
A nourish bowl for when you’re craving brunch for dinner. Spiced
roasted sweet potatoes, simple sautéed vegetables, the perfect tofu
scramble, creamy avocado and fresh herbs to take the dish to the
next level. Satisfying, balanced and delicious all at once. 

TOFU SCRAMBLE NOURISH BOWL

- Baking sheet
- Silicone baking mat (optional)
- 2 pans

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 660/SERVING
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Preheat your oven to 400°F and
prep your ingredients: cube the
sweet potato, dice the onion
and bell pepper, thinly slice the
mushrooms and cabbage, de-
stem and roughly chop the kale.

Warm 1 tbsp of oil (2 tbsp for 4
servings) in a pan over medium
heat. Add the onion and
mushroom and sauté for 5
minutes until softened and
slightly browned.

Meanwhile, warm 1 tbsp of oil (2
tbsp for 4 servings) in another
pan over medium heat. Use your
hand or a fork to crumble the
tofu an add to the pan along with
the other half of the spice blend.
Sauté for 5-7 minutes until
heated through and slightly
browned.

Add the pepper, cabbage, and
kale to the pan with the onion
and mushroom. Season with salt
and pepper and sauté until the
cabbage softens slightly and the
kale is wilted.

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

Tofu
Sweet potato
Onion
Cremini mushrooms
Cabbage
Red pepper
Kale 
Spice blend
Avocado
Parsley sprigs
Dill sprigs
Garnish

200 g
1
1
1 cup
1/8 head
1
1/3 bunch
2 tbsp
1
4
2
1 tbsp

400 g
2
2
2 cups
1/4 head
2
2/3 bunch
4 tbsp
2
8
4
2 tbsp

Toss the sweet potato in 1 tbsp
of oil (2 tbsp for 4 servings) and
half of the spice blend. Spread
out on a baking sheet lined with a
silicone baking mat or lightly
greased and bake for 35-40
minutes, tossing halfway through. 

Thinly slice the avocado and
finely chop the herbs. Divide the
sweet potato, vegetables, and
tofu scramble between dishes
and top with the herbs, avocado,
and garnish.


