
Make it Plant: 

Burger



* Euromonitor International (2020): Going Plant-Based:  
   The Rise of Vegan and Vegetarian Food

Since the arrival of Covid, global 
consumers are more aware than ever 
of the need for a healthy lifestyle, with 
42% now increasing their plant-based 
intake and becoming flexitarian*. 

Plant-forward is the way forward.

This plant-forward trend is here to stay 
and whether flexitarian, vegetarian, or 
vegan, we’ve got some delicious, new 
burger recipes to keep your menus on 
trend and your customers coming back 
for more.

Recipes  
(100% Plant-based & Vegan) 

1. Cauliflower Burger

2. Cheeseburger Cheddar Flavour

3. Chickpea Burger

4. Chipotle Burger

5. Sweet Potato Burger

6. Tofu Burger

7. Cheese Sauce Burger

8. Vegan Chicken Burger

9. Mushroom Burger

10. Portobello Burger

Discover more at:
upfieldprofessional.com

How flexitarian is your menu?



Discover more at:
upfieldprofessional.com

Times are changing, preferences are 
evolving and plant-forward is fast becoming 
the new way of life. Whether your customers 
are vegan, meat-free or flexitarian, the 
more plant-based and flexible your menu, 
the more inclusive it will be… and the more 
burgers on the menu, the better! 

Tap into the growing flexitarian trend, and 
grow your customer base, with these fresh 
and flexible spins on everyone’s  
fast-food favourite.

Burgers
• Popular veggie dishes
• Great options for casual dining experiences
• Performs well in delivery
• Easy to customize
• Fun and inventive



ComfortCravingConvenience

Discover more at:
upfieldprofessional.com

Burger (Vegan) 8 servings 2 hours

Type No. produced Prep time

Meal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims

Cauliflower Burger 

Popular  
veggie dish

Occasions



1.  Combine the flour, sugar, yeast and salt in a large bowl. 

2.  Create a well and add the water and oil in the centre.

3.  Mix with a spatula until just incorporated into a shaggy dough. 

4.  Cover and leave to rise for 1 hour.

5. Divide into 8 balls, cover with a light towel and allow to rise for   
 another 45 minutes.

Serves 8 
Preparation time: 2hrs

For the vegan buns

Method

Featured Products

Cauliflower Burger 

6.  Sprinkle the buns with sesame seeds.

7. Bake the buns for 15 minutes at 200 °c.

1.  Combine all the dry ingredients and set aside.

2. Pulse all the wet ingredients (except the oil)  
 until combined.

3. Combine the wet and dry ingredients by hand.

4. Form 8–10 patties and fry in oil for about 5  
 minutes each side, until golden brown.

1.  Spread the bottom bun with Violife Creamy.

2. Stack the ingredients in the following order:  
 lettuce, turnip whisps, roasted cauliflower  
 heads, cauliflower burger, Violife Gouda  
 Flavour, top bun.

3. Serve with roasted jalapenos on the side.

For the cauliflower burger

To serve

Ingredient           Weight/Qty

V
eg

an
 b

ur
ge

r b
un

Flour 570 g

Granulated sugar 20 g

Instant yeast 7 g

Sea salt 7 g

Water 250 ml

Olive oil 20 ml

Sesame seeds 20 g

C
au

lif
lo

w
er

 b
ur

g
er

Wet ingredients

Cauliflower head 250 g

Chickpeas, rinsed & drained 280 g

Parsley, chopped 4 g

Garlic, minced 2 g

Sunflower oil 15 ml

Dry ingredients

Chickpea flour 60 g

Flax seeds 15 g

Onion powder 2 g

Cumin powder 2 g

Salt & pepper 2 g

To
p

p
in

g
s

Lettuce 80 g

Cauliflower, roasted 320 g

Violife Gouda Flavour, sliced 80 g

Turnip whisps 160 g

Violife Creamy 160 g

Jalapenos, roasted 200 g

Discover more at:
upfieldprofessional.com

Ingredients

Violife Gouda  
Flavour, sliced

Violife Creamy



Discover more at:
upfieldprofessional.com

Burger (Vegan) 8 servings 2 hours

Type No. produced Prep time

Cheeseburger Cheddar Flavour 

ComfortCravingConvenienceMeal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims

