Vegan Cornflakes Burger "ltalian Style'

Ingredients for one burger: r\

10 g Fennel, in strips

10 g Green zucchini, in slices Calculation aid

10 g Yellow bell pepper, in strips for the menu:

7.5 ml Olive ol

1 Foodworks Plant Powered Cornflakes Patty (art. no. 55020)
1 Brioche Hamburger Buns

25 g Peahummus (see basic recipe, reverse side)

25 g White bean spread (see basic recipe, reverse side)

15 g Oak leaf lettuce

For a simple calculation, please
enter the prices (in €, net) or
surcharges (in %):

35 g Red bell pepper coulis (see basic recipe, reverse side) ““"-r'
Cost of sales € 0,00 BURGER o
plus Overhead costs (in %) €0.,00 £
plus Profit (in %) € 0,00
Basic price € 0,00
plus Personnel costs (in %) € 0.00

Net price € 0,00

€000

Calculated sales price (gross) € 0,00 .
Reset . Preparation Options®:

Deep fat fryer
180°C, 3,5-4 Min.

plus VAT (in %)

Preparation:
1. Sauté the fennel, zucchini and peppers with olive oil in a pan.
2. Prepare the Plant Powered Cornflakes Patty.

Combi steam oven
180 °C, 100 %, 10-12 Min.

3. Slice the burger bun horizontally and foast with olive oil.
[ = | High speed oven
: B Tempe- Time Fan Micro-
Burger stacking order: rature  (Min.) wave

1. 275°C 01:00 60% 90 %
2.275°C 00:30 60% 70%
3. 275°C 00:30 60% 0%

brioche-bun-bottom, pea hummus, white bean spread, oak leaf leftuce,
Plant Powered Cornflakes Burger Patty, grilled vegetable, red bell peper
coulis, brioche-bun-Ilid.

*The preparation time may vary depending on the device performance.

Beef, chicken and More. Under the brand ,Foodworks" OSI Convenience Europe @
GmbH, part of the OSI Group, supplies a varied product range. From premium @
raw goods to kitchen-ready products - you choose the degree of convenience.

Feel free to contact us: +49 3221 10513-00 | service@osi.de | www.foodworks.com FO U Dwu R KS
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Vegan Cornflakes Burger ,,ltalian Style’

Basic recipe for 6 Burger:

Pea hummus
500 g Peas, frozen
125 ml Water
Salt, pepper
25 g Tahina (ready-made)
5 g Garlic, chopped

100 ml Vegan creme fraiche

5 ml Lime juice

Cost of sales € 0,00
Cost of sales for 1 portion € 0,00

Preparation:
1. Boil the peas in salted water until
soft. Drain and leave to cool.

2. Puree the peas with the remai-

ning ingredients and season with
salt and pepper.

White bean spread

500 g White beans, frozen
250 ml Water
Salt, pepper
40 g Tahina (ready-made)
10 ml Lime juice
15 ml Olive oil
5 g Parsley, chopped

Cost of sales € 0,00
Cost of sales for 1 portion € (0,00

Reset

Preparation:

1. Boil the beans in salted water
until soft. Then drain and leave
fo cool.

2. Puree the beans with the
remaining ingredients and
season with salt and pepper.

Red bell pepper coulis

750 g Red bell pepper, diced

125 ml Water
Salt, pepper

5 g Cumin, whole, roasted

5 g Cumin, powder
50 ml QOlive oil

30 g Sambal Oelek (ready-made)

Status: 05/2022

Cost of sales € 0,00
Cost of sales for 1 portion € 0,00

Reset

Beef, chicken and More. Under the brand ,Foodworks" OSI Convenience Europe
GmbH, part of the OSI Group, supplies a varied product range. From premium
raw goods to kitchen-ready products - you choose the degree of convenience.

Feel free to contact us: +49 3221 10513-00 | service@osi.de | www.foodworks.com

FOODWORKS

Preparation:

1. Boil the bell peppers in salted
water until soft. Then drain and
leave to cool.

2. Puree the bell peppers with
the remaining ingredients and
season to faste.

) Group Company
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