
The Best Burger You’ll Ever Eat 

 

Ingredients: 

1 Beyond Burger pattie, OR 1 Gardein Beefless Burger  
1 vegan hamburger bun (check the ingredients, because a lot of them include milk or dextrose—those 
aren’t vegan!)   
Spinach 
Green lettuce (the white stuff is less nutrient dense; green is better) 
1 bell pepper 
1 jalapeno (you can substitute banana peppers for less heat, or habanero peppers for more heat) 
⅛ yellow onion 
½ avocado 
 
Recommended condiments: 
 
Just Mayo (see my review) 
Spicy mustard, such as Dijon 
Nutritional yeast 
If you’re a hot sauce fanatic like me, add Frank’s, Cholula, or Sriracha, to your taste 
BBQ sauce and/or ketchup, as your taste prefers 

Directions:  

Put a pan on medium heat, or get your backyard grill going. When things are hot, start cooking your 
burger. You want to hear a strong sizzle when you place the burger down. Just like a beef burger. Don’t 
fuss with it: Don’t press it down, don’t flip it over until it’s ready to be flipped. Inexperienced cooks often 
flip and press their burgers endlessly. Don’t be that cook. 

Patty will need to cook 5 – 7 minutes on each side, depending on whether it was frozen or refrigerated, 
and how hot your pan or grill is. 

Grill the bell pepper, jalapeno, and onion— either over your kitchen gas burner, or right next to the patty 
on the grill. Watch them and rotate them as necessary. You want them to get somewhat charred, which 
will look like they are burned, but trust me it will add a whole new dimension of flavor.   

Prepare your hamburger bun by adding recommended condiments, and placing the spinach, lettuce, and 
sliced avocado. 

Check those peppers and onion, remove and cut to your preference. Place on bun with the other veggies. 

Make sure you’ve flipped your patty once, if you haven’t already. Both sides should have approximately 
even cooking time.  

Assemble, cut in half with sandwich knife, eat, and have your mind blown. 


