
Chilaquiles is a traditional Mexican dish that usually contains eggs,
but for our vegan version, we swapped them for tofu scramble
and black beans. Not only is this dish full of flavour and texture,
but it’s jam-packed with plant protein for a super satisfying meal. 

- Baking sheet
- Oven-safe skillet
OR
- Large pan AND oven-safe dish
*4 servings may need two oven-
safe dishes, depending on size

WHAT YOU'LL NEED

PROTEIN-PACKED CHILAQUILES
SERVES 2 OR 4
TIME:  35 MIN 

CALORIES: 630/SERVING

- Oil
- Salt
- Pepper
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Preheat oven to 350°F. Prep
ingredients: slice the tortillas
into triangles, crumble the tofu,
rinse the black beans, cut the
lime into wedges, and thinly slice
the avocado.

Meanwhile, heat a large oven-safe
skillet or large pan over medium
heat. Add 1 tbsp of oil (2 tbsp for
4 servings) and 1 tbsp of
enchilada sauce (2 tbsp for 4
servings). Mix in the crumbled
tofu and season with salt and
pepper. Sauté just until edges
start to crisp then remove from
the skillet/pan and set aside.

Layer the tortilla chips on the
bottom of the oven-safe skillet or
oven-safe dish and top with the tofu
and black beans. Pour the
remaining enchilada sauce over
top and mix to coat everything. Place
in the oven and bake for 10-15
minutes until everything is heated
through and slightly crispy.

*If you need two skillets, divide the
ingredients evenly.

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

Corn tortillas
Tofu
Black beans
Enchilada sauce
Lime
Avocado

6
150 g
1 cup
1 cup
1
1

12
300 g
2 cups
2 cups
2
2

Spread the tortillas on a baking
sheet and bake for 10-15
minutes, flipping halfway through,
until slightly brown and crisp.
Season with salt while still hot.

Serve with lime wedges and
sliced avocado.


