
MEXICAN SALAD

P L A N T - BAS E D 
R E C I P E S

Parveggio
with



YOU WILL NEED

Recipe & photo credits @topfoodfacts

200 gr of sweetcorn
30 gr of red peppers, chopped
30 gr of red onions, chopped
Some fresh parsley, chopped
Oil, salt and black pepper to season
Top with:
Lime
Parveggio



We travel 
around the world. 
Let's discover 
MEXICAN CUISINE!

Spread cream cheese on all zucchini slices and roll
Spread half of the bolognese sauce in the tray and 
cover with the zucchini rolls
Pour over the rest of the bolognese and sprinkle 
with the grated cheddar
Bake in the hot oven, set to 200C, for about 
25/30 minutes



Method

Mix the corn with peppers and onions
Season with oil, salt and black pepper
Serve and top with parsley, lime and parveggio

MEXICAN SALAD WITH PARVEGGIO

PREP TIMESERVES

2 20
min





Tag @greenvie_foods on instagram
and hashtag it #greenvie 


