
Bulgur Wheat Patties 

From Aish.com 

 

Ingredients 

 1 cup fine bulgur wheat 

 1 cup water 

 1/2 tsp salt 

 1 tsp sweet paprika 

 1/2 tsp hot paprika 

 1/2 tsp turmeric 

 1/2 tsp cumin 

 1/4 tsp black pepper 

 2 tbs extra virgin olive oil plus extra for drizzling 

 1/3 cup flour 

 

Directions 

1. In a large bowl, soak bulgur wheat in 1 cup of water for 20 minutes until the water has been 

absorbed. 

2. With your hands squeeze any water left on the bulgur wheat. Don’t skip this step, otherwise you 

will not be able to form the patties. 

3. Preheat the oven to 375F. Line a baking sheet with parchment paper 

4. Add the rest of the ingredients to bulgur wheat and mix until mell combined 

5. Using your hands, form patties 8 medium or 16 small patties 

6. Arrange patties on lined baking sheet. Drizzle each one lightly with olive oil and bake at 375F for 

30 minutes, until golden brown 

 


