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Union and Finch
1528 West Union Street, Allentown, PA 18052
610-423-1522
unionandfinch@gmail.com
www.unionandfinch.com
Owner: Shahnaz Hanna                Chef: Karl Humphrey

Union Burger

Ingredients 7 oz Pat Lafreida Blended burger
4.5 inch brioch burger bun
1 piece pecan wood smoked bacon
2 oz red onion marmalade
2 oz quick pickles

Quick Pickles 1 Large Enghlish cucumber thinly sliced
1 cup distilled white vingar
1  cup salt
1 sugar  
some pink pepper corn 

Method  In a mixing bowl toss cucumbers and salt set aside and let rest
In a pot bring vingar, sugar and salt to boil.  add pepper corn
Pour boiling vin over cucumbers, cool for service

Red Onion Marmalade 1 red onion juliann
5 oz honey 
5 oz red wine 
1 oz balsamic vin
pinch nutmeg 

Method In a large pan, bring liquids to a boil.
Add pinch of nutmeg. Fold in onions
Cook for ten minutes on high heat.  Reduce heat to low and simmer for 20 mins.  
Cool for service

Falafel Burger
Ingredients 6 oz house made falafal 

Lettuce
Tomato slice
Red onion sliced
1 brioch bun
White bean humms

Falafal 
2 cups dried chick peas, soaked overnight
1 bunch fresh parsley



1 bunch fresh cilantro
2 yellow onions
5 cloves garlic
1 tbls paparika
1 tbls garlic powder
2 tbls ground cumin
pinch of chili flakes
S&P to taste

Method In a large bowl combine all ingredients throughly
Puree until smooth texture

Whitebean hummus 1 cup chickpeas  
1 cup white kidney beans
1/4 cup roasted garlic
1 tsp lemon juice
1 tbls tahini paste 

Method In food processor blend roasted garlic, lemon juice, and tahini.  
Slowly add in equal parts white beans and chickpeas. 
If needed add water for consistancy.
S&P to taste

Fried Green Tomato BLT Sandwich
Ingredients 2 ea fried green tomato

2 ea sliced wheat berry bread
lettuce, iceberg
3 slices pecan smoked bacon
1 ea grilled chicken breast
2 oz roasted garlic mayo

FGT 2 ea pickled tomato slices
1 cup panko bread crumbs
1 cup egg beaten
1 cup flour 
S&P to taste

Method Roll tomato slices in flour to evenly coat
submerge in egg wash to evely coat
roll in panko until whole slice is fully breaded
Fry in a larg port, to ensure even brown

Roasted Garlic mayo
2 oz Garlic roasted, pureed 
4 oz mayo
S&P to taste.

Method Fold ingredients together until desired consistency 

Quinoa Tabouli Salad



Ingredients Green onions
Quinoa
Mint
Parsley
Cucumber
Heirloom tomatoes
EVOO
Lemon Juice
bed of springmix 
Feta

Duck Breast with Mango chutny and coconut quinoa rice
Ingredients 1 ea duck breast

2 oz rice
2 oz quinoa
4 oz mango chutney
2 oz coconut milk
1 oz white wine
1 oz arugula salad
S&P to taste
Lemon and oil to taste

Mango Chutney 
Ingredients 1 cup diced mango fresh or frozen

1/2 cup diced red onion
1/2 cup sliced heirloom cherry tomatoes
1 ea jalapenos minced
1/4 cup chopped cilantro
1/4 cup brown sugar
1 tbls cayenne pepper
S&P to taste
1 tbls lime juice
1 tbls butter

Method Combine all ingredients except for butter
Put in ziploc bag overnight in fridge.
Pour contents of bag into a sauce pan with butter
Simmer for 20 mins to incorporate flavor hold for service

Argula Salad 
Ingredients 1 oz Argula 

S&P to taste



lemon juice
oil 

Method Combine and toss during platting to prevent wilt 

Quinoa Tabouli
Ingredients 2 cups quinoa 

2 1/2 tbsp mint, chopped
2 1/2 tbsp parsely, chopped
1/2 cup cucumbers, diced
1 cup heirloom tomatoes
2 tbs EVOO
2 tbs lemon juice
1 1/2 c bed of spring mix
4 oz Feta

Method Combine all ingredients into a mixing bowl.
Season with S&P to taste


