
Creamy roasted sweet potatoes, caramelized onion, and
smoky chipotle-spiced tofu steaks are served with a simple
quinoa kale salad and topped with the most delicious green
goddess sauce and crumbly vegan feta for a seriously
addictive meal. 

SHEET PAN CHIPOTLE TOFU
QUINOA BOWL

- Baking sheet
- Silicone baking mat (optional)
- Small pot

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  35 MIN 

CALORIES: 650/SERVING

- Oil
- Salt
- Pepper
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Toss the tofu, onion, sweet
potato, and bell pepper in 1
tbsp oil (2 tbsp for 4 servings),
spice blend, and a pinch of salt
and pepper. Spread on a baking
sheet lined with a silicone baking
mat or lightly greased and roast
for 25-30 minutes, tossing
halfway through.

Add the kale to a bowl with 1 tbsp
of oil (for 4 servings start with 1
tbsp and add as needed) and a
pinch of salt. Using clean hands,
massage until the kale is tender.
Mix in the cooked quinoa. 

Meanwhile, add quinoa to a pot
with 3/4 cup of water (1.5 cups
for 4 servings). Bring to a boil
then lower to a simmer, cover,
and cook for 15 minutes or until
the water has absorbed. Remove
from heat.

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

Tofu
Onion
Sweet potato
Yellow pepper
Spice blend
Quinoa
Kale
Green goddess sauce
Vegan feta

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

400 g
2
2
2
6 tsp
1 cup
1 bunch
1/2 cup
1/2 cup

Preheat oven to 425°F and prep
ingredients: slice tofu into steaks,
slice onion, sweet potato, and
pepper, rinse quinoa, crumble
feta, de-stem and roughly chop
kale.

Divide the kale and quinoa
salad between bowls and top
with roasted tofu and
vegetables. Top with green
goddess sauce and vegan feta.


