
For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Serves: 9 

10-Minute Walnut “Meat” Tacos 

Preparation: 
1. To prepare the walnut meat, place all ingredients 

into a food processor and pulse to coarsely chop 
or finely ground (depending on preference).   

2. Spoon about 2 tablespoons of the filling on each 
tortilla/lettuce wrap/cabbage wrap.  Add garnish.  

3. Serve with lime wedges for last-minute squeezing.   

 

Note: 

 Leftovers can be stored up to 5-7 days in the 
refrigerator or up to 1 month in the freezer.   

 

Ingredients:  
 
 2 cup raw walnuts 
 1 teaspoon garlic powder 
 1 teaspoon onion powder 
 2 teaspoon smoked paprika 
 2 teaspoon chili powder 
 2 teaspoon ground cumin 
 1/8 teaspoon sea salt 
 1/4 cup water as needed 
 
 
For Garnish/Serving (optional):   
 
 Cilantro  
 Thinly sliced red cabbage 
 Limes, cut into wedges 

 


