
INGREDIENTS
Tomato Sauce 
Chickpeas
Diced Sweet Potato 
Egg Noodles
White Mushrooms 
Onions 
Sour Cream  
Butter with Garlic  
and Herbs

Vegetable Broth 
Concentrate
Parsley
Paprikash Spice Mix    
(Paprika, Garlic 
Powder, Smoked 
Paprika, Chili Powder)

PANTRY ITEMS
Olive oil, salt, black pepper

COOKING TOOLS
Sheet Pan
Parchment Paper
2 Medium Pots

Strainer
Medium Mixing Bowl

CHEF’S TIP
To properly clean mushrooms, add them to an 
empty strainer/colander and tumble until any dirt 
has been separate. Briefly rinse in cold water and 
dry off with paper towel before cutting in half.

NUTRITIONAL INFO
Per serving (641 g)
Calories
Total fat
Saturated fat
Total carbohydrate
Protein
Sodium

720
21 g
11 g
117 g
25 g
1350 mg

DD2INSTRUCTIONS FOR CHICKPEA PAPRIKASH

KEEP REFRIGERATED UNTIL READY TO PREPARE. REFRIGERATE LEFTOVERS IMMEDIATELY.

Look for this icon if cooking for 4 people using 2 meal kits.

1. GET STARTED   
• Preheat oven to 425°F (218°C).
• Read entire recipe card.
• Bring medium pot of salted water to a boil.
• Thoroughly wash and dry all whole produce.*
• Cut mushrooms in half, and finely chop parsley.

2. BAKE CHICKPEAS AND SWEET POTATOES
•   In a medium mixing bowl, combine 

chickpeas, diced sweet potato, half the 
paprikash spice mix and 1 tbsp olive oil. 
Toss to combine. 
        If cooking for 4 people, use 2 tbsp of 
olive oil.

•  Arrange in single layer on parchment-lined 
sheet pan and bake for 18 to 20 minutes on 
the middle rack.

3.  START PAPRIKASH
•  In a medium pot, heat 1 tbsp of olive oil on  

medium-high heat. 
       If cooking for 4 people, use 2 tbsp of olive oil.

•  Add onions, mushrooms, and remaining spice mix. 
Sautee until onions are soft and develop some 
colour, about 5 to 7 minutes.

•  Add butter with garlic and herbs, stirring until  
fully melted.

•  Add tomato sauce, vegetable broth concentrate(s) 
and 1 cup of water. Bring to a simmer and cook, stirring 
occasionally until sweet potatoes finish baking in oven. 
       If cooking for 4 people, add 2 cups of water.

4. BOIL EGG NOODLES
•  Meanwhile, add egg noodles to boiling water. Cook for 6 to 7 minutes 

and drain. 
• Divide between plates.

5. FINISH PAPRIKASH AND SERVE
•  Once sweet potatoes and chickpeas have cooked through, remove from oven and 

carefully add to sauce base. Add half the sour cream, stir to combine and season 
to taste with salt and black pepper.

•  Divide chickpea paprikash between plates over egg noodles. Dollop with 
remaining sour cream and garnish with chopped parsley.

• Enjoy!


