
	
	
	
Ingredients – Serves 4-6 
  
Vegan Burgers 
1 tin chickpeas, drained but also keep the water 
1 medium head cauliflower 
4-5 tbsp gram (chickpea) flour 
5 tbsp chickpea water from the tin 
1 small onion, finely chopped 
2 small cloves of garlic, finely chopped 
1 small red pepper, finely chopped 
1 tsp garam masala 
1 tsp turmeric powder 
1 tsp hot chilli powder (or to taste) 
Salt and pepper 
Garlic mayo or soured cream 
 
Salsa 
6 ripe tomatoes 
1 big bunch of fresh coriander 
2 fresh green chillies 
1 large clove of garlic 
1 lime 
Extra virgin olive oil 
 
Potato wedges 
Four medium size potatoes  
2-4 tbsp piri piri powder 
Chilli infused olive oil 
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Cauliflower and chickpea burgers with homemade 
salsa and chilli potato wedges 


