
Half-Veggie Burgers (Serves 8)

Note: We have not personally tested this recipe. Source: The Arcadia Mobile Market Seasonal
Cookbook by Juju Harris

Prep Time: 15 min | Cook Time: 15 min

Ingredients
• 3 cups cooked lentils or beans
• 1 cup chopped bell pepper or other vegetables
• 1 lb ground meat
• 1 egg (optional)
• Salt and pepper
• 8 buns

Directions
1. Mash beans or lentils.
2. Mix with vegetables and meat.
3. Add egg if grilling; season and form patties.
4. Cook 5 minutes per side until browned.
5. Serve on buns.

Spicy Black Bean Patties (Serves 8)

Note: We have not personally tested this recipe. Source: The Arcadia Mobile Market Seasonal
Cookbook by Juju Harris

Prep Time: 20 min | Cook Time: 15 min

Ingredients
• 2 tbsp olive oil
• 1 onion
• 3 garlic cloves
• 1 tsp hot sauce
• 1 tbsp cumin
• 2 cans black beans
• 1 sweet potato
• 2 eggs
• 1/2 cup breadcrumbs

Directions
1. Preheat broiler.



2. Cook onion, garlic, spices.
3. Mash beans and combine ingredients.
4. Form patties.
5. Broil 8–10 min, flip, cook 2–3 more min.

Beans & Greens Tacos (Serves 6)

Note: We have not personally tested this recipe. Source: The Arcadia Mobile Market Seasonal
Cookbook by Juju Harris

Prep Time: 15 min | Cook Time: 20 min

Ingredients
• 6 corn tortillas
• 2 cups beans
• 1/2 lb collard greens
• 1 cup shredded cheese
• 2 cups tomatoes
• 3 scallions
• 1/2 bunch cilantro
• 1 lime
• Hot sauce or salsa

Directions
1. Preheat oven to 400°F.
2. Bake tortillas 10 min until crisp.
3. Heat beans and greens.
4. Assemble tacos with toppings.
5. Serve with lime and sauce.


