
BUFFALO CAULIFLOWER
NOURISH BOWL

This nourish bowl has got it all…nutty brown rice, fresh
greens, crunchy radishes and purple cabbage, cherry
tomatoes, creamy avocado and crispy buffalo cauliflower
bites with a zingy tahini ranch dressing drizzled over it all.

- Small pot
- Baking sheet
- Silicone baking mat (optional)

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 750/SERVING
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Preheat your oven to 475°F. Start
your rice: add it to a small pot
along with 2 cups of water (4 cups
for 4 servings) and a pinch of salt.
Bring to a boil over high heat
then lower to a simmer, cover
and cook for 30-40 minutes.

Toss the cauliflower in 1 tbsp of
oil (2 tbsp for 4 servings) and
season with garlic powder and
salt and pepper. Spread on a
baking sheet lined with silicone
mat or lightly greased. Bake for
13-15 minutes, tossing halfway
through.

Remove the cauliflower from the
oven, pour the hot sauce over
top, and use a spatula or tongs to
toss, making sure the pieces are
evenly coated. Return to the oven
and bake for another 5-7 minutes
until crispy.

Prep your ingredients: break the
cauliflower into bite-sized pieces,
wash and chop the lettuce, thinly
slice the radishes and red
cabbage, quarter the cherry
tomatoes, dice the avocado, and
cut the lemon into wedges.

To serve, divide the rice between
plates and toss with the lettuce,
cauliflower, radishes, red
cabbage, tomatoes, and avocado.
Serve with the tahini ranch
drizzled on top and lemon
wedges.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

- Brown rice
- Head of cauliflower
- Garlic powder
- Hot sauce
- Head of lettuce
- Radishes
- Tahini ranch
- Cherry tomatoes
- Red cabbage
- Avocado
- Lemon
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