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Cauliﬁowcr T aco Meat
]ngrcc]icnts:

i [Head of Caulhqower

i TBSF Avocado Oll

T aco Scasoning or Marinade of (Choice
1,/2 Diced Onion

1/2 Diced Be” Fepper

Dircctions:

i. (leanand pat drg (auliflower, then roughlg c}‘noP. H:gou like more Finelg
chopped do that as well.

2. Marinate with seasoning or marinade of choice for 1 hour before cooking

3. Hacc oil in ski”ct, as well as seasoned cauliflower and cook to your liking

4. Oncc done erjog in tacos, burritos, tostadas, nachos or burrito bowls!

* ]Fgou want a more crisPicr outcome, mixture can also be Placcd on cookie
sheet lined with Parchment paperon375. Also want sure to watch and HIP

mixture Frcc]ucntlg
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