
Yield 2 portions Portion Size
Portion Size:1 burger
each

INGREDIENTS: MEASURE:

Corn, cooked and cooled 1/4 cup
Chopped Roma tomato 1/2 cup
Finely chopped red onion 3 tbsp
Finely chopped jalapeno
pepper

2 tbsp

Lime juice 1 tbsp
PAM® Grilling Spray
Gardein® Ultimate Black Bean
Burgers

2 ea

Hamburger buns 2
Green leaf lettuce 2 leaves
Roma tomatoes 4 slices
Avocado, pitted, peeled,
sliced

1 small

DIRECTIONS

1. Stir together cooled corn, chopped tomato, red
onion, cilantro, jalapeno and lime juice in small
bowl. Cover and refrigerate.

2. Spray cold grates of grill with grilling spray and
preheat to medium heat. Grill black bean burgers
according to package directions.

3. Place lettuce and sliced tomatoes on bottom
buns. Top each with a black bean burger, sliced
avocado, pico de gallo and top buns. Serve and
enjoy!
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