
Fluffy white rice and steamed greens are the perfect
accompaniment to the spicy roasted vegetables and the
bright creamy lemon tahini sauce.

HARISSA VEGETABLE TRAY BAKE
WITH LEMON TAHINI SAUCE

- Baking dish
- Small pot
- Pot with steamer OR medium pan

- 

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 770/SERVING

- Oil
- Salt
- Pepper
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Preheat your oven to 400°F. Prep
your ingredients: Rinse the  rice,
slice the red onion, carrots, and
sweet potato into wedges, halve
the brussels sprouts, and
roughly chop the Swiss chard.

Toss the onions, carrots, sweet
potato and sprouts in 1 tbsp of
oil (2 tbsp for 4 servings), the
harissa spice, and a pinch of
salt and pepper. Spread on a
baking try and roast for 30-40
minutes, tossing halfway through,
until crispy and caramelized. 

Meanwhile, add 2 cups of water
(4 cups for 4 servings) to a small
pot with the rice. Bring to a boil,
then cover and reduce heat to
low and simmer for 15-20
minutes. Remove from heat and
leave covered for 5 minutes
before fluffing with a fork. 

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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Bring a pot of water with a
steamer basket insert to a boil. 
 Add the chopped Swiss chard
and steam for 2 minutes, until
bright green and wilted.

*if you don't have a steamer, add
just enough water to a medium
pan to cover the bottom and bring
to a boil. Add swiss chard, cooking
until just wilted.

WHAT'S INSIDE 2 servings 4 servings

Red onion
Carrots
Sweet potato
Brussels sprouts
Harissa spice
Swiss chard
White rice
Lemon tahini sauce

2
4
2
2 cups
2 tbsp
1 bunch
2 cups
1/2 cup

1
2
1
1 cup
1 tbsp
1/2 bunch
1 cup
1/4 cup

To serve, divide the rice and
vegetables between plates and
top with the tahini sauce.