Occasions

Classic 
American



1.  Combine the flour, sugar, yeast and salt in a   
 large bowl. 

2. Create a well and add the water and oil in  
 the centre.

3. Mix with a spatula until just incorporated into a   
 shaggy dough.

4. Cover and leave to rise for 1 hour.

5. Divide into 8 balls, cover with a light towel and   
 allow to rise for another 45 minutes.

6. Sprinkle the buns with poppy and sesame seeds.

7. Bake the buns for 15 minutes at 200°c.

1.  Blitz all the ingredients in a beaker with a hand   
 blender until emulsified.

1.  Spread the bottom bun with mustard sauce. 

2. Stack the ingredients in the following order: 
 lettuce, tomato slices, cabbage, cornichons,   
 burger patty, Violife Gouda Flavour, BBQ sauce,   
 top bun.

1.  Mix all ingredients, apart from the beans, in a 
 planetary mixer with paddle attachment  
 for 1 minute.

2. Add all the beans and mix together. The beans   
 may break up a little.

3. Add the grated Violife Cheddar Flavour and mix  
 by hand.

4. Divide into 8 burgers and pre-cook for 5 minutes  
 at 180°c.

5. Fry in the pan until golden brown.

Serves 8 
Preparation time: 2 hrs

For the vegan buns

For the emulsion

For the emulsion

For the vegan burgers

Method

Ingredients

Featured Products

Cheeseburger Cheddar Flavour

Ingredient           Weight/Qty

V
eg

an
 b

ur
ge

r b
un

Flour 570 g

Granulated sugar 20 g

Instant yeast 7 g

Sea salt 7 g

Water 250 ml

Olive oil 20 ml

Sesame seeds 20 g

Poppy seeds 20 g

E
m

ul
si

on

Ground flax seed 50 g

Vegetable stock 80 ml

Phase Professional 150 ml

V
eg

an
 c

he
es

eb
ur

g
er

Vegetable stock 210 ml

Gluten 160 g

Pumpkin flour 40 g

Vegan protein 25 g

Emulsion 90 g

Nutritional yeast 4 g

Smoked paprika 1 g

Tomato puree 10 g

Onion powder 2 g

Dried cèpes 15 g

Salt 5 g

White beans 40 g

Red kidney beans 40 g

Violife Cheddar Flavour, grated 350 g

To
p

p
in

g
s

Lettuce 160 g

Cabbage salad 320 g

Cornichons 160 g

Violife Gouda Flavour, sliced 80 g

BBQ sauce 160 g

Mustard sauce 160 g

Tomatoes, sliced 320 g

Discover more at:
upfieldprofessional.com

Violife Gouda  
Flavour, sliced

Violife Cheddar 
Flavour, grated

Phase
Professional



Discover more at:
upfieldprofessional.com

Burger (Vegan) 8 servings 2 hours

Type No. produced Prep time

Chickpea Burger

ComfortCravingConvenienceMeal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims

Popular  
veggie dish

Occasions



Ingredients

Featured Products

Chickpea Burger 

Ingredient           Weight/Qty

V
eg

an
 b

ur
ge

r b
un

Flour 570 g

Granulated sugar 20 g

Instant yeast 7 g

Sea salt 7 g

Water 250 ml

Olive oil 20 ml

Sesame seeds 20 g

E
m

ul
si

on

Ground flax seeds 50 g

Vegetable stock 80 ml

Phase Professional 150 ml

V
eg

an
 c

hi
ck

p
ea

 b
ur

g
er

 

