
elly says opa! 
http://ellysaysopa.com 

Black Bean Patties with Corn Relish and Avocado Cream 

 

Black Bean Patties 

 

2 cans black beans, drained and rinsed, divided 

2 roasted red bell peppers, divided 

2 eggs 

1 tsp. oregano 

1 tsp. cumin 

2 cloves garlic 

1/2 chipotle in adobo, chopped 

1 onion, finely diced 

1/2 - 2/3 cup cornmeal, breadcrumbs, or panko (or a combination) 

salt and pepper 

Canola oil  

Place 1 can of drained black beans, 1 coarsely chopped red pepper, eggs, oregano, cumin, 

garlic, and chipotle in a food processor. Pulse process until well-combined and relatively 

smooth. 

Finely dice the remaining red pepper. In a bowl, lightly mash the black beans (not 

completely, just enough to smash each one). Add the diced red pepper, onion, and the 

mixture from the food processor.  Season to taste with salt and pepper (I used about 3/4 

tsp. salt).  

Stir in the cornmeal/breadcrumbs a little at a time, and mix lightly until the mixture firms 

up. It doesn't have to be super firm, but enough that you can pick up a piece and roll it into 

a ball in your hands. Place the mixture in the fridge for 30 minutes or longer. 

Form the mixture into patties.  

Heat a nonstick skillet with a little canola oil over medium heat. Add the patties in batches 

and cook until done, flipping halfway through (about 5-6 minutes total for small patties and 

8-12 minutes total for bigger burgers). 
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Corn Relish 

 

2 tsp. canola oil 

2 cups corn 

1 clove garlic, minced 

1 jalapeno, minced 

1 medium tomato, seeded and diced 

1 lime, juiced (about 2-3 Tbsp.) 

2 Tbsp. chopped fresh cilantro or parsley 

salt and pepper to taste 

Heat a pan over medium-high heat and add the canola oil. Stir in the corn, and let it sit for 

about 1-2 minutes before stirring. Continue to sauté until lightly browned. 

Stir in the garlic and jalapeno, just until fragrant - about 30-60 seconds. Place the mixture 

in a bowl. 

To the bowl, add the tomato, lime juice, cilantro/parsley, and salt and pepper to taste. Stir 

to combine. 

  

Avocado Cream 

 

1 avocado, pitted and cut into a few pieces 

1/2 cup light sour cream 

1 lime, juiced 

salt and pepper to taste 

Puree all ingredients in a food processor until smooth.  

 


