
Method: Preheat oven to 400F and prepare a baking sheet with parchment or foil.

In a small bowl, mix the walnuts with the seasoning and cumin. Place on baking

sheet and roast for about 10 mins or until they just start to smell. Meanwhile in a

sauté pan, add a splash of vegetable broth or water to cook the onions, about 2

mins. Add the garlic powder and lentils and cook for an additional 10-15mins.

Taste and season as needed. Serve as desired with additional toppings and enjoy. 

1.

1c walnuts, raw

1 Tbsp olive oil

1 Tbsp low-sodium taco seasoning

1 tsp cumin

1/2 onion, diced

1 tsp garlic powder

1c lentils, cooked 

Ingredients

Directions

Walnut & Lentil Taco Filling

SERVINGS: 6-8

Salt & pepper to taste

6-8 Large Lettuce leaves for

wraps 

(eg.butter/boston/bibb./romai

ne/iceberg)- optional 

6-8 Warm corn tortillas for

tacos- optional 

*Preferred toppings for service eg.. salsa, guacamole, avocado, cilantro, lime, sliced radishes, black olives, baked

tortilla crumbles, etc!


