INSPIRED BY METROPOLISES, CREATED
WITH VEGETABLES.

INSPIRED BY METROPOLISES, CREATED
WITH VEGETABLES.

Burger, Burger, Burger...
... a topic that is in the real sense of the word on everyone’s lips. Long ago burgers have outgrown the classification as fast food, they are a favourite of young and old and are nowadays more than just a quick bite inbetween.
Burgers are in. Burgers are hip. Eating burgers demonstrates lifestyle. And this at a global scale! VEGETA
interprets this hot food topic in a vegetarian way with delicious burger personalities.

ENTHRALL WITH VEGETA
VEGETA is aware of trends, cosmopolitan and adds variety to your menu. Inspired by the lifestyle of international
metropolises, we at VEGETA have developed delicious vegetarian burger recipes that convince with taste and appearance.
Everything is super easy and fast with the tasty convenience products from the VEGETA’s world of vegetables. Right then,
off we go.... on the VEGETA BURGER TOUR across the globe.

NEW YORK CITY | Page 24 - 25

N.Y.-Union Square Burger
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REYKJAVíK | Page 18 - 19
ReykJavÍk Viking BURGER

MOSCOW | Page 20 - 21
Moscow Solyanka Burger

LONDON | Page 6 - 7
A LONDON BURGER

AMSTERDAM | Page 16 - 17

“Lekkernij Burger“

BERLIN | Page 22 - 23

Berlin-“Ick Mag Dir“-Burger

PARIS | Page 8 - 9
Paris-Love-Burger

MILANO | Page 12 - 13
Milano Tortona Burger

ISTANBUL | Page 14 - 15
Oriental Bosporus Burger

BERLIN- “ ICK MAG DIR “ -BURGER CAN
ALSO BE FOUND ON PAGE 22 - 23.

DUBAI | Page 10 - 11
Dubai Souk Burger
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VEGETA is the vegetarian frozen convenience brand and the expert for
excellent, innovative product ideas from the world of vegetables.
Ever since, VEGETA stands for original vegetarian pleasure.
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THE VEGETA CONCEPT
VEGETA always offers an unique, vegetarian product range
from high-grade raw materials and creative recipes to the
demanding consumer. VEGETA CONCEPT guarantees natural
product design without additives requiring declaration on
menus, without artificial colourings and preservatives and
without yeast extract.
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GOOD IDEAS.
PURE PLEASURE.
GOOD BUSINESS.

INSPIRED BY METROPOLISES,
CREATED WITH VEGETABLES.
THE VEGETA BURGER-TOUR A TASTY JOURNEY
At VEGETA we focus on the enthusiastic consumer and the
easy handling for you as a user. Our claim: To be THE
provider for the ultimate, vegetarian pleasure - according
to the motto “...inspired by vegetables, created with
success!”
VEGETA is your partner when it comes to serving
vegetarian food trends to your eaters and to add variety
to the menu! Hungry? Then have a look for yourself what is
expecting you - the VEGETA BURGER TOUR starts on the
next page ...

VEGETARIAN

Our recipes are vegan or vegetarian.
Pay attention to the icons at the recipe.
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Sweet potato

amaranth burger

London is calling
...our answer: Taste the delicious
Sweet potato amaranth burger! Unique in taste with an
attractive appearance it will enthral your customers!
6

A LONDON BURGER
London, capital of the United Kingdom, known and popular for its cultural and social diversity. In the world metropolis at the
Thames, multifaceted history meets modern, trend-focused metropolis. Along the Portobello Road Market we have discovered
exciting inspirations for our burger creation and composed to an incredibly good-tasting, vegan burger. The “London Burger”.
After all, it must not always be fish & chips.

INGREDIENTS | 10 persons
10 pcs. VEGETA SWEET POTATO
AMARANTH BURGER
400 g MUSTARD SPREAD WITH CUCUMBER
Grilled portobello mushrooms
10 pcs. Portobello mushrooms
(large champignons)
100 ml. Rapeseed oil
50 ml. Malt vinegar
10 ml. Agave nectar
100 g Red onions, fine rings
Salt, pepper
100 g Tomato ketchup
(recipe see page 10)
10 pcs. Iceberg lettuce leaves
10 pcs. Vegan bagels

Remove the stem of the portobello mushrooms. Mix oil, vinegar and
agave nectar and season well with salt and pepper. Marinate the
mushrooms and onion rings at least for 10 minutes in this mix. Place the
mushrooms with the opening upwards on a baking tray, distribute the
onion rings on them and grill under the salamander or on the contact

RECIPE

grill until they are golden brown.
Prepare VEGETA SWEET POTATO AMARANTH BURGER.
Roast the cutting surfaces briefly on the grill, spread with ketchup. Add
iceberg lettuce, half of the mustard spread with cucumber and add the
VEGETA SWEET POTATO AMARANTH BURGER. Put a mushroom each on the
top, add the remaining mustard spread and cover with the top half of the
bagel.

