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RED BEET 
BURGER 
Patty  
400 grams red beets, peeled and 
shredded � 
1 tbsp garlic 
�100 gr oats, the large type � 
1tbsp grated ginger � 
1/2 avocado, mashed  
1 tbsp tamari sauce 
salt, I used smoked salt 
chili, �3 stems basil, cut in small 
 
Cocktail sauce 
2 cups soaked cashews 
2 tbsp olive oil 
peel and juice of one organic lemon 
1 tbsp mustard 
2 tbsp white wine vinegar 
1 ½ agave syrup 
6 tbsp water 
½ -1 tsp salt 
grey pepper 
 
additional for assembling 
fresh green salad,  
yellow bell peers cut in rings 
onions or white cabbage cut in slices 
burger buns 
 
The patty is a colorful red something, no name has been invented but please use gloves and an 
apron, mix it all together and let it rest while you make the sauce and prepare the other steps. 
For the sauce: 
The cashews can be soaked over night in cold water or for an hour in hot water, that will do 
the same trick, rinse them and put them in the blender. Add all the other ingredients except 
the salt and vinegar; the amount depends on weather you like it tasty or rather blend. Taste to 
your liking. The amount of water the sauce demands can vary a bit so add if you think it is not 
saucy enough.  A bit of a feel for it and you cannot go wrong. Vegan cooking allows creativity 
and forgives individual approaches. When you are done with the basic sauce you can use as 
well for a salad dressing, take 4 heaped tbsp of the cashew cream and add the ketchup and the 
Worcester shire sauce, mix well and set aside. 
In a pan heat some olive oil on medium heat, form patties with two spoons or with your hands 
from the red beet mix. Cook on both sides until slightly brown. Here raw will still be safe and 
well done is not ruined. That is what meat lovers say when it comes to define the grade of 
meat cooking. Rare – Medium – Ruined 
Cut the burgers in half assemble the burger with what ever you like best, even a slice of vegan 
cheese.  
Mine is a bun, a salad, sauce, red beet patty, cabbage, cheese, salad, sauce, bun – Yumm 


