Zucchini Mushroom Burgers   Cheri Soria

 

Make these and   have  'health'''
1 1/2 cups walnuts soaked for 12 hours and dehydrated
2 cups zucchini, shredded
3/4 cup celery, minced
1 1/2 cups mushrooms, minced
1/2 cup red onion, minced
1 clove garlic, crushed
2 tablespoons dark miso, stirred into 1 tablespoon of water
2 tablespoons nutritional yeast
1 tablespoon fresh sage, minced
1 teaspoon Celtic Salt
1/2 teaspoon white pepper
3 tablespoons parsley, minced
1/4 cup golden flax, ground into powder

 

eek:       DON'T  BUY THESE !!!!!!!                                            
                                                    Ingredients: 

TEXTURED VEGETABLE PROTEIN (SOY PROTEIN CONCENTRATE, WHEAT GLUTEN, WATER FOR HYDRATION), BUTTON MUSHROOMS, ONION, PORTABELLA MUSHROOMS, CORN OIL, EGG WHITES, SWEET RED PEPPER, GARLIC PUREE (GARLIC, WATER, NATURAL FLAVOR, CITRIC ACID), CONTAINS TWO PERCENT OR LESS OF BALSAMIC VINEGAR, SPICES, SOY PROTEIN ISOLATE, MODIFIED TAPIOCA STARCH, METHYLCELLULOSE, SALT, MALTODEXTRIN, MUSHROOM POWDER, HYDROLYZED VEGETABLE PROTEIN (CORN GLUTEN, SOY PROTEIN, WHEAT GLUTEN), CARAMEL COLOR, DRIED YEAST, NATURAL FLAVORS FROM NON-MEAT SOURCES, MODIFIED CORN STARCH, CORN SYRUP SOLIDS, DISODIUM INOSINATE, DISODIUM GUANYLATE, NONFAT DRY MILK, GUM ARABIC, CITRIC ACID.
Allergen Information:
CONTAINS SOY, WHEAT, EGG AND MILK INGREDIENTS.        

