
SPICY CHIPOTLE GARLIC JACKFRUIT TACOS 

TOTAL TIME: 40 mins 

Author: Vegan Richa 

Serves: 2 

INGREDIENTS 

For the Spicy Jackfruit: 

1 20 oz can of young green Jackfruit in brine, not ripe jackfruit in  

sugar syrup 

1 small onion, thinly sliced or chopped 

1 or 2 chipotle peppers in adobo sauce 

1 tbsp adobo sauce (use less or more to heat preference) 

8 cloves of garlic 

2 Tbsp tomato paste 

1 Tbsp of J&J taco seasoning or another taco seasoning blend 

1¼ cup water, divided 

Salt to taste 

To Serve:  J&J Tortillas, avocado or guacamole, shredded lettuce 

 

INSTRUCTIONS 

Drain the Jackfruit. Add to a saucepan with 3 cups of water, bring to a boil over medium heat and boil for 10 to 

11 minutes. Drain, shred with a fork and keep aside. *You can skip this step and simmer the jackfruit in the 

sauce longer, Shred the jackfruit pieces midway during simmering when softened at Step 6. 

Heat oil in a skillet over medium heat. Add onions and a pinch of salt and cook until translucent. Stir occasion-

ally. About 4 minutes. 

Blend chipotle peppers, adobo sauce, garlic cloves, tomato paste, taco seasoning, a with ¼ cup of water until 

smooth. 

Add the blended sauce to the onions and cook until the sauce thickens and smells roasted. Stir occasionally. 

About 6 to 8 minutes. 

Add the shredded jackfruit, 1 cup water and salt. Mix well. cover and cook for 10 minutes. 

Stir, reduce heat to medium,low and continue to cook until the sauce reduces and the jackfruit picks up the 

sauce flavor. 15 minutes or more. Taste and adjust salt, heat and sweet. 

Prep the toppings. 

Heat tortillas on a skillet or grill, add jackfruit. add lettuce or sprouts or greens of choice. Add avocado or gua-

camole, salsa or vegan sour cream and serve.  


