
Wild rice is the star of the show here. Packed with antioxidants, fibre
and protein, it makes the perfect base for these fajita-inspired lettuce
wraps. Paired with ripe avocado, chunky salsa and creamy cashew
sour cream for a fun, nourishing meal.

MEXICAN WILD RICE LETTUCE WRAPS

- Baking sheet
- Silicone baking mat (optional)
- Medium pot
- Large pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 680/SERVING
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Toss the onion, bell pepper,
and mushroom in 1 tbsp of oil
(2 tbsp for 4 servings) and season
with salt and pepper. Spread on
a baking sheet lined with a
silicone baking mat or lightly
greased and roast for 25-30
minutes.

Preheat your oven to 375°F and
prep your ingredients: thinly slice
red onion, bell pepper, and
mushroom, rinse the rice, trim
the bottom off the lettuce
leaves, and thinly slice the
avocado. 

Serve the rice mixture, sliced
avocado, salsa and cashew
sour cream wrapped in the
lettuce leaves.

Place the rice in a medium pot
with 2 cups of water (4 cups for
4 servings) and bring to a boil.
Lower heat to a simmer, cover,
and cook for 25 minutes then
drain.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

WHAT'S INSIDE 2 servings 4 servings

Red onion
Bell pepper
Portobello mushroom
Corn
Wild rice
Chopped tomatoes
Romaine lettuce
Avocado
Salsa
Cashew sour cream
Spice blend

1
1
1
1 cup
1/2 cup
200 g
1 head
1
1/2 cup
1/3 cup
3 tsp

2
2
2
2 cups
1 cup
400 g
2 heads
2
1 cup
2/3 cup
6 tsp

Add the rice to a large pan over
medium heat, along with the
chopped tomatoes, corn, spice
blend, and roasted vegetables.
Stir to combine and cook until
heated through, then taste and
season with salt and pepper. 