Vegetable stock 210 ml

Gluten 160 g

Chickpea flour 40 g

Vegan protein 25 g

Emulsion 90 g

Nutritional yeast 4 g

Smoked paprika 1 g

Tomato puree 10 g

Onion powder 2 g

Dried cèpes 15 g

Salt 5 g

White beans 40 g

Red kidney beans 40 g

Chickpeas 280 g

To
p

p
in

g
s

Lettuce 160 g

Cucumber slices 320 g

Emulsion 160 g

Violife Cheddar Flavour, sliced 80 g

Sweet potato puree 160 g

Onion, fried 160 g

Parsley, chopped 16 g

Discover more at:
upfieldprofessional.com

1.  Combine the flour, sugar, yeast and salt in a   
 large bowl. 

2. Create a well and add the water and oil in  
 the centre.

3. Mix with a spatula until just incorporated into a   
 shaggy dough.

4. Cover and leave to rise for 1 hour.

5. Divide into 8 balls, cover with a light towel and   
 allow to rise for another 45 minutes.

6. Sprinkle the buns with sesame seeds.

7. Bake the buns for 15 minutes at 200°c.

1.  Blitz all the ingredients in a beaker with a hand   
 blender until emulsified.

1.  Spread the bottom bun with the emulsion. 

2. Stack the ingredients in the following order:   
 lettuce, cucumber, vegan Chickpea burger,  
 Violife Cheddar Flavour, sliced, fried onions,  
 sweet potato puree, top bun.

3. Garnish with some chopped parsley.

1.  Mix all ingredients, apart from the beans   
 and chickpeas, in a planetary mixer with paddle   
 attachment for 1 minute.

2. Add all the beans and mix together. The beans   
 may break up a little.

3. Blitz the chickpeas until relatively smooth. Add  
 to the mixture, mix by hand.

4. Divide into 8 burgers and pre-cook for 5  
 minutes at 180°c.

5. Fry in the pan until golden brown.

Serves 8 
Preparation time: 2 hrs

For the vegan buns

For the emulsion

To serve

For the chickpea burgers

Method

Violife Cheddar
Flavour, sliced

Phase
Professional



Classic 
American

Discover more at:
upfieldprofessional.com

Burger (Vegan) 8 servings 2 hours

Type No. produced Prep time

Chipotle Burger

ComfortCravingConvenienceMeal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims

Occasions

Top 
selling dish



Chipotle Burger

Discover more at:
upfieldprofessional.com

Ingredients

Featured Products

Phase
Professional

1.  Combine the flour, sugar, yeast and salt in a   
 large bowl. 

2. Create a well and add the water and oil in  
 the centre.

3. Mix with a spatula until just incorporated into a   
 shaggy dough.

4. Cover and leave to rise for 1 hour.

5. Divide into 8 balls, cover with a light towel and   
 allow to rise for another 45 minutes.

6. Sprinkle the buns with poppy and sesame seeds.

7. Bake the buns for 15 minutes at 200°c.

1.  Add all ingredients in a beaker. Blitz with a hand   
 blender until emulsified.

1.  Mix the mustard sauce and emulsion to create  
 a thick sauce. 

2. Spread the bottom bun with mustard sauce.

3. Stack the ingredients in the following order:

 lettuce, jalapeno compote, chipotle burger,

 Violife Gouda Flavour, fried onions, BBQ sauce

 and spread the mustard sauce and emulsion

 mixture on the top bun.

1.  Mix all ingredients, apart from the beans, in a 
 planetary mixer with paddle attachment for  
 1 minute.

2. Add all the beans and mix together. The beans   
 may break up a little.

3. Add the Mexican spices and the smoked paprika  
 and mix by hand.

4. Divide into 8 burgers and pre-cook for 5  
 minutes at 180°c.

5. Fry in the pan until golden brown.

Serves 8 
Preparation time: 2 hrs

For the vegan buns

For the emulsion

To serve

For the vegan burgers

Method

Ingredient           Weight/Qty

V
eg

an
 b

ur
ge

r b
un

Flour 570 g

Granulated sugar 20 g

Instant yeast 7 g

Sea salt 7 g

Water 250 ml

Olive oil 20 ml

Sesame seeds 20 g

E
m

ul
si

on

Ground flax seeds 50 g

Vegetable stock 80 ml

Phase Professional 150 ml

V
eg

an
 b

ur
g

er
 

Vegetable stock 210 ml

Gluten 160 g

Pumpkin flour 40 g

Vegan protein 25 g

Emulsion 90 g

Nutritional yeast 4 g

Smoked paprika 7 g

Tomato puree 10 g

Onion powder 2 g

Dried cèpes 15 g

Salt 5 g

White beans 40 g

Red kidney beans 40 g

Mexican spices 7 g

To
p

p
in

g
s

Lettuce 160 g

Fried onions 320 g

Jalapeno compote 160 g

Violife Gouda Flavour 80 g

BBQ sauce 160 g

Mustard sauce 160 g

Emulsion 20 g

Coriander 100 g Violife Gouda  
Flavour, sliced



Discover more at:
upfieldprofessional.com

Burger (Vegan) 8 servings 2 hours

Type No. produced Prep time

Sweet Potato Burger 

ComfortCravingConvenienceMeal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims

