VEGGIE FAJITAS (VEGAN WITH
PALEO, KETO OPTIONS)
SERVES: 8

INGREDIENTS:
 ¾ tsp smoked paprika
 ¾ tsp onion powder
 ½ tsp black pepper
 ½ tsp cumin
 ¾ -1 tsp smoked salt or regular salt, divided
 3 Tbsp (up to 4 ½ Tbsp if needed) olive oil, divided
 2 portobello mushrooms
 2 capsicums (1 red and 1 yellow), sliced about 1cm thick
 1 large onion. Sliced into 1cm slices
 2 garlic cloves, minced (1 Tbsp or 11g of minced garlic)
 2 Tbsp lime juice
For Serving
 Tortillas or lettuce
 Sour cream (use vegan or paleo, if desired)
 Coriander
 More lettuce

METHOD:
1. In a small bowl, mix together the smoked paprika, onion powder, black pepper, cumin and ½
tsp salt. Set aside.
2. Remove the stems from the mushrooms.
3. Cut the caps into 1cm thick slices. You can also cut up the stems and use those.
4. Once all the vegetables are prepared, preheat a cast-iron skillet over medium-high heat.
5. Once it’s very hot, add 1.5 Tbsp of olive oil to the pan.
6. Add a mushroom slice. It should immediately start to sizzle. If it doesn’t, wait a bit and try
again. Once you know the pan is really hot enough, add the mushroom slices. They should
be in 1 layer- it’s okay if a few are stacked on top of the others. You might need to do this in
2 batches, depending on how big your mushrooms are. If doing them in 2 batches, add
another 1.5 Tbsp of oil to the pan.
7. Cook the mushrooms for 2-4 minutes, without stirring, until browned on the bottom. If you
think they’re starting to burn, you can flip them and turn down the heat.
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Flip over each mushroom slice and let them
cook for another 2-4 minutes. They should have
shrunk and be nicely browned. Sprinkle ¼ tsp (if doing 2 batches, then used 1/8 tsp over
each batch) salt on top, stir to coat the mushrooms, and place the mushrooms in a bowl.
Add another 1.5 Tbsp of olive oil to the hot pan.
Once it’s very hot, add the capsicum and onion. Sprinkle the spice mix over the top and stir
well. Let sit about 2 minutes or until browned then stir again. Continue cooking, stirring
occasionally, for another 4-6 minutes or until the vegetables are browned and tender to
your liking. When it’s almost done cooking, add the garlic. You don’t want to add it too soon
or it might burn. Turn the heat up or down as needed. There will be some bits stuck to the
pan but you’ll be able to deglaze that when you add the lime juice.
The bowl of mushrooms might have a bit of water in it. Drain off the water and add the
mushrooms to the pan. Stir to combine them with the other vegetables.
Sprinkle the lime juice over the vegetable, stir to combine, and sauté for another minute.
Taste and add more salt, if needed. I used a wooden spatula to scrape up the browned bits
that are stuck to the pan. They have a lot of flavour!
Place the fajita in the tortilla (or lettuce) and add your toppings.
Refrigerate any cooled leftovers in an airtight container for up to 4 days.

