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Burrito (or Mexican tortilla) with avocado
and seitan, topped off with broccoli

Ingrediënten
8 Wheat or maize tortilla or flatbread
400 g Veggie Protein Bloc
300 g Broccoli
4 tablespoons Olive oil (Amanprana Verde Salud)
200 g Cooked potatoes
2 Avocados
1 tuber Fresh wild garlic
2 Cloves of garlic
1 jar Mexican salsa
1 tablespoon Paprika powder, hot
1 teaspoon Fleur de sel (Amanprana)
1 teaspoon Black pepper
1 tablespoon Herbs (Amanprana ORAC Botanico-mix, spicy)
½ teaspoon Chilli powder
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1 Lemon, the fresh juice of



Bereiding
Marinating the seitan:

Place the seitan in a sieve and let the marinade drain off.1.
Place the seitan in a mixture of four tablespoons of olive oil, one tablespoon of hot2.
paprika powder, ½ teaspoon of chilli powder, one teaspoon of fleur de sel, one teaspoon
of black pepper, the roughly chopped cloves of garlic and the juice of one lemon for
around 20 minutes.

Preparing the potatoes and broccoli:

Boil the potatoes for around 15 minutes until cooked.1.
Break the broccoli into florets and cook until al dente, drain and set aside.2.
Prick the potatoes with a fork and add to the broccoli.3.
Next, heat up one tablespoon of olive oil in a pan. Fry the potatoes and broccoli at a4.
high temperature for 5-8 minutes and then season with fleur de sel, pepper and herbs,
then leave to rest in the oven at 50 °C.
Place on the table when you are ready to eat.5.

Preparing the avocado:

Halve the avocado and remove the seed. Make criss-cross incisions into the flesh and1.
remove from the peel with a spoon. This will give you avocado cubes.
Place the avocado in a bowl on the table.2.

Serving the burrito (Mexican tortilla):

Clean the pan with paper towel and cook the seitan at a high temperature for about five1.
minutes.
Place on the table together with the Mexican salsa, the roughly chopped wild garlic and2.
the tortillas.
When ready to eat, first put avocado and Mexican salsa on the tortilla, then the wild3.
garlic, the vegetable mix and a bit of seitan, and top off with tasty spices.
Roll the tortillas up and enjoy!4.


