
Jackfruit simmered in Mexican spices gets paired with creamy
mashed avocado and a cilantro lime cabbage slaw for these
tostadas. Delicious ingredients all topped on crispy tortillas for a
quick flavourful meal that comes together in 30 minutes.

JACKFRUIT TOSTADAS WITH
GUAC & CRUNCHY SLAW

- Large pan
- Baking sheet

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 750/SERVING

- Oil
- Salt
- Pepper
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Thinly slice the purple cabbage
and radishes and finely chop the
cilantro. Add to a bowl with the
juice of half the lime and 1/2
tsp of salt (1 tsp for 4 servings).
Using clean hands, massage the
cabbage until it softens and the
ingredients combine. Place in the
fridge until ready to serve.

Rinse and shred the jackfruit
using clean hands. Add to a pan
over medium heat with 1 tbsp of
oil (2 tbsp for 4 servings), the
spice blend, and a pinch each of
salt and pepper. Sauté for 5-7
minutes until the jackfruit is
softened.

Meanwhile, turn the oven broiler
on. Place tortillas on a baking
sheet and broil until slightly
golden and crispy, watching
carefully to make sure they don't
burn.

Thinly slice the jalapeño and
green onions. To assemble, top
the crispy tortillas with mashed
avocado, jackfruit, purple
cabbage slaw, jalapeños, and
green onions.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

WHAT'S INSIDE 2 servings 4 servings

Jackfruit
Avocado
Purple cabbage
Radishes
Lime
Jalapeño
Green onions
Cilantro
Tortillas
Spice blend

14 oz
1
1/8 head
2
1
1
2
1/4 bunch
4
2 tsp

28 oz
2
1/4 head
4
2
2
4
1/2 bunch
8
4 tsp

Mash the avocado and season
with the remaining lime juice
and salt and pepper to taste. Set
aside.

https://en.wiktionary.org/wiki/%C3%B1

