Lentil Burgers

things you need

4 cups .

dry lentils or 19 oz can Cj(;é?

2/3 cup ] tsp

rolied oats Worcestershire sauce
a CUP

1 tsp

onion, finely chopped garlic powder

a CUP

1 -I- h
celery, finely chopped /s tsp eac

salt and pepper

here's how

1. If using dry lentils, boil them for 10
minutes or until soft; drain.

2. Mash lentils in large bowl. Stirin oats,
onions, celery, water, Worcestershire
sauce, garlic powder and salt. Mix
well.

3. Shape into 4 patties. Chill for 20-30
minutes.

4. Put ollin large frying pan. Fry until
golden brown on both sides.
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