
PLANT-BASED
R E C I P E S
FAJITA with

Sour Cream



Recipe & Photo credits
@topfoodfacts

you will needyou will need
Tortilla wraps, toasted

1 garlic clove, diced
50 gr of mushrooms, sliced

50 gr of bell peppers, cut into stripes
1 red onion, sliced

1 tbsp of vegetable oil
Salt and black pepper

Fresh parsley
Fresh dil

GreenVie Sour Cream



methodmethod
In a hot pan, add oil and cook

the mushrooms, garlic, onions and peppers.

Season with salt and black pepper.

When ready, serve over the  toasted tortilla 

wraps and finish them o� with fresh parsley, 

dill and GreenVie Sour cream.

COOK TIME

10
min

PREP TIME

10
min

SERVES

2



We travel
around the world!

Lets discover
Mexican Cuisine!



Did you make
this recipe?
Did you make
this recipe?

Tag @greenvie_foods on Instagram
and hashtag it #greenvie


