CKPEA SLIDERS

INGREDIENTS:
chick pea sliders -

* 1/2 cup mashed potatoes (or1
medium red potato)

» 3 Tolive oil, divided

+ 2cloves garlic, pressed

» 1shallot chopped

+ 1(15.50z.) can chickpeas, rinsed
and drained

+ zestfromllemon

+ 1thotsauce

+ 1/2tsmoked paprika

« 1/4tfreshly ground black
pepper

+ legg

« 1/2 cup panko bread crumbs

whipped dill feta -

* 1/2cupfeta

« 3T Greekyogurt

* 1T freshdill, chopped
cucumber slaw -

+ 1/2 an English cucumber, grated
» 1/Acuprice vinegar

» salt + pepper

*Serve them up on Roasted Beet
Brioche Buns!

DIRECTIONS:

1. Peeland boil the potato for about
10 minutes or until knife slices
into it super easy-like. Meanwhile,
place the feta, Greek yogurt, and
dill in a food processor. Process
until smooth. Add more yogurt as
needed. Chill. Grate the cucumber
and toss with vinegar, salt, and
pepper. Chill.

2. Transfer cooked potatoto a
medium bowl. Add one tablespoon
of olive all, garlic, shallot, and chick
peas. Mash until pretty smooth,
but still a little bit chunky (follow
your heart). Add the lemon zest,
hot sauce, spices, and egg. Stir
together. Add panko bread crumbs,
crumbling as you add them to the
mixture. Stir together. Divide into 8
patties, less or more depending on
the bun size you're working with.

3. Heat olive oil in a nonstick skillet

over medium heat until hot. Cook
burgers for about 4 minutes on
each side, or until browned and
crisped. Serve on toasted buns with
whipped feta and cucumber slaw.
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