BURGER PATTY

NEW

SWEET POTATO AMARANTH BURGER
Item no. 313188
Pre-heat! Cook on a perforated baking sheet at
200°C for about 12 - 14 minutes at “hot air” setting.
Bake at 200 °C for about 25 - 30 minutes
at “hot air” setting.
Deep-fry at 180 °C for about 7 minutes.
Fry with some fat in a hot pan at medium heat
from both sides for about 5 minutes.
Heat at high heat for about 7 - 10 minutes. The
cooking time may vary depending on the device used.
Detailed product information on pages 26 / 27.

TIP
The mushrooms can be prepared and reheated in the combi-steamer.
Simply keep warm under the heated gantry during the service time.
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Pumpkin

chia seed
burger

Paris mon amour !

The Parisians love good food like their world-famous Eiffel tower.
An irresistible alternative to baguette and croissant comes from
VEGETA: The Paris-Love-Burger. A sensual unification of pumpkin,
chia seeds and brioche will bring a taste experience to your “eaters”.
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tres
paris-love-burger
Tres bien .i PARIS-LOVE-BURGER
Paris – with impressive museums, vibrant districts and romantic squares known as city of arts, city of fashion and above
all: City of love. And since the way to the heart is through the stomach, the French capital has inspired us to create a
delicious burger. Brioche, pumpkin, chia seeds lovingly united - a ménage à trois, which resulted in the irresistible
Paris-Love-Burger. Très bien, très delicious.

INGREDIENTS I 1 0 P E RSONS
10 pcs. VEGETA PUMPKIN CHIA SEED
BURGER
300 g SWEET MUSTARD CREAM
10 pcs. Brioche burger buns

Dissolve yeast and sugar in the milk. Add water, egg, butter, flour and salt
and knead to form a smooth dough. Leave to rise at a warm place, covered
for about 60 minutes. Knead the dough again thoroughly and divide into 10
portions. Roll each portion into a ball and shape a fl at bread with a diameter
of 10 cm, leave to rise again for further 30 minutes. Subsequently bake at

125 g Milk, lukewarm

180 °C in the pre-heated oven with upper heat / lower heat for 20 minutes

125 ml. Water, lukewarm

or at 180 °C hot air with low fan in the combination steamer for 15 minutes.

20 g Yeast, fresh

Steam manually once at the beginning.

RECIPE

VEGETARIAN

30 g Sugar
1 pcs. egg

VEGETA PUMPKIN CHIA SEED BURGER and cover immediately with two

80 g Butter, soft

slices of brie.

500 g Flour Type 550
10 g Salt

Halve burger buns horizontally. Roast the cutting surfaces briefly on the grill.

300 g Brie, slices
50 g Roasted onions
200 g Tomato ketchup (recipe see page 10)
10 pcs. Oak leaf lettuce leaves

Spread the halves of the brioche buns with sweet mustard cream. Put one
lettuce leaf one each of the halves and add roasted onions. VEGETA PUMPKIN
CHIA SEED BURGER and tomato ketchup and cover with the top half of the
brioche bun.

BU RG E R PATTY
PUMPKIN CHIA SEED BURGER
Item no. 313187
Pre-heat! Bake at 200 °C for about 12 - 14 minutes
at “hot air” setting on a perforated baking tray.
Pre-heat! Bake at 200 °C for about 25 - 30 minutes
at “hot air” setting.
Deep-fry at 180 °C for about 7 minutes.
Fry with some fat in a hot pan at medium heat
from both sides for about 5 minutes.
Heat at high heat for about 7 - 10 minutes. The
cooking time may vary depending on the device used.
Detailed product information on pages 26 / 27.

