VEGAN "CARNE" ASADA FRIES
"Carne" Asada Soy Curls

3 
Cups Soy curls, I used Butler's(soaked/drained according to pkg. directions.

2 
Limes, juiced

1 
teaspoon Lime zest

½
Cup Orange juice

¼
Cup +2 Tbsp. Olive oil, divided

2 
Tablespoons White vinegar

1 
teaspoon Agave syrup

4 
Cloves Garlic, chopped

1 
Jalapeno, de-seeded and chopped fine

½
teaspoon Salt

¼
teaspoon Black pepper

For the Fries

1 
Bag(28oz.) Frozen Fries


Vegan sour cream, I used Follow your heart


Salsa


Guacamole


Cilantro


Onion

Smoky "Cheese" Sauce

2 
Tablespoons Vegan butter, I used Country Crock Plant Butter

2 
Tablespoons All purpose flour

1 
Cup Non-dairy milk, unsweetened I used oat milk

2 
Cups Vegan cheddar style shreds, I used Violife


Pinch of Smoked paprika


Pinch of Salt

Start by soaking and draining the soy curls according to package directions. While the soy curls soak, make the marinade.

In a large mixing bowl, whisk together the lime juice, zest, orange juice, 1/4 cup of olive oil, vinegar and agave. Then add the garlic, jalapeno, salt and pepper. Whisk to combine.

Once the soy curls have soaked and drained, squeeze as much liquid out of them as possible. 
Then add them to the bowl with the marinade. Toss to combine.

Marinate the soy curls, tossing them occasionally to make sure they are getting an even amount of the marinade, for at least 3 hours, but I like to marinate them overnight.

Once you are ready to make the fries, cook the fries according to package directions.

While the fries cook, sauté the soy curls.

Heat the remaining 2 Tablespoons of olive oil on medium high in a large non-stick skillet. Then add the soy curls, marinade and all. Most of it will have been absorbed, but just pour in what is left.

Sauté the soy curls, reducing heat as needed until they are nice and brown. About 10-15 minutes. Taste and adjust seasoning. Adding a bit more salt and pepper if needed. Turn off the heat.

Now, make the cheese sauce. In a medium sized sauce pan, heat the vegan butter on medium.

Once the butter has melted, whisk in the flour. Let simmer for 1-2 minutes to thicken slightly. Then pour in the non-dairy milk and whisk to fully combine, making sure there are no lumps.

Let the sauce simmer for a minute or until it starts to thicken. Then pour in the vegan cheese, smoked paprika and salt. Whisk to combine.

Let the sauce simmer until the vegan cheese has melted. It may take a few minutes depending on the type of vegan cheese you use.

Once the fries are done, put everything together. Put the fries on a platter. I like to drizzle some cheese sauce on top of the fries, then some soy curls, more cheese sauce, more soy curls, then whatever toppings you want. Serve immediately.

Nutrition: Calories: 401kcal | Carbohydrates: 33g | Protein: 25g | Fat: 27g | Saturated Fat: 5g | Trans Fat: 1g | Sodium: 622mg | Potassium: 81mg | Fiber: 9g | Sugar: 12g | Vitamin A: 149IU | Vitamin C: 14mg | Calcium: 241mg | Iron: 6mg
Carne Asada inspired soy curls, smoky "cheese" sauce and all the toppings cover crispy fries.

Prep Time3 hrs

Cook Time20 mins

Total Time3 hrs 20 mins

Servings: 6 


Calories: 401kcal  



Lauren Hartmann