Popular  
veggie dish

Occasions

Top 
selling dish



Sweet Potato Burger

Discover more at:
upfieldprofessional.com

Ingredients

Featured Products

Phase
Professional

1.  Combine the flour, sugar, yeast and salt in a   
 large bowl. 

2. Create a well and add the water and oil in  
 the centre.

3. Mix with a spatula until just incorporated into a   
 shaggy dough.

4. Cover and leave to rise for 1 hour.

5. Divide into 8 balls, cover with a light towel and   
 allow to rise for another 45 minutes.

6. Sprinkle the buns with poppy and sesame seeds.

7. Bake the buns for 15 minutes at 200°c.

1.  Add all ingredients in a beaker. Blitz with a hand   
 blender until emulsified.

1.  Spread the bottom bun with Violife Creamy.  

2. Stack the ingredients in the following order:   
 lettuce, sweet potato, sweet potato burger, Violife  
 Cheddar Flavour, fried onions and the top bun.

1.  Mix all ingredients, apart from the beans, in a 
 planetary mixer with paddle attachment for  
 1 minute.

2. Add all the beans and mix together. The beans   
 may break up a little.

3. Add the sweet potato puree and mix by hand.

4. Divide into 8 burgers and pre-cook for 5  
 minutes at 180°c.

5. Fry in the pan until golden brown.

Serves 8 
Preparation time: 2 hrs

For the vegan buns

For the emulsion

To serve

For the sweet potato burgers

Method

Ingredient           Weight/Qty

V
eg

an
 b

ur
ge

r b
un

Flour 570 g

Granulated sugar 20 g

Instant yeast 7 g

Sea salt 7 g

Water 250 ml

Olive oil 20 ml

Sesame seeds 20 g

E
m

ul
si

on

Ground flax seeds 50 g

Vegetable stock 80 ml

Phase Professional 150 ml

S
w

ee
t p

ot
at

o 
 b

ur
g

er
 

Vegetable stock 210 ml

Gluten 160 g

Pumpkin flour 40 g

Vegan protein 25 g

Emulsion 90 g

Nutritional yeast 4 g

Smoked paprika 1 g

Tomato puree 10 g

Onion powder 2 g

Dried cèpes 15 g

Salt 5 g

White beans 40 g

Red kidney beans 40 g

Sweet potato puree 200 g

To
p

p
in

g
s

Lettuce 160 g

Fried onions 320 g

Sweet potato grilled 160 g

Violife Cheddar Flavour, sliced 80 g

Violife Creamy 160 g

Violife Cheddar 
Flavour, sliced

Violife Creamy



ComfortCravingConvenienceMeal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims

Popular  
veggie dish

Occasions

Discover more at:
upfieldprofessional.com

Burger (Vegan) 8 servings 2 hours

Type No. produced Prep time

Tofu Burger 



Tofu Burger

Discover more at:
upfieldprofessional.com

Ingredients

Featured Products

1.  Combine the flour, sugar, yeast and salt in a   
 large bowl. 

2. Create a well and add the water and oil in  
 the centre.

3. Mix with a spatula until just incorporated into a   
 shaggy dough.

4. Cover and leave to rise for 1 hour.

5. Divide into 8 balls, cover with a light towel and   
 allow to rise for another 45 minutes.

6. Sprinkle the buns with poppy and sesame seeds.

7. Bake the buns for 15 minutes at 200°c.

1.  Add all ingredients in a beaker. Blitz with a hand   
 blender until emulsified.

1.  Spread the bottom bun with emulsion. 

2. Stack the ingredients in the following order: 
 cabbage, lettuce, tofu burger, Violife Gouda   
 Flavour, tomato chutney, fried onions, arugula,   
 emulsion and top bun.

1.  Combine all the dry ingredients in a bowl and  
 set aside.

2. Pulse all the wet ingredients (except the oil) in a   
 food processor until combined.

3. Add the wet ingredients to the dry and mix  
 by hand.

4. Form 8–10 patties and fry them with oil in a skillet  
 from both sides (about 5 minutes each) until   
 golden brown.