TI P
For a vegan variant, simply take vegan burger buns and leave out the brie cheese.
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Falafel-patty

HOMEMADE
T O M AT O K E T C H U P
Ingredients
for about 2 litres
200 g Onions, diced
2 kg Canned tomatoes
200 g Tomato paste
600 ml. Apple cider vinegar
60 g Mustard
500 g Brown sugar
60 g Ginger, finely ground
10

2 pcs. Garlic cloves,
chopped

Bring all ingredients to the boil and

4 pcs. Cloves

for about 1.5 - 2 hours, stir every

1 pcs. Star anise

now and then. Purée, strain and fill.

leave to thicken at medium heat

1/4 tsp. Cinnamon

Can be kept for about 3 months if

1/4 tsp. Allspice

stored in the fridge.

Salt and pepper

DUBAI SOUK BURGER
Dubai - in the fascinating desert metropolis at the Persian Gulf, oriental culture and modernity unite like nowhere else in the
world! Surrounded by modern architecture, in the Dubai spice souk you immerse in the flair and the aromas of times gone by.
Inspired by artistically piles up hills of aromatic herbs and spices, we created with our VEGETA FALAFEL PATTY and a hint of chilli
and mint a burger indulgence out of 1001 nights - the DUBAI SOUK BURGER.

Ingredients |

10 persons

10 pcs. VEGETA FALAFEL PATTY
400 g Mango curry spread
Vegan mint chilli cream
100 g Vegan mayonnaise
(recipe see page 22)
100 g Soy yoghurt
10 pcs. Mint leaves, fine stripes
1 pcs. Chilli pod, cleaned, fine stripes
1 pcs. Small garlic clove, finely chopped
10 g Black sesame, roasted
Lemon juice, salt
10 pcs. Lollo bianco leaves

Mix the ingredients for the mint-chilli-cream and season with lemon juice
and salt.

RECIPE

Prepare VEGETA FALAFEL PATTY.
Halve burger buns horizontally, roast the cutting surfaces briefly on the grill.
Spread the bun halves with the mint chilli cream, add a salad leaf each to
the lower half. Add mango curry spread. Put the VEGETA FALAFEL-PATTY,
cucumber and tomato slices on top and cover with the top half of the bun.

20 pcs. Tomato slices
10 pcs. Cucumber slices
100 g Tomato ketchup (recipe see page 10)
10 pcs. Burger buns with sesame

Burger patty
FALAFEL-PATTY
Item no. 130111
Heat at 70 – 180 °C at “hot air” setting for about
7 – 9 minutes.
Deep-fry at 170 – 175 °C for about 5 – 6 minutes.
Heat at high heat for about 7 - 10 minutes. The
cooking time may vary depending on the device used.

Detailed product information on pages 26 / 27.

Tip

The Duba Souk Burger tastes delicious accompanied by parsnip fries.
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Nut broccoli

crispy square

Milano delizioso!
It does not always have to be pasta or pizza when you
think about Italian cuisine. Thanks to VEGETA, your
guests can now also say in terms of burgers:
Mamma, mia – delizioso!
12

Milano Tortona Burger
Italy’s real diva? Milano! Flair, esprit and taste are at home here. When strolling across the glamorous Piazza Duomo you
experience thrilling diversity and feel a hint of dolce vita. The cool counter-project to the glamorous Milano: The in-district zone
Tortona, the urban and culinary diversity of which you cannot escape. Not even we! The result: The incomparable Milano Tortona
Burger with the VEGETA NUT BROCCOLI CRISPY SQUARE - Mamma mia - delizioso!

Ingredients | 10 Persons
10 pcs. VEGETA NUT BROCCOLI CRISPY
SQUARE
400 g Joghurt cream spread with
dried tomatoes & basil
Antipasti
400 g Zucchini, aubergines,
champignons in slices

Grill vegetable slices briefly without fat. Mix the remaining ingredients
and pour over the warm vegetables, season with salt and pepper and
leave to rest for at least 1 hour.
Prepare VEGETA NUT BROCCOLI CRISPY SQUARE.

1 pcs. Bio lemon, peel and juice
1 pcs. Small garlic clove, finely chopped
5 g Italian herbs, dried
100 ml. Olive oil
Salt, pepper
20 pcs. Tomato slices

RECIPE

VEGETARIAN

Halve ciabatta buns horizontally. Roast the cutting surfaces briefly on
the grill. Cover the lower half with rucola. Add the yoghurt cream spread
with dried tomatoes & basil and the VEGETA NUT BROCCOLI CRISPY
SQUARE. Add drained antipasti and tomato slices and cover with the
top half.

