
Packed with plant-based protein and bright herby flavour,
our take on a green shakshuka will become a weeknight
favourite. Served with dollops of creamy coconut yogurt, we
suggest spooning this dish onto the toasted garlic rubbed
sourdough for the perfect bite. 

GREEN SHAKSHUKA WITH
GARLIC RUBBED SOURDOUGH

- Blender or food processor
- Medium pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 600/SERVING



@crisperkits

2 3

4

1

5 6

Prep ingredients: halve and juice
the lime, dice the onion, slice
the green pepper, and rinse the
beans.

Add the cooked spinach and
peas to a blender or food
processor along with the
cilantro, lime juice, wet mix,
and 1 garlic clove (2 cloves for 4
servings). Season with salt and 
 pepper and blend until smooth.
Add water to thin and adjust
seasoning as needed.

Heat 1 tbsp of oil (2 tbsp for 4
servings) in a medium pan over
medium heat. Once hot, add the
onion and cook for 5 minutes
then add the green pepper and
butter beans and cook for
another 10 minutes until soft.

Pour the green sauce from the
blender into the pan along with
the remaining green peas. Mix
to combine then cook for another
few minutes until everything is
heated through.

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

Green peas
Cilantro
Spinach
Lime
Wet mix
Garlic cloves
Onion
Green pepper
Butter (lima) beans
Coconut yogurt
Sourdough bread

1/2 cup
1/8 bunch
1.5 cups
1
1/2 cup
2
1
1
1 cup
2 tbsp
4 slices

1 cup
1/4 bunch
3 cups
1
1 cup
4
2
2
2 cups
1/4 cup
8 slices

Toast the sourdough bread then
drizzle oil and rub the remaining
garlic clove(s) on the toasted
slices. Season the bread with
salt. Serve the shakshuka with
coconut yogurt and toasted
sourdough.

Add the spinach and half the
green peas to a bowl and cover
with boiling water for a few
minutes, until the peas have
softened and the spinach has
wilted. Drain.