Serves 8 
Preparation time: 2 hrs

For the vegan buns

For the emulsion

To serve

For the tofu burgers

Method

Ingredient           Weight/Qty

V
eg

an
 b

ur
ge

r b
un

Flour 570 g

Granulated sugar 20 g

Instant yeast 7 g

Sea salt 7 g

Water 250 ml

Olive oil 20 ml

Sesame seeds 20 g

To
fu

 b
ur

g
er

Wet ingredients

Tofu, small cubes 250 g

Chickpeas, rinsed & drained 280 g

Parsley, chopped 4 g

Garlic, minced 2 g

Phase Professional 15 ml

Dry ingredients

Chickpea flour 60 g

Flax seeds 15 g

Onion powder 2 g

Cumin powder 2 g

Salt & pepper 2 g

E
m

ul
si

on

Ground flax seeds 50 g

Vegetable stock 80 ml

Phase Professional 150 ml

To
p

p
in

g
s

White cabbage, sliced 160 g

Red lettuce 80 g

Fried onions 320 g

Violife Gouda Flavour, sliced 80 g

Tomato chutney 160 g

Emulsion 160 g

Arugula 40 g

Phase
Professional

Violife Gouda  
Flavour, sliced



ComfortCravingConvenienceMeal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims

Occasions

Classic 
American

Discover more at:
upfieldprofessional.com

Burger (Vegan) 8 servings 2 hours 10 minutes

Type No. produced Prep time

Cheese Sauce Burger



Cheese Sauce Burger

Discover more at:
upfieldprofessional.com

Ingredients

Featured Products

Phase
Professional

1.  Combine the flour, sugar, yeast and salt in a large bowl. 

2. Create a well and add the water and oil in the centre.

3. Mix with a spatula until just incorporated into a shaggy dough.

1.  Blitz all the ingredients in a beaker with a hand   
 blender until emulsified.

4. Cover and leave to rise for 1 hour. 

5. Divide into 8 balls, cover with a light towel and   
 allow to rise for another 45 minutes.

6. Sprinkle the buns with sesame seeds.

7. Bake the buns for 15 minutes at 200°c.

1.  Combine all the liquid ingredients in a pot over   
 medium heat.

2. Add the Violife Cheddar Flavour and Prosociano  
 and whisk until combined.

1.  Spread the bottom bun with Violife Creamy. 

2. Stack the ingredients in the following order: 
 lettuce, vegan burger, roasted peppers,  
 cornichons, vegan burger, white cabbage, fried   
 mushrooms, top bun, and pour over the cheese  
 sauce, or serve in a jug on the side.

1.  Mix all ingredients, apart from the beans, in a 
 planetary mixer with paddle attachment for 1 minute.

2. Add all the beans and mix together. The beans   
 may break up a little.

3. Add the sweet potato purée and mix by hand.

4. Divide into 8 burgers and pre-cook for 5 minutes  
 at 180°c.

5. Fry in the pan until golden brown.

Serves 8 
Preparation time: 2 hrs 10 mins

For the vegan buns

For the emulsion

For the cheese sauce

To serve

For the burger 
(Double the recipe for 2 burgers per bun.)

Method

Ingredient           Weight/Qty

V
eg

an
 b

ur
ge

r b
un

Flour 570 g

Granulated sugar 20 g

Instant yeast 7 g

Sea salt 7 g

Water 250 ml

Olive oil 20 ml

Sesame seeds 20 g

E
m

ul
si

on Ground flax seeds 50 g

Vegetable stock 80 ml

Phase Professional 150 ml

V
eg

an
 b

ur
g

er

Vegetable stock 210 ml

Gluten 160 g

Pumpkin flour 40 g

Vegan protein 25 g

Emulsion 90 g

Nutritional yeast 4 g

Smoked paprika 1 g

Tomato purée 10 g

Onion powder 2 g

Dried cèpes 15 g

Salt 5 g

White beans 40 g

Red kidney beans 40 g

To
p

p
in

g
s

White cabbage, shredded 160 g

Cornichons 320 g

Peppers, roasted 160 g

Violife Cheddar Flavour, sliced 80 g

Violife Creamy 160 g

Lettuce 80 g

Fried mushrooms 120 g

C
he

es
e 

sa
uc

e

Vegetable stock 220 ml

White wine 50 ml

Flora Plant Cooking 15% 100 ml

Flora Plant All Purpose 31% 150 ml

Violife Cheddar Flavour 200 g

Violife Prosociano 10 g
Flora Plant  

Cooking 15%
Flora Plant All  
Purpose 31%

Violife 
Prosociano

Violife Cheddar 
Flavour

Violife Creamy



ComfortCravingConvenienceMeal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims

