Cauliflower Chickpea Tacos
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Recipe by: Laura Vitale 1)Preheat your oven to 425 degrees, in a
baking pan, add the cauliflower and onions
Serves 4 and set aside.
Prep Time: 20 minutes 2)In a small bowl, stir together the tomato
Cook Time: 35 minutes paste, chili powder paste, cumin,
granulated garlic, minced garlic, salt and
Ingredients olive oil, pour over the cauliflower mixture
and toss well, pop it in the oven for 20
For the cauliflower chickpea mixture: minutes.
___1/2 of a head of cauliflower, florets cut into
bite size pieces 3)After the 20 minutes, add the chickpeas
___1/4 of a red onion, thinly sliced to the cauliflower mixture and pop it back in for 15 minutes, remove from
___1Thbsp of tomato paste the oven, allow to cook and serve with your desired toppings!

___ 2 tsp of ancho chili powder paste or 2 tsp of
regular chili powder

___1tsp of ground cumin

___ 2 tsp of granulated garlic

___ 1 clove of Garlic, grated or minced

___Big pinch of salt

___ 2 Thsp of Olive Qil

___ 1 cup of cooked chickpeas, well drained

Toppings:

___Salsa

___Guacamole

___Fresh limes and cilantro
___Toasted tortillas

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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