash t
he ca

rrot,
 cut 

off o
ne of

 the 
ends

 

then
 grat

e it. 

2. He
at 1 t

ables
poon

 of o
il in a

 fryi
ng pa

n.  A
dd th

e 

onion
 and 

cook
 it fo

r 5 m
inute

s, sti
rring

 ofte
n.  A

dd 

the g
rated

 carr
ot an

d cru
shed

 garl
ic to

 the 
pan. 

3. Co
ok th

e car
rot a

nd on
ion f

or 2-
3 min

utes 
until

 

they
 are 

soft.
  Tur

n off
 the 

heat
. 

4. Ti
p the

 cann
ellini

 bean
s and

 kidn
ey be

ans i
nto a

 

colan
der o

ver s
ink a

nd ri
nse t

horo
ughly

. 

5. Ti
p the

 bean
s int

o a b
owl; 

add t
he to

mato
 pure

e 

and h
erbs

.  Us
e the

 hand
 blen

der t
o ma

ke th
e    

mixt
ure f

airly
 smo

oth. 
 The

n add
 the 

brea
dcru

mbs.
 

6. Ad
d the

 carr
ot m

ixtur
e and

 grat
ed ch

eese
 to t

he 

bowl
 and 

mix e
veryt

hing 
toge

ther
. 

7. Di
vide 

the m
ixtur

e int
o 8 lu

mps,
 roll 

lump
s into

 a 

ball t
hen f

latte
n int

o a b
urge

r sha
pe. 

8. Ge
ntly 

fry t
he bu

rgers
 in oi

l for
 5 mi

nute
s the

n 

turn,
 fry 

on ot
her s

ide f
or 5 

minu
tes u

ntil t
hey a

re 

turni
ng br

own. 

Bean Burgers 