Occasions

Classic 
American

Discover more at:
upfieldprofessional.com

Burger (Vegan) 8 servings 2 hours

Type No. produced Prep time

Vegan Chicken Burger 

Top 
selling dish



Vegan Chicken Burger

Discover more at:
upfieldprofessional.com

Ingredients

Featured Products

1.  Combine the flour, sugar, yeast and salt in a  
 large bowl. 

2. Create a well and add the water and oil in the   
 centre.

3. Mix with a spatula until just incorporated into a   
 shaggy dough.

4. Cover and leave to rise for 1 hour.

5. Divide into 8 balls, cover with a light towel and   
 allow to rise for another 45 minutes.

6. Sprinkle the buns with sesame seeds.

7. Bake the buns for 15 minutes at 200°c.

1.  Spread the bottom bun with Violife Creamy. 

2. Stack the ingredients in the following order:   
 lettuce, avocado, chicken burger, Violife Gouda   
 Flavour, roasted corn and pistachios, top bun.

For the vegan buns

To serve

Method
Ingredient           Weight/Qty

V
eg

an
 b

ur
ge

r b
un

Flour 570 g

Granulated sugar 20 g

Instant yeast 7 g

Sea salt 7 g

Water 250 ml

Olive oil 20 ml

Sesame seeds 20 g

V
eg

an
 c

hi
ck

en
 (s

ei
ta

n)
 fi

lle
t

Vital wheat gluten 150 g

Chickpea flour 80 g

Nutritional yeast flakes 5 tbsp

Garlic powder 1 tbsp

Onion powder 1 tbsp

Mild paprika/cayenne 1 tbsp

Salt 1 tsp

Soy  sauce 1 tbsp

Sparkling water 190 g

V
eg

an
 fi

lle
t 

b
at

te
r

Chickpea flour 100 g

Water 150 g

Fine breadcrumbs 100 g

Panko breadcrumbs 100 g

Oil (for deep frying)

To
p

p
in

g
s

Lettuce 160 g

Avocado, sliced 80 g

Pistachios, chopped 160 g

Violife Gouda Flavour, sliced 160 g

Corn, roasted 160 g

Corn, puffed 160 g

Violife Creamy 320 g

Violife Gouda 
Flavour, sliced

Violife Creamy

1. Place all dry ingredients into a food processor  
 and blend. 

2.  Add water and soy and blend until the mix comes  
 together. 

3.  Knead for 5 minutes and rest for 10 minutes.

4.  Divide into 8 equal balls and form each into a thin  
 chicken fillet shape (this will expand as it cooks).

5.  Steam for 20 minutes, turning halfway through. 

6.  Allow to cool before battering. 

For the vegan chicken (seitan) fillet

1.  Mix chickpea flour and water to form an egg   
 replacement. 

2.  Mix breadcrumbs in separate container. 

3.  Dip vegan burger in egg replacement before   
 coating in breadcrumbs. 

4.  Deep fry until golden.

For the vegan fillet batter

Serves 8 
Preparation time: 2 hrs



ComfortCravingConvenienceMeal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims

Classic 
American

Occasions

Popular  
veggie dish

Celebration

Discover more at:
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Burger (Vegan) 8 servings 2 hours

