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The Sonoran Hot Dog
▸ ▹Vegan, cholesterol-free, refined sugar-free

Yield: ~4-5 hot dogs 

Prep Time: 20 min  

Total Time: 40 min 

Ingredients Directions

3-6 Veggie Dogs 

1 White onion, chopped (Half grilled, half fresh) 

1/2 Cup Pinto Beans 

3-6 Mexican Bolillo Rolls (or regular hot dog buns) 

Vegan Mayo 

Pico de Gallo or chopped tomatoes 

Mustard 

2-3 Yellow Chilies for the side (optional)

Hot Dogs: 

Jalapeño Salsa: 
6 jalapeños 

3 tomatillos 

3 cloves garlic 

1 lime 

1/2 white onion 

Salt 

3 tbsp distilled vinegar 

1 tsp granulated sugar 

2/3 cup water 

'Bacon':
1/2 Eggplant 

3 tbsp soy sauce (or liquid aminos) 

1/2 tsp liquid smoke 

1 tsp olive oil 

1 tbsp maple syrup 

1 tsp smoked paprika 

1 tbsp nutritional yeast (optional) 

1. Slice an eggplant in half lengthwise and set one half aside for 

other uses. Cut the remaining eggplant in half and begin slicing 

thin slices using a sharp knife. Using a mandolin will also work. 

2. Set eggplant aside. Make the salsa by de-veining and de- 

seeding the jalapeños. Place the jalapeños, onion, garlic, and 

de-husked tomatillos on a baking sheet lined with parchment 

paper and broil on high for 7-10 mins until they are 

blistered/brown. 

3.Place the roasted vegetables in a blender/food processor and 

add the lime, salt, distilled vinegar, sugar, and water. Once 

blended, place it in the fridge to cool. 

4. Preheat oven to 350 F and line a baking sheet with 

parchment paper. Make the ‘bacon’ marinade and in a shallow 

bowl, dip the eggplant slices so they are covered and line them 

flat on the baking sheet. Bake for 7-10 minutes until eggplant is 

crispy but not hard. 

5. Wrap hot dogs with 2 pieces of the bacon. Heat up a skillet 

with oil and place the hot dogs in it, turning them over after 

about 5 minutes or until the bacon is crispy (grilling them would 

work great too). Add half of the chopped white onion to the 

same skillet so they can begin caramelizing along with the 

yellow chilies. 

6.Once hot dogs are done, place in bolillo roll and top with pinto 

beans, pico de gallo, jalapeño salsa, mustard, and mayo. Serve 

the yellow chilies on the side. 

Craving more? Visit www.beco-logical.com


