
These delicious vegan kebabs over rice take no time at all to
whip up and are so juicy and flavourful! Loaded with fresh
onions, parsley and a blend of spices for extra flavour, and
topped with crumbled feta and a zingy balsamic vinaigrette.

KEBABS OVER RICE

- Large pan
- Medium pot

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 750/SERVING
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Prep ingredients: slice onion in
half. Finely dice one half and slice
the other half into thin strips.
Finely chop the tomato,
cucumber, garlic, and parsley. 
 Crumble vegan feta and rinse
rice.

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

Onion
Tomato
Baby cucumber
Garlic cloves
Fresh parsley
Veggie ground
Basmati rice
Balsamic vinaigrette
Vegan feta
Spice blend

1
1
1
3
4 sprigs
340 g
1 cup
2 tbsp
2 tbsp
2.5 tbsp

2
2
2
6
8 sprigs
680 g
2 cups
4 tbsp
4 tbsp
5 tbsp

Add rice to a medium pot with
1.5 cups of water (3 cups for 4
servings). Heat on high until
boiling then cover and set to low.
Stir every couple of minutes and
cook for approximately 12
minutes until cooked.

Heat 1 tbsp oil (2 tbsp for 4
servings) in a large pan over
medium heat. In a mixing bowl,
add veggie ground, finely
diced onion, garlic, parsley,
spice blend, and a sprinkle of
salt and pepper. Use your hands
to form the mixture into kebab
shapes (long patties). Add
kebabs to the hot pan and fry for
10 minutes, turning often to
ensure each side gets cooked.

Plate rice and top with cooked
kebabs, chopped tomato,
cucumber, and sliced onion.
Drizzle the whole plate with
balsamic dressing and vegan
feta.


