
Directions: 

Ingredients: 

4 cups cauliflower florets
1 (15-ounce) can black beans, rinsed and drained 
1 tbsp olive oil
1 tsp paprika
1 tsp garlic powder
½ tsp ground cumin 
⅛ tsp salt 
8 small corn or whole-wheat tortillas
1 avocado, sliced or smashed

1.Preheat oven to 425 F
2.Toss cauliflower with oil and spices.  
3.Roast cauliflower on a lined baking sheet at 425

F for 25 minutes.  Let cool 5 minutes on sheet. 
4.Warm the black beans, with half of the reserved

can liquid in a small saucepan.  Turn the heat to
medium low and warm for 5-10 minutes, stirring
and smashing the beans.  

5.Heat the tortillas in a dry skillet or microwave until
soft.

6.To serve, place a layer of smashed black beans
in a tortilla, top with roasted cauliflower, and
avocado, and your desired toppings. 

Roasted Cauliflower and Black Bean Tacos

For more information contact The Living Whole
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Nutrition Highlights:  Cauliflower contributes fiber and
vitamin C.  Black beans add plant-based protein, fiber, iron,
and folate. 
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