


MEXICAN VEGAN TACOS

~ (for 4 servings)
Ingredients for stuffing::

» 200 g soya mince « 1 chopped onion « guacamole

» 2 garlic clove grated to a paste « 3 tbsp spice mix « parsley

« 1 big green pepper cut in small pieces ‘
- Greenvie Cheddar (grated)

Ingredlents for tacos:

. tb5p oregano « 1/2 thsp cumin « 1/2 tbsp brown sugar
+ 1kg tomatoes grated » 50 g Greenvie Parveggio -
« 1/2 cup olive oll « salt-pepper « small tortillas
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L bir "*ﬂéz Add some chilli peppers for spicy flavour!

---------------

1. In a large medium heated non-stick pan add olive ol
and sauté soya mince and spices for 5-6 min (stirring).

the onion, garlic, peppers and continue sauté-
soya gets brown and vegetables are done.

4,
2 tbsp guacamole and 2 tbsp grated Greenvie Cheddar.

Finally, add the tomatoes, sugar and cook

=\ for 10 more min, just before removing from heat

add Greenvie Parveggio and stir.
Fill each tortilla with 2 tbsp soya mince,
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