100 g Rucola, cleaned
10 pcs. Ciabatta bun

Burger patty
NUT BROCCOLI CRISPY SQUARE
Item no. 140650
Heat at 200 – 220 °C at “hot air” setting for
about 10 – 12 minutes.
Pre-heat! Bake at 200 – 220 °C
for about 10 - 12 minutes
Deep-fry at 180 °C for about 3.5 minutes.
Fry with some fat in a hot pan at medium heat
from both sides for about 4 – 5 minutes.
Heat at high heat for about 6 - 8 minutes. The
cooking time may vary depending on the device used.
Detailed product information on pages 26 / 27.

Tip

For a vegan variant simple use tomato ketchup (recipe see page 10) or pesto rosso instead of yoghurt
cream spread with dried tomatoes & basil.
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Spinach
carott rösti

Istanbul eats differently
Your guests know doner, falafel, lahmacun & co - it is
simply time for something new! And we have it: A delicious
spinach carrot rösti between delicious potato waffles with
plenty of oriental flair.
14

Oriental Bosporus Burger

Istanbul, the picturesque metropolis at the Bosporus and only city in the world on two continents, unites European with oriental
influences and looks back on almost 3,000 years of history. The trendy district of Beyoglu is somewhat younger. Pulsating nightlife, coffee shops, shopping - here you experience the cool, modern Istanbul. In the unique atmosphere of this metropolis we
created the Oriental Bosporus Burger from the VEGETA SPINACH CARROT RÖSTI and tasty potato waffels.

INGREDIENTS |

10 PERSONS

10 pcs. VEGETA SPINACH CARROT RÖSTI
400 g Yoghurt cream feta spread

Wash potatoes and boil in salt water until done. Drain, leave the steam
to evaporate, peel and press through a potato press. Dissolve the yeast in
the butter milk. Mix together with the remaining ingredients to a dough

20 pcs. Potato waffles

and leave to rise at a warm place for about 30 minutes. Pre-heat and

300 g Potatoes, floury

grease a rectangular waffle iron. Add 2 - 3 tablespoons of dough onto the

450 ml. Buttermilk, lukewarm
20 g Yeast, fresh

waffle iron per waffle and bake in 3 – 4 minutes after each other about
20 round waffles (à Ø approx. 10 cm) until golden brown.

150 g Durum wheat semolina
200 g flour

RECIPE

VEGETARIAN

Prepare VEGETA SPINACH CARROT RÖSTI.

3 pcs. Eggs
Put some yoghurt cream feta spread on 10 of the waffles and distribute

15 g Salt
20 pcs. Tomato slices

the spinach on them. Add the VEGETA SPINACH CARROT RÖSTI. Add the

1 bunch Spring onions, fine rings

remaining yoghurt cream feta spread, the tomato slices and the spring

100 g Young leafy spinach, cleaned

BURGER PATTY

onions and cover with the remaining waffles.

SPINACH CARROT RÖSTI
Item no. 312690
Heat at 180 °C at “hot air” setting
for about 10 – 12 minutes.
Pre-heat! Bake at 180 °C
for about 10 - 12 minutes.
Deep-fry at 180 °C for about 3.5 minutes.
Fry with some fat in a hot pan at medium heat
from both sides for about 4 – 5 minutes.
Heat at high heat for about 5 - 8 minutes. The
cooking time may vary depending on the device used.

TIP

Detailed product information on pages 26 / 27.
The waffles can be frozen easily. Simply put next to each other on a baking tray lined with baking paper,
freeze and then layer frozen in plastic containers. Like this they can be removed in portions when needed.
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Chili burger

Lekker, lekker!

Cheese comes from Holland, wacky burger recipes
from the entire VEGETA world. Who has not tried them
yet, should do it now, e.g. the piquant-delicious-fiery
VEGETA CHILI BURGER.
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“Lekkernij Burger”
Romantic canals, coffee shops, quite a few sights, interesting museums and of course plenty of bicycles. Welcome to Amsterdam,
the Dutch metropolis with international flair. Inspired by the lovable and liveable city in the country of the gouda and numerous
impressions from the hip Amsterdam district of De Pijp, we have created a new hit with our fiery VEGETA CHILI BURGER: the
Amsterdam “Lekkernij Burger“. Eet smakelijk!

