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VERSE

VEGIC

Vegic Burger
MOUNTAIN STYLE

Vegic Burger
MEXICAN STYLE

Vegic Burger
ITALIAN STYLE

Vegic Burger
FARMER STYLE
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The Vegic Burger - infinite applications for infinite possibilities in 
your kitchen. That’s what makes our new Vegic Burger so special! 

All Vegic Burgers contain twice as much protein as fat. They are 
made without breadcrumbs so they can be prepared in a multitude 
of ways. Weighing in at ca. 80 g per unit, they are perfect for all 
target groups. And they can be cooked using simple and low-fat 
methods: Combi steamer, oven or pan – everything is possible!

The Vegic Burger Farmer Style contains a high proportion of veg-
etables. Lactose-free and slightly sweet in taste, it is particularly 
well-suited to younger gourmets.

With corn and black beans, the Vegic Burger 
Mexican Style offers a popular Tex-Mex flavour. 

Does the Vegic Burger Italian Style remind you a little bit 
of pizza? Well, of course! And it’s not just the little ones 
who will love the taste; who can resist the flavour of  
delicate spices and mozzarella!

The Vegic Burger Mountain Style impresses with 
its rustic flavour. This comes from the cheese, 
which adds that little extra to the vegetables. 

FOUR NEW STARS  
IN THE BURGER SKY

O  Ideal for school catering 

O Suited to the care sector 

O  Great on kid’s menus/dishes in restaurants 

O Perfect as a side e.g. on healthy dishes 

O For snacks and buffets

    VEGIC BURGER  
FOR ALL
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Prepare the Vegic Burger according to the package 
instructions.

Warm the tomato sauce.

Prepare the pasta according to the instructions and 
toss in the sauce; alternatively pour the sauce over 
the pasta when serving. 

Cook the courgette strips in the olive oil, season with 
salt and pepper.

Mix everything together and garnish with basil.

PREPARATION

Tricolore
Spaghetti with Vegic Burger,  

courgette sticks and tomato saucee

 Ingredients: 
 8 kg Hilcona Vegic Burger Italian Style
 3 l  “Kids” tomato sauce
 4 kg  Hilcona Spaghetti nests
 3 kg  courgette sticks
 0.1 l  olive oil
 25 g  iodised table salt
 2 g  ground white pepper

* Basic recipe available  
in the Hilcona Fit@School folder

Serves 100

Ideal for school 
catering  

The protein content of the 

Vegic Burger is twice as  

high as its fat content.

The portion size of the  

Vegic Burger is also  

perfect for school 
catering: 80 g is the 

ideal portion for young 

pupils; for older students 

simply serve two Vegic 

Burgers.

For the curry-pineapple sauce, cook the pre-
soaked lentils in water until soft. Sweat the 
diced onion, apples and curry powder in oil, 
add coconut milk, vegan cream sauce (basic 
recipe in the Fit@School folder), pineapple 
juice and pineapple cubes, bring to the boil, 
add the lentils and mix well.

Prepare the Vegic Burger according to the pack-
age instructions. Warm the curried pineapple 
sauce. Cook the pasta and toss in the sauce 
(alternatively, pour sauce over the pasta when 
serving). 

Cook the carrot cubes in rapeseed oil, season 
with salt and maple syrup or rice syrup.

Serve everything together and garnish with 
parsley.

PREPARATION

Vegic Burger
ITALIAN STYLE

Vegic Burger
FARMER STYLE

Pupil Power
Vegic Burger with diced carrots,  

fusilli und curried pineapple sauce

Ingredients  
for the curried pineapple sauce
 15 l  Vegan “Kids” cream sauce*
 0.3 l  rapeseed oil
 0.8 kg   onions, chopped into 3 mm 

pieces
 3.5 kg   apples, peeled and grated,  

9 mm
 0.21 kg  Quality Curry mild, 350 g
 9.5 kg  Thai Kitchen coconut milk
 1.5 l  pineapple juice
 9.5 kg  tinned diced pineapple
 0.9 kg   green lentils (soaked the day 

before)

Other ingredients
 8 kg   Hilcona Vegic Burger  

Farmer Style
 5 l   “Kids” curried pineapple 

sauce 
(see left)

 7 kg  Hilcona Fusilli
 5 kg diced carrot
 165 ml rapeseed oil
 25 g iodised table salt
 3 g   maple syrup or  

rice syrup

Serves 100
* Basic recipe available in the 
Hilcona Fit@School folder
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Benefits to you

O Freshness, variety and pleasure

O Variety on your menu

O The right product for all kitchen requirements 

O  High product quality with carefully  
selected ingredients

O Competence and passion for cooking

O Guaranteed process safety for your kitchen

Two Hilcona pillars  
for perfect school catering …

 Pasta World
 Vegetarian Range

… suitable for a range of  
processes and procedures 

 Cook & Serve
 Cook & Hold
 Chilled Range

 Potatoes 
+ Salad
+ Vegic Burger

 Puree 
+ Vegetables
+ Vegic Burger

 Pasta 
+ Sauce 
+ Vegic Burger

 Oven chips 
+ Salad
+ Vegic Burger

OUR 

SCHOOL CATERING
CONCEPT

The advantage of our tailored  
concept for school catering  
convinces everyone:  

O Happy kids and satisfied parents

O  Developed in close collaboration with  
leading school caterers 

O Simple to produce

O  Professional catering recipes for consistent 
and reliable quality in practical collection 
folder, which is continually being updated

INFINITE VARIATIONS  
FOR COMPLETE DISHES:

Your applications

O Childcare facilities

O School pupils

Would you like more information? 
Then contact us at  
foodservice@hilcona.com



The Vegic Burger is new in the vast It’s Vegic cosmos.  
Wherever you see the It’s Vegic logo, you will find innovative  
solutions that we have developed for professional kitchens  
and that offer more flexibility on your menu as well as more 
vegetarian and vegan dishes for your guests.

Four Vegic Burgers – infinite possibilities for your kitchen. Let us inspire you  with the recipes in this  
brochure and take them  as templates for your own creations!

Item no.  Name  Unit weight Packaging  Allergens EAN

EU: 921045 Vegic Burger ca. 80 g  1 x 4000 g gluten, egg
CH: 923104 Farmer Style

EU: 921053 Vegic Burger ca. 80 g  1 x 4000 g gluten, milk, egg
CH: 923112 Italian Style

EU: 921061 Vegic Burger ca. 80 g  1 x 4000 g gluten, egg
CH: 923121 Mexican Style

EU: 921070 Vegic Burger ca. 80 g  1 x 4000 g gluten, milk, egg
CH: 923139 Mountain Style

Vege-
tarian

High
Protein

Burger
IDEAS

VEGIC

To find these and other recipes go to 
www.foodservice.hilcona.com 
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