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I_-ngre'di;ents (4- por‘tions)

2- lbs KARANATM ground
_1 1b red on1on diced
-6 Roma tomatoes diced

: red bell pepper diced
» 1 green bell pepper diced
e 6 cloves of garlic chopped

.(_I llke to put a bit more)

- o1 can chipotle adobo chopped
~ (if you want it less spicy, add only
1/ 2 can)

2 tablespoons cumin

2 tablespoons garlic powder

2 tablespoons smoked paprika

~ “Totaste:

~ « Olive oil -

o Finesalt

. Black pepper
. Fresh cﬂantro




a dark golden color on medium heat.

Add the fresh rosemary and thyme and saut‘_i_é for 5
more minutes.
Allow to cool down on the side.

Off heat, mix the caramelized onion with the
KARANA™ meat, add the white pepper and salt as
needed

Form %2 oz balls and bake in the oven for 10 mmutes at
400° - _ . S

After baking, add the meatballs to the sauce and fmlsh
with chopped fresh basil. '

Sauce BRI
Add the tomato to a pan with the ol1ve 011 and let 1t
‘reduce at medium heat. .




Ingredients

Burger Seasonin

Chorizo Seasoning (sausage

" 1 tsp. Onion powder.

ﬁ BBQ splce KARANATM rub

2 tbsp Smoke paprika
'.2 tsp On1on powder
2 tsp chili powder. 8o s

11b KARANA™ meat
1 tbsp. kosher salt

Y2 tbsp. black pepper
1 tsp. paprika

1 tbsp. onion powder
1 tbsp garlic powder

11b KARANA™ meat
1 tbsp. Cumin seed

1 tsp. Coriander seed S T
3 whole cloves A
2 tbsp. ancho chile powder : :
Y/a tsp. ground cinnamon

Y2 tsp. Oregano

Y2 tsp. Thyme

1 tsp. Sea salt

2 tbsp. Smoke paprika

2 tbsp. Brown sugar

1 tablespoon ground pepper
1 tsp. garlic powder

1%21b KARANATM meat '.;. =
3 tbsp Brown sugar :-"-_ o
2 tbsp Ground cumrn

2 tsp Garllcrpowder ;



Preparation

. zo oz KARANATM meat
_ 802 yellow onion chopped
K : 2_ Qz m1nqe¢,garl1c
3ozpomaceoil
_i':-t'ab_léspoons kosher salt rest of the spices and fresh herbs _
1 teasﬁoon ground cumin to a day for better flavor).
1teaspoon ground cinnamon :
1 teaspoon smoked paprika
Ya t_eéspoon pepper
Yy ‘teaspoon cayenne pepper
Ya teaspoon fennel seed grounded
- 1/4 cup fresh parsley chopped
1Yy cup ‘f—lfesh cilantro chopped
Ya cup fresh mint leaves chopped




Preparation

diced onion with a pinch of salt.

2. Cook for 15-20 minutes until caramelized, rntiving
frequently. Add the garlic and jalapenos and let it cook -
for 5-10 more minutes.

3. To the pot, add all the spices and the KARANA™ meat -
and mix, breaking up the KARANA™ jackfruit meat -
with 2 spatulas.

4. Add the chipotle peppers, the crushed tomato and
tomato paste.

5. Let it reduce at high heat for 5-10 rninutes.
6 Add the cacao powder and pour in the wine to deglaze .

- letting it reduce 5 more minutes before pourmg the
veggle stock. Season with the salt and pepper

7. 'Add the pinto beans and take to a.-b(‘jil- fo'r.3 5 mrnutes
Lower the fire, let it reduce and cook slowly (at’lea' 10
mmutes)




Ingredients

2 lbs KARANA™ ground

8 oz Roasted sweet potatoes :
Puree*** 2. Inalarc
8 oz caramelized onion mix with
6 oz fine diced carrot _

6 oz fine diced celery 3.
6 oz fine red pepper

12 oz button mushrooms cut in

four. . 4,
1/8 parsley chopped

2 tbsp tomato puree

2 tbsp brown sugar R e
1 tsp smoked paprika : o Let 1t se f'O'FE&fmi- 1
1 tsp cumin powder 0 S -

1 tsp black pepper .
2 tsp garlic powder
2 tbsp Kosher salt




Ingredients (4 portions)

b KARANA™ ground
_ 4-6 tablespoons vegetable oil
3 Shallots_ chopped - e
» 6 garlic clovés finely chopped . Add the garlic, chili, ginger and
» 1-2 thai chilies (depending of the for another 3 minutes. :
level of spicy you want)
K 1tablespoons of ginger chopped
1lemongrass stalk smashed
.2 te_-aspoons of sugar
'« 2-3 tablespoons soy sauce . Add the sugar, soy sauce and if neces
Z'tabléspoons dark soy sauce to thin the sauce.
i/4 cup of water :
‘1 cup thai basil leaf




Ingredients

2 Ibs KARANA™ ground

2 1bs Yellow onion finely diced
11b finely diced carrot

11b finely diced Celery

60z garlic puree

3 - 4 bay leaves
1tbsp black pepper crush

Y4 cup dry white wine

tomato crushed
11b tomato paste

8 oz Olive oil

o Salt to taste
Brown sugar if necessary
Rosemary and thyme

1 can (280z) san marzano whole - . -

I

nd rect

“Taste a

o



info@eatkarana.com @eatkarana www.eatkarana.co