Ingredients |

10 persons

10 pcs. VEGETA CHILI BURGER
300 g Vegan burger sauce
200 g BBQ smoky sauce
Sweet sour onion chutney
500 g Onions, rings
1 pcs. Garlic clove, finely chopped
40 g Brown sugar
100 ml Red wine vinegar
100 ml Water

Fry onions and garlic in some oil, sprinkle with sugar and caramelise a
bit. Salt and deglaze with water, leave to thicken at low heat until the
liquid becomes like syrup.
Prepare VEGETA CHILI BURGER and add a slice of gouda immediately.

RECIPE
REZEPT

VEGETA
VEGERTARIAN
ISCH

Halve burger buns horizontally. Roast the cutting surfaces briefly on the
grill. Spread the bun halves with burger sauce. Put one salad leaf one

4 g Salt
10 pcs. Gouda, slices
20 pcs. Tomato slices

each of the halves. Add onion chutney, VEGETA CHILI BURGER, avocado,
tomatoes and BBQ smoky sauce and cover with the top half of the bun.

1 pc. Avocado, in slices
10 pcs. Oak leaf lettuce leaves
10 pcs. Burger Buns à 50 g

Burger patty
CHILI BURGER
A r t i k e l - N r. 3 1 3 1 3 8
Heat at 180 – 200 °C at “hot air”
setting for about 8 -10 minutes.
Pre-heat! Bake at 180 – 200 °C
for about 10 - 12 minutes.
Deep-fry at 180 °C for about 3 – 4 minutes.
Fry with some fat in a hot pan at medium heat
from both sides for about 3 – 5 minutes.
Heat at high heat for about 6 -8 minutes. The
cooking time may vary depending on the device used.
Detailed product information on pages 26 / 27.

Tip

For a vegan variant, replace the VEGETA CHILI BURGER with the VEGETA FALAFEL PATTY and mix the burger
sauce with the chilli pod cut in stripes.
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Parsnip
turnip rösti

SO DELICIOUS WITH

Apple mayonnaise
INGREDIENTS
Sufficient for one basic
recipevegan mayonnaise:
400 g Apple purée
100 g Horseradish, grated
18

The basic recipe for the vegan mayonnaise can be found on page 22.
Prepare the vegan mayonnaise and add the ingredients for the apple
mayonnaise, mix.

Reykjavík Viking Burger
Reykjavík - the Icelandic metropolis is the northernmost in the world. The capital of the Vikings is buzzing with creativity and the Icelandic
people set global standards when it comes to art, music and hunger for life. There is one type of food you will not be able to get around
in Iceland: Skyr. Njóttu máltíð – we also say for our Viking burger, which provides a particular taste experience with a Nordic touch with
homemade skyr patties and our VEGETA PARSNIP TURNIP RÖSTI.

INGREDIENTS | 10 PERSONS

10 pcs. VEGETA PARSNIP TURNIP RÖSTI
400 g Creamy sauerkraut
20 pcs. Skyr flat bread

Mix the ingredients for the flat bread well.
Using a tablespoon, put the dough in 20 heaps on a baking tray lined

900 g Skyr, natural (Icelandic cream cheese)

with baking paper and flatten a bit. Bake at 160 °C in the pre-heated

6 pcs. Eggs

oven with upper heat / lower heat for 10 -12 minutes or at 160 °C hot

180 g Crisp oat flakes

air with low fan in the combi-steamer for 10 -12 minutes.

VEGETARIAN

120 g Flaxseed
30 g Roasted onions

RECIPE

Prepare VEGETA PARSNIP TURNIP RÖSTI.

1 TL Baking powder
Distribute iceberg salad and creamy sauerkraut on 10 of the flatbreads

Salt
10 pcs. Iceberg lettuce leaves

and cover with the red onion rings. Add VEGETA PARSNIP TURNIP RÖSTI

60 g Red onions, rings

and top with some tomato ketchup. Sprinkle with roasted onions and

50 g Roasted onions

cover with the remaining flatbreads.

