wraps with quinoa and avocado cream

25 Min. vegan vegetarian
Zutaten 4 Personen Petrella Produkte
for the quinoa:

150 g quinoa
H
some salt and pepper & PF};@E&&
1 thsp lemon juice
for the cream:
2 ripe avocado(s)
1 thbsp lemon juice
1 package(s) Petrella Vegan Chives (125 g)
some salt, pepper and chili powder
2 tsp agave syrup petrella vegan chives
filling:
709 radicchio salad
2 tomato(es)
2 red onion(s)
3 sticks of spring onion
furthermore:

4 tortilla whole grain wraps



wraps with quinoa and avocado cream

vegetarian

25 Min. vegan

So wird's gemacht

1. Prepare quinoa according to package instructions, let it
cool, and season with salt, pepper, and lemon juice.

2. Halve the avocado(s), remove the pit and skin, and
mash with a fork. Mix with lemon juice and Petrella
Vegan chives. Then season with salt, pepper, chili
powder, and agave syrup.

3. Wash and dry the radicchio salad. Wash the tomatoes,
quarter them, remove the soft insides, and then dice
them. Peel the onion(s) and cut into rings. Wash the
spring onions, dry them, and cut them into fine rings.

4. Spread the tortillas with the avocado cream and top with
salad. Spread quinoa, tomatoes, onions, and green
onions on top. Fold the sides of the wraps slightly, roll
them up tightly, then cut them diagonally in the middle
and serve.
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