
OYSTER MUSHROOM
BURGER

P LANT-BASED 
R E C I P E S

Sour Cream



1 tbsp of oil
100 gr of oyster mushrooms, 
pulled into string
Salt and black pepper to taste
2 tbsp of BBQ Sauce
Burger bun
1 tbsp of Sour cream
Sesame seeds
Fresh parsley
Chili powder

YOU WILL NEED

Recipe & photo credits @topfoodfacts



We travel 
around the world. 
Let's discover 
BRITISH CUISINE!



Method

In a hot pan, add oil and start 
by cooking the mushrooms
When golden brown, 
season with salt and black pepper
Add in the bbq sauce and remove from the heat
Assemble the burger and add in sour cream
Enjoy!

OYSTER MUSHROOM BURGER

PREP TIMESERVES

2 10
min

APPROXIMATE 

COOKING TIME

20
min





Tag @greenvie_foods on instagram
and hashtag it #greenvie 


