
Smokey coconut bacon, crispy chickpeas, and creamy vegan ranch
dressing are what make this dish so special. Packed with nourishing
plant-based foods, our Cobb Salad is filling, energizing and the
perfect fresh meal for a warm summer evening. 

BIG COBB SALAD WITH
COCONUT BACON

- Baking sheet
- Silicone baking mat (optional)
- Medium pot
- Large pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 660/SERVING
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Toss the coconut in the bacon
marinade to coat every piece.
Spread on a baking mat lined with
a silicone baking mat or lightly
greased and bake for 15 minutes,
tossing and stirring every 5
minutes to ensure even baking.

Preheat your oven to 325°F and
prep ingredients: remove husk
from corn, roughly chop the
lettuce, rinse the chickpeas,
halve the cherry tomatoes,
thinly slice the red onion,
radishes and avocado, and
roughly chop the parsley. Drizzle
water into ranch until you reach
a salad dressing consistency.

Build the salad: layer the lettuce
on a large platter and top with the
corn, tomatoes, red onion,
radishes, avocado, coconut
bacon, and crispy chickpeas.
Drizzle the ranch dressing
overtop and sprinkle with
chopped parsley.

Warm 1 tbsp of oil (2 tbsp for 4
servings) in a large pan over
medium heat. Once hot, add the
chickpeas and season lightly
with salt. Cook, tossing
occasionally until slightly browned
and crispy. Season with salt and
pepper to taste.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

WHAT'S INSIDE 2 servings 4 servings

Flaked coconut
Bacon marinade
Green leaf lettuce
Corn
Chickpeas
Cherry tomatoes
Red onion
Radishes
Avocado
Parsley
Vegan ranch

2/3 cup
4 tsp
1 head
1 cob
1 cup
1/2 cup
1
3
1
1/8 bunch
1/4 cup

1 1/3 cup
8 tsp
2 heads
2 cobs
2 cups
1 cup
2
6
2
1/4 bunch
1/2 cup

Meanwhile, bring a medium pot of
water to a boil. Once boiling, add
corn, cover, and boil for 5-7
minutes. Once cooked, use a knife
to remove kernels from cob.