200 g Tomato ketchup (recipe see page 10)

BURGER PATTY

PARSNIP TURNIP RÖSTI
Item no. 313147
Heat at 180 °C at “hot air”
setting for about 10 – 15 minutes.
Pre-heat! Bake at 180 °C for
about 10 - 15 minutes.
Deep-fry at 180 °C for about 6 – 8 minutes.
Fry with some fat in a hot pan at medium heat
from both sides for about 6 – 8 minutes.
Heat at high heat for about 5 - 8 minutes. The
cooking time may vary depending on the device used.
Detailed product information on pages 26 / 27.

TIP

This dough does not spread during baking if you fill it in a serving ring of 10 cm Ø and level it - it will
remain in shape even after removing the ring.
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Beetroot
fritter

Moscow, Moscow
...Take the Solyanka burger in your hand... A Burger,
that sounds good and tastes even better! You definitely
have to try it.
20

Moscow Solyanka Burger
Moscow, Europe’s largest city pulsates day and night and reflects history embedded in stone as well as bustling life at the same
time! The densely populated, multi-cultural metropolis is rich in an interesting past and modern present. In the centre there are
hip restaurants, bars and stylish design clubs. Absolute clubbing mecca: Solyanka. What is the club to Moscow’s trendy people,
is the Solyanka burger to us - hip, colourful, with a desire for more - just like Moscow!

INGREDIENTS | 10 PERSONS
10 pcs. VEGETA BEETROOT FRITTER
300 g Vegan mayonnaise
Leek cranberry salad
300 g Leek, fine rings
30 g Cranberries, chopped
30 g Walnuts, chopped
80 ml. Rapeseed oil
30 ml. Apple cider vinegar
10 g Agave nectar
10 g Horseradish, grated
Salt, pepper

Mix all salad ingredients well, season with salt and pepper and leave to
marinate for at least 30 minutes.

RECIPE
Prepare VEGETA BEETROOT FRITTER.
Halve the rye buns horizontally. Roast the cutting surfaces briefly on the
grill and spread with vegan mayonnaise. Put the leek cranberry salad on
the lower half. Add the VEGETA BEETROOT FRITTER, sprinkle with cress
and cover with the top half.

2 boxes cress
10 pcs. Rye buns

BURGER PATTY
BEETROOT FRITTER
Item no. 313149
Heat at „ 200 °C at “hot air” setting
for about 12 – 15 minutes.
Pre-heat! Bake at 200 °C
for about 12 - 15 minutes.
Deep-fry at 180 °C for about 6 – 8 minutes.
Fry with some fat in a hot pan at medium heat
from both sides for about 6 – 8 minutes.
Heat at high heat for about 6 - 8 minutes. The
cooking time may vary depending on the device used.
Detailed product information on pages 26 / 27.

TIP

For a creamy leek salad replace the oil with the same amount of “vegan mayonnaise”, (recipe see page 22).
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Quinoa
pea rissole

VEGAN MAYONNAISE
HOMEMADE

INGREDIENTS

For about 1,2 kg

400 ml. Soy milk, unsweetened,
room temperature
60 g Lemon juice
70 g Mustard

50 g Cooked potatoes,
pressed

Put soy milk in a high narrow shaker, stir in

800 ml. Rapeseed oil, room
temperature

it curdles a bit. Mustard, potatoes, salt and

Salt, pepper and
sugar

lemon juice and leave to rest a bit so that
pepper add, purée and add the oil slowly
while puréeing. Purée until the mixture is
solid. Can be kept for about 3 months if
stored in the fridge.
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BERLIN- “ICK MAG DIR“-BURGER
Poor and sexy: This is Berlin! Culture, fashion, media - the metropolis at the river Spree is centre of trends and lifestyle and at the
same time also the capital of Germany. Right in the middle: Kreuzberg. Home of students, bloggers, hipsters. German with a good
dose of cosmopolitan infl uence one could say. And that is how also our quinoa pea patty comes along, which is the heart of our
burger creation “BERLIN-ICK MAG DIR-BURGER“.

INGREDIENTS | 10 PERSONS
10 pcs. VEGETA QUINOA PEA RISSOLE
300 g VEGAN MAYONNAISE
Carrot pesto
50 ml. Olive oil
400 g Carrots, rasped
50 g Onions, cubes
1 pc. Small garlic clove, finely chopped
1 pc. Ginger, walnut-sized, ground
100 g Almond semolina
1 bunch Basil, chopped
Salt, pepper and sugar
100 g Mustard

Heat olive oil in a pot. Glaze carrots and onions, add ginger and garlic. Cook
everything at low heat until soft. Add almond semolina and purée, season
with salt, pepper and some sugar. Fold in the basil after it has cooled down.

