
MethodIngredients

1

Prep Time

15 mins
COOKING Time

30 mins
SERVES

4

The combination of mushrooms and walnuts makes for a hearty 
meat free burger patty that matches perfectly with the nutty 
flavour of Gruyere cheese.

Walnut, mushroom & Gruyere Burgers
https://www.mainland.co.nz/recipe/walnut-mushroom-and-gruyere-burgers.html

 2 Tbsp olive oi
 2 shallots or 1 small onion, 

choppe
 200g mushrooms, roughly slice
 70g/half a cup of walnuts, 

toaste
 Half a cup fresh breadcrumb
 1 eg
 2 tsp soy sauc
 8 sliced Mainland Gruyere Style 

Cheese 
 4 bun
 To serve, your choice of lettuce, 

Barkers chutney or sauce, 
pickles, mayonnaise.



*Vegetarian option use Mainland 
Edam Cheese

 Heat one tablespoon of oil in a frying pan and cook the shallots or 
onion for five minutes.

 Add the mushrooms with a sprinkle of salt and cook for 10 minutes.
 Put this into the bowl of a food processor along with the walnuts, 

breadcrumbs, egg and soy sauce and process together.
 Shape into four patties
 Heat the remaining oil in a frying pan and cook the patties for five 

minutes each side
 In the meantime, heat the grill. Toast the buns if you like and when 

the patties are cooked, place two slices of cheese on each patty and 
melt under the grill before building your burger with your favourite 
additions.


