Vegetarian-Bean Burgers for Two (2 burgers each)
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Ingredients:

1 (14-ounce) can regular refried beans (I use fat-free)
1 red onion, finely chopped

¼ cup chickpea flour
1 teaspoon salt

½ teaspoon ground, black pepper

¾ teaspoon smoky, Spanish paprika

½ teaspoon cayenne powder

2 tablespoons vegetable oil, to fry patties in

Hamburger buns of choice

Burger toppings of choice, like sliced tomato, lettuce, cheese slices

Preparation:

Put the refried beans into a large bowl along with the chopped onion, flour, paprika, cayenne, pepper, and salt and mix well with your hands (I wear latex gloves). Divide and form the mixture into 4 equal-sized patties. 

Heat a nonstick skillet over medium-high heat and add the oil. Place the patties in the pan and fry until they are golden brown on all sides, about 4 to 5 minutes, turning. 

Serve the burgers on buns with desired toppings. 
