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Quinoa Rice Black Bean Taco Filling recipe by Marla Danielson
¼ c. quinoa
¼ c. uncooked rice (any rice that cooks in same amount of time as quinoa, 15-18 minutes)
1 T. plant butter
1 c. low-sodium vegetable broth
¼ c. tomato sauce
¼ c. each: fresh chopped onion, fresh chopped pepper (any color)
½ t. Cumin
½ c. cooked black beans, rinsed and drained
Salt to taste
Directions: Melt plant butter in a kettle. Rinse rice and quinoa together in a fine sieve
and add to the kettle, coating with the plant butter. Add all remaining ingredients and
bring to a boil. Reduce heat to low, cover and cook for 18 minutes, stir, and remove from
heat and let sit, covered, for 5 minutes. Add salt to taste, then fold in the cooked black
beans and enjoy in tacos or burritos!

Fiesta Potatoes recipe by Marla Danielson

Ingredients needed:
Potatoes, peeled or washed and unpeeled, (can use part yams or sweet
potatoes) and Sensational Seasoning (made by mixing ¾ c. nutritional yeast,
1 ½ t. Salt, ½ t. each: onion powder, garlic powder, parsley flakes, ¼ t. each:
oregano, basil Directions: Preheat oven to 425°. Line a 13 x 9 casserole dish or
baking tray with parchment paper. In a bowl, add potatoes, cut into bite-size pieces, a
drizzle of olive oil, mix, sprinkle with Sensational Seasoning, mix again. Place in baking
dish or tray and bake until potatoes are tender and lightly browned! Add a sprinkle of
parsley flakes, and salt to taste. Enjoy!

Quick and Tasty Salsa (mild) recipe by Marla Danielson
Pulse a can of Mexican Style or Italian Recipe Canned Tomatoes in a blender, leaving a
little chunky. Optional add-ins when blending: a small handful of fresh cilantro and a
wedge of fresh onion. After blending, you can also add some finely chopped fresh
tomatoes. Enjoy!
Easy Creamy Guacamole recipe by Marla Danielson
Mash fresh, ripe avocados. Add a bit of fresh lime or lemon juice, fresh finely chopped
cilantro, fresh finely chopped onion, a bit of garlic powder, freeze dried chives, salt to
taste, and a small spoonful of vegan mayo. Enjoy! Visit sdaplantbasedrecipes.com
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