
SPICY ROASTED SUMMER
VEGETABLES OVER BASIL LEMON
CHICKPEA MASH

Bright herby lemon chickpea mash gets topped with a
plethora of spicy roasted vegetables. Full of plant-based
goodness, this is the perfect simple nourishing dinner for
the summertime. Use your BBQ if you want an extra
summery meal!

- Blender or food processor
- Baking sheet
- Silicone baking mat (optional)
- Barbecue (optional)

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 600/SERVING
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Preheat oven to 400ºF or preheat
grill to medium heat and prep
ingredients: thinly slice the
summer squash, slice the red
pepper into wedges, trim the
broccolini, remove stems from
the kale and roughly chop, cut
the onion into wedges, rinse the
chickpeas, thinly slice the garlic,
and halve the lemon.

Toss all vegetables in 2 tbsp oil
(4 tbsp for 4 servings) and chili
flakes and season with salt and
pepper.

Oven method: roast in oven for
30 minutes, adding kale in last 15
minutes.
BBQ method: add red onion,
red pepper, summer squash,
and broccolini directly to the
grill. Cook, tossing and turning,
until tender and crispy.
Use a grill basket for kale and
cherry tomatoes or roast them
in the oven as described in oven
method.

Combine chickpeas, basil,
garlic, tahini, 2 tbsp oil (4 tbsp
for 4 servings), juice of half the
lemon, and 1-2 tbsp of water (2-
4 tbsp for 4 servings) to a blender
or food processor. Pulse until
almost smooth. Taste and season
with salt and pepper and more
lemon juice to taste.

Spread the chickpea mash on
the bottom of plates and top with
cooked vegetables. Serve with
any remaining lemon and salt
and pepper.

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

Summer squash
Broccolini
Red pepper
Black kale
Cherry tomatoes
Red onion
Chili flakes
Chickpeas
Basil
Garlic clove
Tahini
Lemon

1
1/2 bunch
1
1/2 bunch
1 cup
1
1 tsp
1 cup
1 cup
1
2 tbsp
1

2
1 bunch
2
1 bunch
2 cups
2
2 tsp
2 cups
2 cups
2
4 tbsp
2


