Vegan Collard Green Burritos (4 servings)
Ingredients
Burritos
2 cups raw walnut ‘taco meat’*
3/4 cup spicy vegan aioli
4 large fresh collard green leaves
1 cup alfalfa, broccoli, or radish sprouts
1 cup fresh cilantro
1/2 small ripe avocado

1/2 cup pickled red onion (or
thinly sliced radish)
*Walnut ‘Taco Meat’
2/3 cup dry sun-dried tomatoes
3 cups raw walnuts
4 cloves garlic - minced
1/2 tsp sea salt (more to taste)

1 Tbsp smoked paprika
1 Tbsp ground cumin
1 Tbsp chilli powder
2 tsps coconut sugar
1-2 small habanero peppers deseeded & chopped
1-2 tsps nutritional yeast (optional)
1/4 cup or more of water as needed

Preparation
Raw Walnut Taco "Meat"
•Preparation
Add sun-dried tomatoes to a small bowl and cover with warm water. Set aside and allow to soak for at least
5 minutes.
• Soak the lima beans for at least 8 hours. Drain, rinse and put the cleaned beans into a large pot with cold water
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Forming Burritos
• Place a collard green leaf on a cutting board and top with 1/2 cup raw taco meat, 1/4 cup sprouts, 1/4 cup
cilantro, a couple slices of avocado, pickled onion (or radish), and a few spoonful of the spicy vegan aioli.
• Roll one end of collard green leaf over the fillings lengthwise. Fold the ends in, roll again, and place wrap
seam-side down on a serving plate. Repeat with the remaining fillings and collard green leaves.
• Serve with Salsa

Preparation
• Soak the lima beans for at least 8 hours. Drain, rinse and put the cleaned beans into a large pot with cold water
and the bay leaf. Cover and simmer the beans for 30 minutes, or until they are tender, but not fully cooked
through. Skim off any foam that collects while cooking.
• Drain water from the pot, reserving 1 cup of the cooking liquid and the bay leaf. Dissolve the bouillon cube in
the reserved water and set the mixture aside.
• Preheat the oven to 375° F. Lightly grease a Dutch oven, or other deep dish ovenware (baking dish, or casserole)
and set it aside.
• Pour the olive oil into pot, add garlic and onion and saute 3-4 minutes, until the onion is translucent. Add the
carrot and cook for 1-2 minutes more. (continued)

