
COLLARD GREEN HUMMUS
WRAPS WITH SWEET POTATO
WEDGES

For those days when all you want is a whole lot of crisp fresh vegetables,
these collard green wraps are the perfect thing to fill that craving. With
creamy hummus and crispy tofu for protein, and sauerkraut for an acidic
kick, plus all the vegetables you could dream of. We serve them with a
side of caramelized roasted sweet potatoes for the perfect light meal.

- Grater
- Baking sheet
- Silicone baking mat (optional)
- Large pan

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  35 MIN 

CALORIES: 630/SERVING

- Oil
- Salt
- Pepper
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Preheat your oven to 400°F. Prep
the sweet potatoes: cut the
potato into wedges, toss with 1
tbsp of oil (2 tbsp for 4 servings)
and season with salt and
pepper. Spread out on a baking
sheet lined with a silicone baking
mat or lightly greased and bake
for 30-35 minutes, flipping once.

Prep the wrap: cut the bulky end
of the stem off the collard
greens and use a knife to
carefully trim down the thickness
of the remaining stem. Shred the
beet and thinly slice the carrot,
pepper, and cabbage.

Spread a large scoop of hummus
on the bottom third of the
collard green leaf then layer in
the tofu, beet, carrot, pepper,
sauerkraut, cabbage, and
alfalfa sprouts.

Press all the fillings down into
the bottom third of the leaf, fold
the bottom over top of the
ingredients, tuck in the sides, and
continue rolling tightly. Cut in half
and serve with sweet potato
wedges.

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

Sweet potato
Tofu
Collard greens
Hummus
Beet
Carrot
Sauerkraut
Red pepper
Purple cabbage
Alfalfa sprouts

1
100 g
2 leaves
1/3 cup
1
1
1/4 cup
1
1/8
1/2 cup

2
200 g
4 leaves
2/3 cup
2
2
1/2 cup
2
1/4
1 cup

Heat a large pan over medium
heat. Slice the tofu into thin
slices and add to the pan once
hot. Cook, flipping as needed,
until all sides are golden brown
and crispy. Set aside.


