
Based on the Palestinian dish Siniya but minus the meat,
this vegetable dish is baked with tahini drizzled all over for
extra flavour. It has a crispy texture that totally transforms
the dish and takes the vegetables to the next level. Served
alongside nutty brown rice and a bright herby salad, this
easy meal is the perfect balance of textures and flavours.

GARLICKY TAHINI VEGETABLE TRAY
BAKE WITH HERBY SALAD 
& BROWN RICE

- Small pot
- Baking sheet

WHAT YOU'LL NEED

SERVES 2 OR 4
 TIME: 45 MIN 

CALORIES: 660/SERVING

- Silicone baking mat (optional)
- Oil
- Salt
- Pepper



In a small pot, combine the rice
with 1 cup of water (2 cups for 4
servings) and a pinch of salt.
Bring to a boil over high heat,
then reduce to low and simmer
covered for 20-30 minutes, until
the water is absorbed. Let sit for
5 minutes covered before fluffing
with a fork.
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OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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On a baking sheet lined with a
silicone baking mat or greased
lightly, toss the vegetables with 2
tbsp of olive oil (4 tbsp for 4
servings) and season with salt
and pepper. Roast for 25
minutes, tossing halfway through.
Drizzle the thinned garlicky
tahini over all the vegetables and
return to the oven to bake for 10
more minutes.

Wash, dry  and tear lettuce. In a
bowl, toss the lettuce with the
lemon herb dressing. Season
and set aside.

Divide the rice, roasted
vegetables, and salad between
plates and season with salt and
pepper. 

WHAT'S INSIDE 2 servings 4 servings

Cauliflower
Sweet potatoes
Cherry tomatoes
Zucchini
Red onion
Garlic 
Spice blend
Head of lettuce
Garlicky tahini
Brown rice
Lemon herb dressing

1/2 head
100g
1 cup
1
1
3 cloves
1 tsp
1/2 head
1/2 cup
1/2 cup
1/4 cup

1 head
200g
2 cups
2
2
6 cloves
2 tsp
1 head
1 cup
1 cup
1/2 cup

Preheat the oven to 425°F. Prep
ingredients: Cut the onion into
chunks, cube the sweet potato,
break the cauliflower into bite-
sized pieces, slice zucchini to 1/2
inch thick pieces, and thin out the
garlicky tahini by whisking in 2
tbsp of water (4 tbsp for 4
servings). 


