
A bowl that really highlights the beauty, benefits and
delicious flavour of turmeric. Roasted root vegetables are
tossed in a deeply warming spice mixture, then paired with
tender massaged kale, nutty brown rice, flavourful tempeh
and a bright creamy turmeric tahini sauce. 

CURRY ROASTED WINTER 
ROOTS BOWL

- 2 baking sheets
- 2 silicone baking mats
(optional)
- Pot

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  35 MIN 

CALORIES: 820/SERVING
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Remove marinade from fridge and
shake well. Preheat oven to 400°F
and prep ingredients: slice onion,
sweet potato, parsnip, and carrot
into strips, de-stem and roughly chop
kale, rinse brown rice, and cut
tempeh into triangles. Place the
tempeh in a bowl and cover with the
marinade, set aside.

Meanwhile, toss the onion, sweet
potato, parsnip, and carrot in 1
tbsp of oil (2 tbsp for 4 servings) and
the spice blend and a generous
pinch  of salt and pepper. Spread
out on a baking sheet lined with a
silicone baking mat or lightly greased
and roast for 25-30 minutes until
tender and golden, tossing halfway
through.

Add the kale to a bowl with 1 tbsp
of oil (2 tbsp for 4 servings) and a
pinch of salt. Using clean hands,
massage for a few minutes until
tender.

During the last 15 minutes of the
roasted vegetables cook time,
add the tempeh to another
baking sheet lined with a silicone
baking mat or lightly greased and
place in the oven for 15 minutes
until cooked through.

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

Onion
Sweet Potato
Parsnip
Carrot
Kale
Brown rice
Tempeh
Tempeh marinade
Spice blend
Tahini sauce

1
1
1
1
1/4 bunch
1/2 cup
170 g
1/3 cup
3/4 tsp
1/4 cup

2
2
2
2
1/2 bunch
1 cup
340 g
2/3 cup
1.5 tsp
1/2 cup

Divide the kale between bowls
and top with the brown rice,
roasted vegetables, tempeh,
and tahini sauce.

Combine the rice with 1 cup of
water (2 cups for 4 servings) in a
pot and bring to a boil. Cover and
reduce heat to low, and simmer
for 20-30 minutes or until all the
water has absorbed. Remove from
heat and leave covered for 5
minutes before fluffing with a fork.


