Recipe name:
Chipotle crunch croissant stuffed burger

Recipe description:
A spicy burger boasting mozzarella stuffed beef, crispy bacon, fresh lettuce, creamy mayo,
and Spicy Chipotle Crunch.

Dive into the ultimate flavour experience with the Chipotle Crunch Croissant Stuffed Burger,
a luxurious blend of mozzarella stuffed beef and crispy bacon, encased in a toasted

croissant and garnished with fresh lettuce, creamy mayo, and tangy pickles.

Prep Time
20 minutes

Cook Time
15 minutes

Serves:
4

Made with:
PEPPADEW® Spicy Chipotle Crunch

Course:
Lunch / Dinner

Occasion:
Vegan / Pasta / Dinner Party

Ingredients:



Sauce:

1x white onion

400g mushrooms

3tbsp PEPPADEW® Spicy Onion Crunch
100g tomatoes

4x sun-dried tomatoes

60g breadcrumbs

4009 pasta

3tbsp dark soy sauce

8x medium carrots

1x garlic bulb

50g Brazil nuts

1 cup hemp seeds
Half cup nutritional yeast
1x scotch bonnet
400ml coconut milk
200ml water

1tbsp smoked paprika
Yotbsp oregano

Yatbsp thyme

Salt to taste

Yatbsp pepper

Yatbsp ginger powder

Method:

Soak Brazil nuts.

Slice the carrots lengths ways and place them into a tray and cover with oil, salt and
pepper. Slice the top of a garlic bulb and drizzle olive oil. Place in the oven at 180°C
for 15 minutes.

Whilst that is in the oven, slice the mushrooms and onions and place on a
medium-heat hob with oil and dark soy sauce and salt until sautéed, then add two
tablespoons of Spicy Onion Crunch.

Add all the sauce ingredients into a blender until you have a puree consistency. Add
the mix to the mushrooms and onions and cook on low heat for 3-5 minutes adding
the sun-dried tomatoes and fresh tomatoes.

Add to an oven dish, sprinkling breadcrumbs, coriander, a tablespoon of Spicy Onion
Crunch, and a drizzle of olive oil, then add to the oven for 20 minutes at 180°C.



