
Oyster mushroom burger patty:
Makes 2 large patties

150g IW oyster mushrooms
½ medium onion, peeled and chopped
1 clove garlic
1 sprig fresh thyme, picked
2g chilli powder
2g ground cumin
5g marmite
15g soy sauce
4 tbsp gram flour
2 tbsp oats
4 tbsp cornflour

1. Blend the mushrooms, onion, garlic, salt, thyme, spices with the 
marmite and soy sauce in a food processor. Blend the oats separately 
to make a fine powder. Mix everything together and season with salt 
and pepper. 

2. Press the mixture into a suitably sized ring or shape by hand. The 
mixture will be quite wet but will firm up as it rests and the gram 
flour absorbs the moisture. 

3 .Get a non stick pan hot and add a little rapeseed oil for frying. Turn 
the patty into the pan and fry until golden. Turn and then colour on 
the other side also. 

Pulled BBQ Lion’s Mane 
150g IW Lion’s Mane mushrooms 
¼ tsp cumin
¼ tsp chilli powder
¼ tsp garlic granules
¼ tsp onion powder
1 tsp dark brown sugar
1 tbsp bourbon
1 tbsp rapeseed oil

1. Rip the raw Lion’s Mane into shreds. 
2. Season with the spices and some salt. Add the sugar and oil and mix 
well.
3. Add the bourbon and pan fry or air fry at 180c for a few minutes until 
just softening. It will cook really quickly. 

Red cabbage slaw
¼ red cabbage
½ red onion
1 lime juice
1 handful fresh coriander
1 pinch salt

1. Shred the cabbage as finely as possible
2. Slice the onion thinly and add to the cabbage
3. Add the lime juice and season generously. 
4. Massage the salt and juice into the 
cabbage to draw out the moisture
5. Chop the coriander finely and mix 
into the slaw

Black garlic and cashew ‘mayo’
 ½ bulb black garlic, peeled
200g cashews, soaked in water 
overnight
200ml cashew milk
Salt to taste

1. Drain the cashews and add 
them to the cashew milk in a 
blender
2. Add the garlic and salt and 
blend until smooth. You may 
need to add more cashew milk 
to get the consistency you want 
but keep blending for a while to 
get it really smooth. 


