
2 cups walnuts, soaked in cool water about 20 minutes +

2 cloves garlic, minced

1/4 cup yellow onion, minced

2 Tbsp. soy sauce

2 Tbsp. olive oil*

2 Tbsp. nutritional yeast

1 Tbsp. dried oregano

2 tsp ground cumin

1 tsp cayenne pepper

1.) Add soaked walnuts in food processor 

2.) Add in all other ingredients and pulse in the food

processor several times to achieve desired consistency.

3.) Add walnut taco meat to your taco, dish it up with your

fixings (tomatoes, onions, avocado, cabbage, salsa, etc.) and

enjoy. 

Directions:

WALNUT TACO "MEAT" 

Ingredients:

https://amzn.to/2QbWgyt
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