
Toasted Pecan Cauliflower Tacos with Pecan
Romesco Sauce
© Chef Laura Bonicelli

I always make homemade corn tortillas when I make this recipe. They are easy and worth the effort.
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30 mins 15 mins 45 mins

Dinner, Main Dish -

Vegetarian, MM-Blue

American, Mexican 4 467 kcal

INGREDIENTS

PREP TIME COOK TIME TOTAL TIME

COURSE CUISINE SERVINGS CALORIES

===Romesco Sauce===
3medium-sized red bell peppers

1medium-sized tomato

3/4 cup toasted pecans

1/2 cup cilantro leaves

4 cloves garlic peeled and roughly chopped

3 tablespoons fresh lemon juice

2 tablespoons red wine vinegar

1 tablespoon smoked paprika

1/2 teaspoon cayenne pepper

1/2 cup extra-virgin olive oil

1 1/2 teaspoons Kosher salt

=====
1medium-sized head cauliflower cut into small florets

1/4 cup extra-virgin olive oil

=====
8 6- inch corn tortillas



INSTRUCTIONS

NUTRITION

467kcal 36g 13g 33g

7g 6g 18g 1g

21mg 1551mg 750mg 9g

5g 1583IU 86mg 283mg

3mg

corn tortillas, peppers

Tried this recipe?
L k h i !

1 cup queso fresco crumbled

1 cup loosley packed cilantro leaves

1/3 cup green onions sliced, white and light green parts only

1/2 cup toasted pecans roughly chopped

=====
Malden Sea Salt

lime wedges

�. Put peppers and the tomato on a baking sheet. Put under a broiler and char, turning, until

charred on all sides. Transfer the vegetables to a bowl; cover with plastic wrap, and let stand

for 30 minutes. Frequently, I char my peppers on my stovetop by placing one directly in the

flame of each burner.

�. Remove the skin from the tomato and chop. Remove the skin, stem, and seeds from the

peppers and chop.

�. Put the tomatoes and peppers in the bowl of a food processor fitted with a metal blade along

with the pecans, cilantro, garlic, lemon juice, vinegar, paprika, and cayenne. Process until

smooth, 30 seconds. Slowly pour in the oil with the processor running. Add the salt, process to

combine, and taste for adjustment.

�. Toss the cauliflower with the olive oil and put it on a baking sheet. Broil, stirring every 5

minutes, until charred and relatively soft, about 15 minutes.

�. Heat the tortillas wrapped in damp paper towels for 30 seconds in a microwave. Top each

tortilla with 1/4 cup roasted cauliflower, romesco, queso fresco, cilantro, green onions, and

pecans. Finish with salt and squeeze lime juice over the top.

Calories: Carbohydrates: Protein: Fat: 

Saturated Fat: Polyunsaturated Fat: Monounsaturated Fat: Trans Fat: 

Cholesterol: Sodium: Potassium: Fiber: 

Sugar: Vitamin A: Vitamin C: Calcium: 

Iron: 

KEYWORD



Let us know how it was!