RECIPE

Prepare VEGETA QUINOA PEA RISSOLE.
Halve the potato buns horizontally. Roast the cutting surfaces briefly on the
grill and spread with vegan mayonnaise. Cover the lower half with lamb’s
lettuce and add carrot pesto. Put the VEGETA QUINOA PEA RISSOLE on it, top
with mustard and cover with the top half.

125 g Lamb’s lettuce, cleaned
10 pcs. Potato buns

BURGER PATTY

QUINOA PEA RISSOLE
A r t i k e l - N r. 3 1 3 1 5 6
Heat at 80 – 200 °C at “hot air”
setting for about 10 – 12 minutes.
Pre-heat! Bake at 200 °C
for about 10 - 12 minutes.
Deep-fry at 180 °C for about 5 – 6 minutes.
Fry with some fat in a hot pan at medium
heat from both sides for about 6 minutes.
Heat at high heat for about 6 - 8 minutes. The
cooking time may vary depending on the device used.

TIP

Detailed product information on pages 26 / 27.
With classic lettuce instead of lamb’s lettuce and without mustard, this burger is also well suited for children.
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Kale hemp burger

SUCCESS
IT IS UP TO YOU...
Do not follow the trend, but set it! Serve with the “N.Y.-Union Square
Burger” a tasty burger - your customers will love it!
24

N.Y.-UNION SQUARE BURGER
New York. Big Apple. The city that never sleeps. In the New York borough of Williamsburg, the hipster mecca, blows the
„easy way of life“. Who is really hip here, eats green. The star on the local vegetable market. Green cabbage. Also kale as
it is known. Inspired by the trendy, flashy lifestyle of the million metropolis and the flair of the Union Square green market,
the UNION SQUARE BURGER was created - a culinary highlight: unique, fresh, trendy - just like New York. Taste it!

INGREDIENTS | 10 PERSONS

10 pcs. VEGETA KALE HEMP BURGER
300 g Fig honey mustard cream
Red cabbage pumpkin salad
300 g Red cabbage, finely rasped

Thoroughly mix red cabbage, redcurrant jelly, 1 teaspoon of salt, vinegar
and oil, knead and leave to marinate for at least 2 hours. Prior to serving,
add cabbage and chives and season with salt and pepper.

40 g White wine vinegar
20 g Redcurrant jelly

Prepare VEGETA KALE HEMP BURGER.
Halve grain buns horizontally, roast the cutting surfaces briefly on the grill.

Chives, cut into small rings

Put 1 teaspoon each of fig honey mustard cream on the lower half, cover

Salt, pepper

with romaine salad and add the red cabbage pumpkin salad. Add the

50 g Roasted onions
10 pcs. Romaine lettuce leaves

VEGETARIAN

60 g Rapeseed oil
300 g Butternut squash, coarsely rasped

RECIPE

VEGETA KALE HEMP BURGER, top with the remaining cream and roasted
onions and cover with the top half.

10 pcs. Grain buns

BURGER PATTY

KALE HEMP BURGER
Item no. 313158
Heat at 180 °C at “hot air” setting
for about 10 – 12 minutes.
Pre-heat! Bake at 180 °C
for about 12 - 14 minutes.
Deep-fry at 180 °C for about 5 – 6 minutes.
Fry with some fat in a hot pan at medium heat
from both sides for about 4 – 5 minutes.
Heat at high heat for about 6 - 8 minutes. The
cooking time may vary depending on the device used.
Detailed product information on pages 26 / 27.

TIPP
For a vegan variant, use dijon mustard instead of the fig honey mustard cream and mix it with diced,
dried figs and some agave syrup.
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PRODUCT INFORMATION
NEW

LONDON | Pages 6 - 7
SWEET POTATO
Amaranth BURGER

Vegan burger made from mild
sweet potatoes, amaranth,
chickpeas, parsnips and leek,
complemented with selected
spices. Deep-frozen.

NEW

chili burger

Piquantly spiced burger on
soy basis with kidney beans,
sweetcorn, peppers and onions.
Deep-frozen.

