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CHICKEN BURGERS 
(yields 7-8 burger patties) 

• 2 pounds ground chicken (highest fat content possible) 
• 1/2 zucchini, grated 
• 1 teaspoon lemon zest, minced 
• 1 teaspoon Dijon mustard 
• 2 eggs 
• 1 teaspoon salt 
• 1/2 teaspoon onion powder 
• 1/4 teaspoon freshly ground pepper 
• 1/4 cup almond flour 
• 2 tablespoons olive oil, plus more if needed for pan frying 
• 1/4 cup mayonnaise  
• 1-2 teaspoons lemon juice 

Combine the ground chicken, grated zucchini, lemon zest, Dijon mustard, 
eggs, salt, onion powder, ground pepper, and almond flour and form into 
3”-4” patties. The burger mixture will be very moist, so take care in forming 
the patties. Heat the olive oil to medium high heat in a large, nonstick sauté 
pan until hot and shimmering, the cook the burger patties 3-4 minutes per 
side, or until completely cooked through. If cooking burgers in stages, add 
more olive oil to the pan before each round of burgers. Serve immediately 
with a side of mayonnaise whisked with lemon juice to taste. 

*Recipe and photo originally published for newsletter subscribers at 
annavocino.substack.com.
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