Type No. produced Prep time

Mushroom Burger



Mushroom Burger 

Discover more at:
upfieldprofessional.com

Ingredients

Ingredient           Weight/Qty

V
eg

an
 b

ur
ge

r b
un

Flour 570 g

Granulated sugar 20 g

Instant yeast 7 g

Sea salt 7 g

Water 250 ml

Olive oil 20 ml

Black sesame seeds 20 g

Em
ul

si
on

Ground flax seeds 50 g

Vegetable stock 80 ml

Phase Professional 150 ml

Fo
r 

th
e 

ve
g

an
 m

us
hr

oo
m

 b
ur

g
er

Vegetable stock 210 ml

Gluten 160 g

Pumpkin flour 40 g

Vegan protein 25 g

Emulsion 90 g

Nutritional yeast 4 g

Smoked paprika 1 g

Tomato puree 10 g

Onion powder 2 g

Dried cèpes 15 g

Salt 5 g

White beans 40 g

Red kidney beans 40 g

White mushrooms 350 g

To
p

p
in

g
s

Spinach, cooked 160 g

Red onions, sliced 320 g

White mushrooms 160 g

Violife Gouda Flavour, sliced 80 g

BBQ sauce 160 g

Violife Creamy 320 g

Featured Products

1.  Combine the flour, sugar, yeast and salt in a   
 large bowl. 

2. Create a well and add the water and oil in  
 the centre.

3. Mix with a spatula until just incorporated into a   
 shaggy dough.

4. Cover and leave to rise for 1 hour.

5. Divide into 8 balls, cover with a light towel and   
 allow to rise for another 45 minutes.

6. Sprinkle the buns with poppy and sesame seeds.

7. Bake the buns for 15 minutes at 200°c.

1.  Add all ingredients in a beaker. Blitz with a hand   
 blender until emulsified.

1.  Mix all ingredients, apart from the beans, in a 
 planetary mixer with paddle attachment for 
 1 minute.

2. Add all the beans and mix together. The beans   
 may break up a little.

3. Finely chop the mushrooms and fry until all   
 moisture has evaporated and incorporate into  
 the mixture.

4. Divide into 8 burgers and pre-cook for 5 minutes  
 at 180°c.

5. Fry in the pan until golden brown.

1.  Spread the bottom bun with Violife Creamy. 

2. Stack the ingredients in the following order: 
 spinach, mushrooms, red onion slices, vegan   
 mushroom burger, Violife Gouda Flavour, BBQ   
 sauce and top bun.

Serves 8 
Preparation time: 2 hrs 10 mins

For the vegan buns

For the emulsion

For the vegan burgers

To serve

Method

Violife Gouda 
Flavour, sliced

Violife CreamyPhase
Professional



ComfortCravingConvenienceMeal On-
The-Go

Dinner

Lunch

Delivery-
friendly

Feature & Benefits

Simple 
casual dining

Need State

Trends

Vegetarian Lactose freeVeganDairy free

Dietary Claims
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Popular  
veggie dish

Discover more at:
upfieldprofessional.com

Burger (Vegan) 8 servings 50 minutes

Type No. produced Prep time

Portobello Burger



Portobello Burger

Discover more at:
upfieldprofessional.com

Ingredients

Ingredient           Weight/Qty

P
or

to
b

el
lo

 
(b

un
)

Portobello mushrooms 16 pcs

Em
ul

si
on

Ground flax seeds 50 g

Vegetable stock 80 ml

Phase Professional 150 ml

Ja
ck

fr
ui

t f
ill

in
g

Jackfruit 400 g

Onion 50 g

Curry powder 2 g

Paprika powder 5 g

Garlic 5 g

Phase Professional 30 ml

To
p

p
in

g
s

Spinach, steamed 480 g

Red cabbage, shredded 320 g

Violife Gouda Flavour, sliced 160 g

Emulsion 240 g

Parsley, chopped 16 g

1.  Clean the portobello mushrooms by taking out the stalk, then fry  
 in a pan with oil for at least 8 minutes both sides.

1.  Add all ingredients in a beaker. Blitz with a hand blender  
 until emulsified.

1.  Heat the Phase in a pot. Add the onion, garlic and jackfruit. Cook  
 for 5 mins. 

2. Add paprika and curry powder, season and let simmer for 30  
 minutes until soft.

1.  Starting with the bottom portobello (bun),  
 stack the ingredients in the following order:  
 emulsion, spinach, red cabbage, Jackfruit  
 filling, Violife Gouda Flavour, emulsion, and  
 finish with the top portobello (bun).

2. Garnish with chopped parsley.

Serves 8 
Preparation time: 2 hrs

For the portobello buns

For the emulsion 

For the jackfruit filling

To serve

Method

Featured Products

Violife Gouda 
Flavour, sliced

Phase
Professional
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