
   

Buffalo Bean Burger 
 
Recipe HACCP Process: #3 Complex Food Preparation 
Serving Size: ¾ cup scoop 
Yield: 50  
Source: JSI 

Ingredients: 
Ingredient Name Measurements 
Black beans, canned, low-sodium 11 lb. + 12 oz. 
Onion powder ¼ cup + ½ tsp 
Paprika ¼ cup + ½ tsp 
Cumin, ground ½ cup + 1 tsp 
Chili powder 2 Tbsp + ¼ tsp 
Barbecue sauce 3 lb. + 2 oz. 
Brown rice, medium-grain, cooked 3 qt. + 3 ½ cups 
Egg, whole, raw 12 ½ large 
Flour, all-purpose, enriched 3 1/8 cups 
Buffalo sauce 5 lb. 8 oz.  

*Note: Choose USDA foods whenever available to save on cost. Note yield, crediting, and nutritionals may change if substituted. 

Instructions: 
1. Drain and rinse canned black beans. Adds beans to large bowl and mash until smooth and pasty.  
2. In a small separate bowl, mix spices: onion powder, paprika, cumin, garlic, chili powder, and salt. After well mixed, 

add spice mixture to bean bowl.  
3. Add flour, BBQ sauce, cooked rice and beaten egg to bean bowl and mix all ingredients until well combined. 



   

4. Scoop burger with a 3/4 cup scoop and form into patties. Lay in a single layer on a sheet pan and place in the freezer 
for 30 minutes or refrigerator for 2 hours. 

5. Preheat the oven to 375 degrees Fahrenheit and cook the patties for 25 minutes. (CCP: Heat to 135° F or higher.) 
6. Top cooked burgers with buffalo sauce and serve warm. (CCP: Hold at 135° F or higher.) 

 

Nutritional Analysis: 
Nutrients Nutrients Per Serving 
Calories 355.74 kcal 
Total Fat 10.78 g 
Saturated fat 3.86 g 
Sodium 469.32 g 
Cholesterol 46.50 mg 
Total Carbohydrate 54.45 g 
Dietary Fiber 11.54 g 
Total Sugars 9.96 g 
Protein 10.53 g 

Meal Component Information: 
Meal Components Amount 
Meat/Meal ALT 1.25 oz. eq. 

 

 

 

 

*Note: For schools with access to Mosaic, these recipes are also available to import from the Community recipe section by searching the recipe 
name or using the search term of “John C. Stalker” as the district. 
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