
INGREDIENTS:

1 cup de puy lentils

2 Tbsp. white or yellow miso, 1 Tbsp. honey
1 Tbsp. soy sauce, pinch of red pepper flakes

3 Tbsp. orange juice, 1/4 cup rice vinegar,
3 garlic cloves & 3 Tbsp. toasted sesame oil

2 packed cups basil leaves
1 packed cup cilantro

2 Tbsp. coconut oil, divided

1 yellow onion, diced

6 oz. shitake mushrooms, sliced or diced

2 Tbsp. apple cider vinegar
sea salt + pepper

corn tortillas, 2 ripe avocados, 1 cup fresh 
grated carrots, and sprouts, for serving

1. Bring a large pot of salted water to a boil, add the lentils, turn the heat to medium, and 
cook just until the lentils are cooked through, about 20 minutes. Drain and set aside.

2. Meanwhile, for the sauce, pulse the miso, honey, soy sauce, red pepper flakes, orange 
juice, rice vinegar, garlic cloves, and sesame oil in a food processor to blend. Once 
mixed, add in the herbs and give a few more pulses to chop. You want it slightly textured. 
Taste and adjust as you prefer. Cover and set aside.

3. Heat 1 Tbsp. of the coconut oil in a large saute pan. Add the diced onion and saute 
until just translucent. Add the mushrooms and a pinch of salt and just leave them to heat 
up and start to release moisture. Once they have reduced in size, about 4 minutes, add 
the remaining coconut oil and saute to mix. Add the cooked lentils and another pinch of 
salt and pepper and saute to warm through. Lastly, add the vinegar and stir to scrape up 
any brown bits in the pan.

4. For the assembly of the tacos, heat the tortillas on a griddle or over a stove flame and 
keep warm in a dish towel. Smash about a quarter of an avocado down the center. Top 
it with a few pinches of grated carrots, a portion of the mushroom mixture, a generous 
dose of the sauce and top with the sprouts. Enjoy warm.

asian lentil tacos with miso herb sauce

SERVINGS: 4
TIME: 35 MINUTES

RECIPE SOURCE SPROUTED KITCHEN
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