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Roasted Cauliflower and Black Bean Tacos

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

Y2 tsp ground cumin

Vs tsp salt

8 small corn or whole-wheat tortillas

1 avocado, sliced or smashed

Directions:

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.

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

For more information contact The Living Whole

*“VEGAN

Nutrition Facts

4 zervings per container
Serving size 2 Tacos (301g)

Amount per serving

Calories 310
% Daily Value*
Total Fat 13g 17%
Saturated Fat 1.59 8%
Trans Fat 0g
Cholesteral Omg 0%
Sodium 50mg 29,
Total Carbohydrate 42g 18%
Diz=tary Fiber 11g 39%
Tetal Sugars 3g
Includes 0g Added Sugars 0%
Protein 10g
N
Witamin O bmecg 0%
Calzium 70mg 5%
Iran Z.4mg 15%
Potazsium 790mg 158%

*Tg: % Daily Valug 165 you baw muzh a rairiant in a
sarving af focd conlrinuges bo @ daly diet, 2,000 calories a
day is used for genaral rulritian acves.

Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.
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