
Crispy roasted cauliflower gets tossed in teriyaki sauce and
paired with fresh sautéed vegetables and fluffy quinoa.
Topped with a drizzle of hot sauce and a squeeze of fresh
lime juice for a boost of heat and brightness.

TERIYAKI CAULIFLOWER

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

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  35 MIN 

CALORIES: 390/SERVING
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Preheat your oven to 400°F and
prep your ingredients: chop the
cauliflower into small bite-sized
pieces, thinly slice the cabbage,
cut the carrot into matchsticks,
cut the lime into wedges, and
thinly slice the green onion.

Meanwhile, combine the quinoa
with 1 cup of water (2 cups for 4
servings) and season with salt.
Bring to a boil, and then cover
and lower heat to a simmer for
15 minutes. Allow to cool for 5
minutes then fluff.

In a large pan, heat 1 tbsp of oil
(2 tbsp for 4 servings) over
medium heat. Add the cabbage,
peas, and carrots. Sauté until
tender but still crunchy, about 5
minutes.

Toss the vegetables with the
quinoa and season with salt and
pepper.

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

Cauliflower head
Quinoa
Purple cabbage
Sugar snap peas
Medium carrot
Green onion
Lime
Teriyaki sauce*
Hot sauce

*Shake really well
before using

1/2
1/2 cup
1/8
1 cup
1
1
1
1/2 cup
1 tbsp

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

Divide the quinoa mixture
between bowls and top with the
teriyaki cauliflower, green
onions, and hot sauce. Serve
with lime wedges. 

Toss the cauliflower in half the
teriyaki sauce and spread out
on a baking sheet lined with a
silicone baking mat or lightly
greased. Bake for 25 minutes,
tossing halfway through. Remove
from the oven and toss in the
remaining teriyaki sauce.