PARIS | Pages 8 - 9

REYKJAVíK | Pages 18 - 19

Vegan burger made from butternut
squash and chia seeds, refined
with chickpeas, parsnips, spinach
and peas, harmoniously balanced
with herbs and spices.
Deep-frozen.

Unbreaded rösti made from parsnips,
turnips, onions, oat flakes and
crunchy pumpkin seeds, delicately
seasoned. Deep-frozen.

DUBAI | Pages 10 - 11

MOSCOW | Pages 20 - 21

PUMPKIN Chia seed Burger

FALAFEL PATTY

Parsnip TURNIP RÖSTI

BEETROOT FRITTER

Crunchy patty made from chickpeas
and wheat bulgur, refined with
parsley and selected spices.
Deep-frozen.

Fritter made from beetroot pieces,
chickpeas, cucumber and onion
cubes in a crispy sweetcorn
breading. Deep-frozen.

MILANO | Pages 12 - 13

BERLIN | Pages 22-23

Patty made from broccoli and oat
flakes in a crispy breading with
hazelnuts. Deep-frozen.

Vegan rissole made from quinoa
and peas, refined with onions and
spices. Deep-frozen.

ISTANBUL | Pages 14 - 15

NEW YORK CITY | Pages 24 - 25

NUT Broccoli Crispy Square

Spinach Carrot Rösti

Juicy rösti made from carrots and
spinach, refined with crunchy
sunflower seeds. Deep-frozen.
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AMSTERDAM | Pages 16 - 17

QUINOA PEA Rissole

KALE HEMP BURGER
Vegan burger made from crispy kale
and hemp seeds, parsnips and onions,
complemented with selected spices.
Deep-frozen.

Cartons / layer

Layers / pallet

5.000 g
(2 x 2.500 g)

9

9

313187

Pumpkin chia seed burger

125 g

40

pre-fried

✔ ✔ ✔ ✔ ✔

-

5.000 g
(2 x 2.500 g)

9

9

130111

Falafel patty

120 g

30

fried

✔

✔ ✔

a

3.600 g

9

13

140650

Nut broccoli crispy square

80 g

40

pre-fried

✔

✔ ✔

a,e,f

3.200 g

9

10

312690

Spinach carrot rösti

80 g

40

pre-fried

✔

a,b,d,f

3.200 g
(2 x 1.600 g)

9

10

313138

Chili burger

75 g

50

pre-fried

✔

✔

a,b,c,f

3.750 g
(2 x 1.875 g)

9

10

313147

Parsnip turnip rösti

80 g

40

pre-fried

✔

✔

a,b,f

3.200 g

9

10

313149

Beetroot fritter

80 g

40

pre-fried

✔

✔ ✔

a

3.200 g

9

10

313156

Quinoa pea rissole

85 g

40

pre-fried

✔ ✔ ✔ ✔

f

3.400 g

9

10

313158

Kale hemp burger

80 g

40

pre-fried

✔ ✔ ✔ ✔ ✔

-

3.200 g

9

10

Product

Net weights / order unit

f

Allergens*

✔ ✔ ✔ ✔

Allergen-free

pre-fried

Vegan

40

Lactose-free*

125 g

Gluten-free *

Sweet potato amaranth burger

Suitable for combi-steamer

Convenience level

313188

Item no.

Contents / order unit (piece)

LOGISTICS

Unit weight (approx.)

PRODUCT PROPERTIES

Legend allergens: a = grains and products thereof containing gluten, b = eggs and products thereof, c = soya and products thereof d = milk and products thereof, e = edible nuts and products thereof,
f = celery and products thereof, g = mustard and products thereof, h = sesame seeds and products thereof |* These details exclusively refer to the ingredients according to the recipe. Possible cross
contaminations are not contained here. Due to our wide range of products there could be traces of allergens.
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Our tip for the recipes:
Delicious spreads from DELIKANT.
www.delikant.de

www.vegeta.de
Vegeta a brand of ECF

www.ecf-group.com

Location Borken
Karl Kemper Convenience GmbH
Siemensstraße 11-13 · 46325 Borken
Telefon +49 (0)2861. 947-0
Telefax +49 (0)2861. 947-224

Location Garrel
Eichkamp GmbH & Co. KG
Eichkamp 16 · 49681 Garrel
Telefon +49 (0)44 74. 9898-0
Telefax +49 (0)44 74. 9898-92

