
For the chickpea burgers:
2 cans chickpeas drained
2 medium yukon gold potatoes, 
peeled
1 jalapeño minced
2 tsp minced ginger
2 cloves minced garlic
6 curry leaves, chopped
½ tsp cardamom
2 tsp ground cumin
1 tsp coriander seeds
3 finely sliced scallions
1 tsp fennel seeds, chopped
2 tsp ground turmeric
1 tsp ground sweet curry
1 tsp brown mustard seeds
2 tsp ghee or coconut oil
½ bunch cilantro, chopped
1 tbsp lime juice
kosher sea salt and freshly ground 
pepper to taste
1 egg lightly beaten
½-1 cup panko
vegetable oil for frying
buns for serving

For the carrot onion chutney:
2 carrots, diced
1 red onion, chopped
12 dried apricots, diced
2 tbsp fresh ginger, 
minced
½ tsp cardamom
1 tsp ground coriander
1 tsp ground cumin
¼ tsp ground cinnamon
kosher salt and pepper to 
taste
1 tsp virgin coconut oil
1 cup vegetable stock
2 tbsp cider vinegar

For burgers:
Boil potatoes until tender enough to place in a ricer.  Place in food processor with chickpeas and pulse 
about 15 times so beans are chopped but still have some texture.  In a small saucepan, gently sauté the 
scallions, ginger, jalapeño and garlic with the coconut oil.  Place all remaining ingredients in a bowl along 
with the chickpea-potato mixture and blend well.  Use the panko to help absorb enough liquid so you can 
divide the mixture into 4-6 patties (like to use a ring mold about 5½ inch diameter and press the patty in 
mold to get even burgers).  Place patties on a parchment lined baking sheet and place in refrigerator for 
about 30 minutes.  Once well chilled, heat a large non-stick skillet with the vegetable oil.  In batches if 
necessary, cook burgers on each side until golden (about 4 minutes a side).  Keep warm.

For the carrot onion chutney:
Sauté the onion in the coconut oil, stir in all spices, aromatics, carrots and apricots. Sauté the mixture for 
several minutes and deglaze with vegetable stock and the vinegar. Let the chutney reduce on medium heat 
for about 20 minutes, until all liquids are evaporated.

For the cilantro-mint chutney:
Sauté  the shallot and the garlic in coconut oil, and let it cool down. In a processor, add remaining 
ingredients until the ingredients are a smooth sauce.  You can thin out with additional olive oil if desired. 
 Add the sautéed shallot and garlic.

For the coconut chili flakes:
Heat the oil to low in a small sauté pan and add in minced coconut and all other ingredients until gently 
heated and crispy.  This will not take long.

Assemble burgers:
On heated buns, place chutney on first, then a burger topped with mint sauce, desired garnishes and 
coconut flakes.  Enjoy!

Vegetarian Mumbai Burgers with Carrot Chutney and Cilantro-Mint Sauce

For the coconut chili flakes:
1 clove garlic, minced
1 tsp virgin coconut oil
1 ounce dried unsweetened coconut, finely chopped
½ tsp chili powder
1 tsp ground turmeric
pinch of sea salt
garnish: sliced radish, cilantro, shaved cabbage, sprouts

For the cilantro mint chutney:
1 small shallot, minced
2 cloves minced garlic
1 bunch cilantro
1 bunch mint
1 jalapeño, cored
1 tbsp lime juice
1 tbsp agave or honey
kosher salt and pepper to taste

Makes 4-6 burgers


