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White Bean Veggie Sliders
Ingredients:

1 15oz can low sodium white (Cannellini) beans. Reserve ~2 Tbs of aquafaba (bean juice)
½ shallot, finely chopped

½ c shredded carrot

½ c finely chopped broccoli florets

2 Tbs grated peeled fresh ginger OR 1-1 ½ tsp ground ginger
1 clove minced garlic

1/3 c yellow corn meal

Directions:

1. Drain and rinse beans, reserving ~2+ Tbs of aquafaba (bean juice). Transfer beans to a large bowl and mash or pulse in a food processor to desired consistency. In bowl stir in shallots, carrots, broccoli, ginger, garlic, corn meal. If mixture to dry, add some of reserved aquafaba. 

2. Heat a large skillet over medium-high. Spray with non-stick cooking spray or coat with olive oil. Form bean mixture into 12 patties (about 2 ½ inches in diameter). Cook patties in batches until golden and crisp, ~3 minutes per side. Serve patties on slider buns, rolls, pita pockets or protein wrapped. Garnish as desired (lettuce, tomato, onion, cheese, mayo, mustard, ketchup)

Servings: 12 
Nutritionals do NOT include condiments or bun/pita/roll etc.
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