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Chickpea Burgers with Tahini Sauce
(Adapted from Eating Well Magazine)
Place in a food processor:

1 19-ounce can chickpeas, drained and rinsed
          ¼ cup chopped onion
          1 glove garlic, minced
          2 Tablespoons Whole Wheat Flour

2 Tablespoons Whole Grain Bread Crumbs

1 teaspoon oregano

½ teaspoon cumin

¼ teaspoon salt, optional
Pulse until a coarse mixture forms and holds together when pressed. (Mixture will be moist.) Form into 4 patties.

In a large skillet heated to medium-high, then add

1 Tablespoon olive oil
Place patties on heated oil and cook until golden and beginning to crisp, about 4-5 minutes. Carefully flip and cook 4-5 minutes until golden brown. Serve in a whole wheat pita with tomatoes, lettuce, and cucumbers and top with Tahini Sauce. Or serve on top of chopped Romaine lettuce and tomatoes and top with Tahini Sauce.

Tahini Sauce
In a food processor place:


½ cup soy yogurt
2 Tablespoons Tahini
2 Tablespoons lemon juice
2 Tablespoons chopped parsley
¼ teaspoon salt

Blend together until creamy and then spoon over Garbanzo Burgers.
Courtesy of www.texasveggie.com
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