VEGGIE MOJO DELIGHT

VEGGIE PATTY

* 1 cup Flour

+ 3 each eggs

*+ 1/4 cup Knorr® Liquid Concentrated Vegetable Base
+ 3 Ibs Sweet potatoes, peeled, grated

*1 Tbsp Cumin, ground

MOJO AIOLI

*+ 1 ea Orange, juiced

* Orange zest

* 1 bunch Cilantro

* 2 cups Hellmann's Real Mayonnaise

CORN SALSA

* 1 ea Jalapeno, diced
* 1 ea Tomato, medium, diced
+ 2 cups Corn

BURGER

*+ 10 ea Pretzel buns, warmed

* 1 head Iceberg lettuce

+ 10 each Veggie patties, prepared
+ 2 cups Corn salsa, prepared

* 2 cups Mojo aioli, prepared

VEGGIE PATTY

1. Combine the sweet potato, flour, egg, cumin and Knorr Professional Liquid Vegetable Base
2. Shape mixture into 10 even sized patties.
3. Shallow fry until golden.



MOJO AIOLI

4. Mix the orange juice, zest and cilantro with Hellmann's Real Mayonnaise.
CORN SALSA
5. Combine the corn, jalapenos and tomatoes.

BURGER

6. Take bottom bun and add shredded lettuce, veggie patty, corn salsa, mojo aioli and top bun.

ADDITIONAL INFORMATION

* 1 bunch Cilantro, * 1 cup Flour, * 1 ea Jalapeno, diced, * 1 ea Orange,
juiced, * 1 ea Tomato, medium, diced, * 1 head Iceberg lettuce, * 10 ea
Pretzel buns, warmed, * 10 each Veggie patties, prepared, * 2 cups
Corn, * 2 cups Corn salsa, prepared, * 2 cups Hellmann's Real

Ingredients Mayonnaise, * 2 cups Mojo aioli, prepared, * 3 each eqgs, * 3 |bs
Sweet potatoes, peeled, grated, * Orange zest, 1 Tbsp Cumin, ground,
1/4 cup Knorr® Liquid Concentrated Vegetable Base, BURGER, CORN
SALSA, MOJO AIOLI, VEGGIE PATTY

Course Entrees, Lunch, Starters

Cuisine American, Seasonal Summer

Category Burgers, Sandwiches, Vegetarian

Serving Size 10


https://ginsbergs.com/ingredients/1-bunch-cilantro/
https://ginsbergs.com/ingredients/1-cup-flour/
https://ginsbergs.com/ingredients/1-ea-jalapeno-diced/
https://ginsbergs.com/ingredients/1-ea-orange-juiced/
https://ginsbergs.com/ingredients/1-ea-orange-juiced/
https://ginsbergs.com/ingredients/1-ea-tomato-medium-diced/
https://ginsbergs.com/ingredients/1-head-iceberg-lettuce/
https://ginsbergs.com/ingredients/10-ea-pretzel-buns-warmed/
https://ginsbergs.com/ingredients/10-ea-pretzel-buns-warmed/
https://ginsbergs.com/ingredients/10-each-veggie-patties-prepared/
https://ginsbergs.com/ingredients/2-cups-corn/
https://ginsbergs.com/ingredients/2-cups-corn/
https://ginsbergs.com/ingredients/2-cups-corn-salsa-prepared/
https://ginsbergs.com/ingredients/2-cups-hellmanns-real-mayonnaise/
https://ginsbergs.com/ingredients/2-cups-hellmanns-real-mayonnaise/
https://ginsbergs.com/ingredients/2-cups-mojo-aioli-prepared/
https://ginsbergs.com/ingredients/3-each-eggs/
https://ginsbergs.com/ingredients/3-lbs-sweet-potatoes-peeled-grated/
https://ginsbergs.com/ingredients/3-lbs-sweet-potatoes-peeled-grated/
https://ginsbergs.com/ingredients/orange-zest/
https://ginsbergs.com/ingredients/1-tbsp-cumin-ground/
https://ginsbergs.com/ingredients/1-4-cup-knorr-liquid-concentrated-vegetable-base/
https://ginsbergs.com/ingredients/burger/
https://ginsbergs.com/ingredients/corn-salsa/
https://ginsbergs.com/ingredients/corn-salsa/
https://ginsbergs.com/ingredients/mojo-aioli/
https://ginsbergs.com/ingredients/veggie-patty/
https://ginsbergs.com/course/entrees/
https://ginsbergs.com/course/lunch/
https://ginsbergs.com/course/starters/
https://ginsbergs.com/cuisine/american/
https://ginsbergs.com/cuisine/seasonal-summer/
https://ginsbergs.com/category-2/burgers/
https://ginsbergs.com/category-2/sandwiches/
https://ginsbergs.com/category-2/vegetarian/

