
VEGGIE ENCHILADAS 

Serves 12 enchiladas 
 

 

INGREDIENTS   
 

 12 corn tortillas  
 3 red bell peppers, sliced  
 1 onion, sliced  
 2 zucchini, diced  
 1-2 Tbls. Favorite taco seasoning  
 2 Tbls. Avocado oil  
 1 can black beans, drained & rinsed  
 1 box Abbot’s Butcher “Chorizo”  
 ¼ cup cilantro, chopped  
 1 jar Siete Cashew Queso Spicy Blanco sauce  
 3-4 cups favorite enchilada sauce  
 ½ cup shredded mozzarella cheese (or Violife vegan 

mozzarella shreds)  
 Garnish options: cilantro, avocado, pepitas  

 
 
INSTRUCTIONS 

1. Heat oven to 400F. Toss bell pepper, onions and zucchini with taco seasoning and avocado oil. 

Spread onto a baking sheet and bake for 30 minutes to roast & soften.  
2. In a large bowl, mix together roasted veggies, beans, chorizo, ¼ cup cilantro and Cashew 

Queso.  
3. In a large 9x11 casserole dish, pour about ¼ cup of enchilada sauce to cover the bottom of the 

dish.  
4. Assemble enchiladas by placing ~ ½ cup of the veggie mix in the center of a tortilla and roll it 

up. If your tortillas seem to break, microwave them inside of damp  paper towels for 30 seconds 

to soften. Place rolled up enchiladas in the casserole dish on top of enchilada sauce, placing 

them close together.  

5. Pour remaining enchilada sauce over the top to cover then sprinkle with mozzarella cheese of 

choice.  
6. Cover with foil then bake 20 minutes. Uncover and bake another 15 minutes until bubbling. 

Serve with garnishes of choice.  
 

NOTES 

 I like Siete brand enchilada sauce, but Simply Organic is also a good brand and FODY has 

FODMAP style sauce. 

 You don’t need to use Abbot’s Butcher chorizo but I don’t like the ingredients in Soyrizo 

so if you can’t find it, simply double the beans.  

 You can find pre-chopped frozen bell peppers and onions in many stores!  

 Salad: mixed greens, radish, hearts of palm,  avocado, 

red wine vinegar + olive oil + garlic dressing.  
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