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Vegan Spinach and Hominy Enchiladas With
Spicy Cashew Cream

Dairy Free Very Healthy

READY IN SERVINGS

©

CALORIES

©

4 5249 kcal

(LUNCH) (MAIN COURSE) (MAIN DISH) (DINNER)

Ingredients

I:‘ 1 teaspoon ancho chili powder

I:‘ 4 servings pepper black freshly ground
I:‘ 1 cup cashew pieces

D 2 chipotle sauce packed in adobo sauce
I:‘ 1 bunch cilantro leaves fresh divided
I:‘ 18 deep dish pie crust warmed soft

I:‘ 2 bunches flat parsley washed and roughly chopped


https://whatsheate.com

|:| 1 medium clove garlic

|:| 2 teaspoons ground cumin

|:| 28 ounce hominy drained canned

|:| 2 tablespoons lime fresh for serving cut into wedges
|:| 4 servings kosher salt

|:| 1 teaspoon red wine vinegar

|:| 1 serrano chiles seeds removed

|:| 1.5 pounds tomatillos

|:| 2 tablespoons vegetable oil

|:| 0.5 cup vegetable stock

|:| 2 medium onion white divided

Equipment
bowl

sauce pan
oven
blender
baking pan
broiler
spatula

colander
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cutting board

Directions

|:| Combine tomatillos, serranos, and 1 onion (peeled and roughly chopped) in a medium
saucepan and cover with water. Bring to a boil over high heat then reduce to a simmer.
Simmer until vegetables are completely softened, about 10 minutes, stirring occasionally to
make sure all sides are softened.

|:| Drain vegetables then transfer to a blender.
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Add 3/4 of cilantro, a large pinch of salt, and 1tablespoon lime juice. Blend on medium speed

until a chunky purée is formed, about 30 seconds.

Transfer to a bowl, season to taste with more salt or lime juice if necessary, and reserve.
Cooled salsa can be stored in a sealed container in the refrigerator for up to 2 weeks.

For the Filling: Finely mince half of remaining onion.
Heat vegetable oil in a large saucepan over medium-high heat until shimmering.

Add onion and garlic and cook, stirring frequently, until softened and light golden brown,
about 4 minutes.

Add cumin and chili powder and cook, stirring, until fragrant, about 30 seconds.

Add spinach in batches, stirring and allowing each batch to wilt before adding the next. Cook,
stirring, until excess moisture has evaporated, about 7 minutes. Season to taste with salt and

pepper.
Transfer spinach to a colander to drain, pressing out excess moisture with a rubber spatula.
Transfer to a large bowl and fold in hominy. Set aside.

Combine cashews, remaining garlic clove, chipotle, stock, and vinegar in the jar of a blender.
Blend on high speed, adding water or stock as necessary to reach a thick, pancake batter-like
consistency. Continue blending until completely smooth, about 2 minutes. Season to taste
with salt and transfer to a bowl.

To Assemble: Set rack to 12 inches below broiler element and set broiler to high (alternatively,
set oven to 475°F).

Spread 11/2 cups of salsa verde across bottom of a 9- by 13-inch baking dish and transfer
the rest to a shallow bowl. Working one tortilla at a time, dip tortillas into bowl of salsa verde,
coating both sides thoroughly.

Place on cutting board and top with 2 to 3 tablespoons of filling.
Roll up tortilla and place edge-down in baking dish. Repeat until all tortillas are filled.

Spread remaining salsa verde over top of tortillas. Spoon cashew cream over the baking dish
in a single line down the center of each row of tortillas.

Transfer to oven and bake until cashew cream is lightly browned and edges of tortillas are
beginning to crisp, about 15 minutes. Thinly slice remaining half onion and roughly chop
remaining cilantro.

Sprinkle on top of enchiladas and serve.

Nutrition Facts



I prOTEIN 5.22% [ FAT 54.19% cARBS 40.59%

Properties
Glycemic Index:65.05, Glycemic Load:3.94, Inflammation Score:-10, Nutrition Score:70.772173840067%

Flavonoids

Hesperetin: 1.29mg, Hesperetin: 1.29mg, Hesperetin: 1.29mg, Hesperetin: 1.29mg Naringenin: 0.Img, Naringenin:
0.Img, Naringenin: 0.Img, Naringenin: O.Img Apigenin: 61.41mg, Apigenin: 61.41mg, Apigenin: 61.41mg, Apigenin:
61.41mg Luteolin: 0.38mg, Luteolin: 0.38mg, Luteolin: 0.38mg, Luteolin: 0.38mg Isorhamnetin: 2.76mg,
Isorhamnetin: 2.76mg, Isorhamnetin: 2.76mg, Isorhamnetin: 2.76mg Kaempferol: 0.78mg, Kaempferol: 0.78mg,
Kaempferol: 0.78mg, Kaempferol: 0.78mg Myricetin: 4.26mg, Myricetin: 4.26mg, Myricetin: 4.26mg, Myricetin:
4.26mg Quercetin: 12.57mg, Quercetin: 12.57mg, Quercetin: 12.57mg, Quercetin: 12.57mg

Nutrients (% of daily need)

Calories: 5249.18kcal (262.46%), Fat: 317.46g (488.4%), Saturated Fat: 86.84g (542.76%), Carbohydrates: 535.09g
(178.36%), Net Carbohydrates: 508.2g (184.8%), Sugar: 16.67g (18.52%), Cholesterol: Omg (0%), Sodium:
4623.94mg (201.04%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 68.78g (137.56%), Vitamin K: 668.4ug
(636.57%), Manganese: 5.97mg (298.51%), Folate: 860.92ug (215.23%), Vitamin B1: 2.59mg (172.52%), Iron: 30.15mg
(167.52%), Vitamin B3: 29.58mg (147.89%), Fiber: 26.89g (107.55%), Phosphorus: 1061.07mg (106.11%), Vitamin E:
14.72mg (98.13%), Vitamin B2: 1.6mg (94.19%), Copper: 1.79mg (89.75%), Selenium: 59.59ug (85.13%), Magnesium:
338.09mg (84.52%), Vitamin C: 64.44mg (78.11%), Zinc: 9.5mg (63.31%), Vitamin A: 2972.48IU (59.45%), Potassium:
1900.78mg (54.31%), Vitamin B5: 4.71mg (47.13%), Vitamin B6: 0.85mg (42.28%), Calcium: 314.51mg (31.45%)



