
All your favourite flavours of vegan sushi, packed into
convenient nori shell tacos. Full of crispy tofu, crunchy
vegetables and pickled red onion with a spicy mayo sauce.
Served with tender steamed edamame. 

NORI SUSHI TACOS WITH
EDAMAME

- Small or medium pot
- Large pan
- Pot with steamer insert
(optional)

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 890/SERVING

- Salt
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Rinse and drain rice then add to
a pot with 3/4 cup water (1.5
cups for 4 servings). Place over
high heat and bring to a boil then
lower heat to a simmer, cover
with a lid, and cook for 20
minutes. Remove from heat and
allow to sit for a few minutes
before transferring to a large
plate and setting aside to cool.

Heat a pan over medium-high
heat. Once hot, add tofu strips
and cook, flipping as needed,
until golden brown and crispy.

Bring a pot of water with a steamer
insert inside to a boil. Add edamame
in shells and steam for 2-3 minutes
until bright green and tender. 
*If you don't have a steamer insert,
you can bring a pot of water to a
boil, add edamame in shells, and
boil for 3-5 minutes until bright green
and tender.
Add to a boil and sesaon with salt.

Build the tacos: spoon a scoop of
rice into the nori sheets and top
with avocado, vegetables, tofu,
pickled red onions, spicy
mayo, and sesame seeds. Serve
alongside edamame.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Large nori sheets
Sushi rice
Tofu
Carrots
Avocado
Baby cucumber
Pickled red onion
Spicy mayo
Sesame seeds
Edamame

3
1/2 cup
200 g
2
1
3
1/3 cup
1/2 cup
1 tbsp
2 cups

6
1 cup
400 g
4
2
6
2/3 cup
1 cup
2 tbsp
4 cups

Meanwhile, prep remaining
ingredients: cut nori sheets into
four rectangles, peel carrots,
then thinly slice tofu, carrots,
avocado, and cucumbers into
matchsticks.


