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2TBSP | 4 TBSP 6112 112
Vegan Mayonnaise Flour Tortillas Corn

Contains: Soy, Wheat

]IE ANY ISSUES WITH YOUR ORDER?
m =; WE'D BE SIMMERING LIKE STEW OVER
'3 THERE TOO. SCAN HERE TO GET HELP.

TEX-MEX PASTE

A savory, spicy, and slightly sweet
MVP flavor base

VEGAN SPICY BLACK BEAN & CORN TAQUITOS

with Creamy Guacamole & Pico de Gallo

PREP: 5 MIN COOK: 30 MIN CALORIES: 930




SEW SMART

Weave a toothpick into the seam
of each tortilla (just like you would
a safety pin) to secure taquitos
before baking. Be sure to remove
the toothpicks before serving!

BUST OUT
« Baking sheet « 2 Small bowls
o Aluminum foil  « Strainer

« Large pan

« Kosher Salt
Black Pepper
Cooking QOil

- Sugar

Olive QOil

MORE IS MORE

For 2X protein or veggies, cook in batches
or larger cooking vessels (this may require
longer cook times—follow the visual and
temperature cues). For 3 servings, reduce
the seasoning (and any other ingredients for
the protein) by a quarter if the protein is less
than the 4-serving amount. For 6 servings,
simply triple the 2-serving recipe.
For HelloCustom nutritional information, please
refer to HelloFresh.com.

HOW WAS YOUR MEAL?
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Share your #HelloFreshPics
with us @HelloFresh
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Adjust rack to middle position and preheat oven to
425 degrees. Line a baking sheet with foil and lightly
oil (or spray with nonstick cooking spray). Wash and
dry produce.

Drain corn. Dice tomato into 2-inch pieces. Roughly chop

cilantro. Trim and thinly slice scallions. Quarter lime.

3 ASSEMBLE & BAKE

Meanwhile, drizzle tortillas with 1 TBSP olive oil (2 TBSP
for 4 servings); brush or rub to coat completely.

Place tortillas on a clean work surface. Once filling is done,

add a heaping ¥ cup filling to one side of each tortilla.
Roll up tortillas, starting with filled sides, to create
taquitos. Place, seam sides down, on prepared sheet. TIP:
Make sure the taquitos are snug on the sheet—this will
prevent them from unrolling.

Bake on middle rack until golden brown and crispy,
8-12 minutes.

2 COOK FILLING

« Heat a drizzle of oil in a large pan over medium-high
heat. Add corn, beans and their liquid, garlic powder,
Mexican Spice Blend, Tex-Mex paste, 1tsp sugar (2 tsp
for 4 servings), and salt. Cook, stirring occasionally, until
liguid has evaporated and veggies are warmed through,

4-5 minutes.

4 FINISH & SERVE

« While taquitos bake, in a small bowl, combine tomato,
cilantro, scallions, and a big squeeze of lime juice.
Season with salt and pepper.

« In a separate small bowl, combine guacamole,
mayonnaise, and a squeeze of lime juice (big squeeze
for 4 servings). Season with salt.

- Divide taquitos between plates. Top with creamy
guacamole and pico de gallo. Serve with any remaining
lime wedges on the side.
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