
Vegetable Burger with Hot Salami 
 

  

 
 
 

Ingredients 
4 Slices Cheese 
 Fruit of your choice. 
4 Slices Hot Salami 
125 g Noodles 
1 Small/Medium Onion 
 Salt & Pepper to taste 
2 Vegetable Burgers 

 
Preparation 
Prepare the noodles according to the directions on the packet and put aside. Put the Vegie Burgers into a 
pan and allow to cook. Put the Hot Salami into the same pan until the Burgers and Salami are cooked. 
 
Then arrange a slice of the Salami on top of the Burger, then a slice of Cheese on the Salami, another slice 
of Cheese and the Salami and cover the pan for a few minutes until the Cheese melts. 
 
When done, remove and arrange on a bed of the cooked noodles. I put a couple of slices of Nectarine on top 
of it, just for kicks before I got stuck into it! 
 
The Noodles can be “treated” with other ingredients such as cooked Green Peas, lightly fried or even fresh 
Spring Onions or whatever turns you on, if you wish. I sliced the Onion and lightly fried the Noodles with it. 
 
Enjoy. 


