
ZA'ATAR ROASTED CAULIFLOWER &
BROCCOLI SALAD

This hearty dish is full of nourishing vegetables, complex carbs and
plant-based protein. Tender broccoli and cauliflower with crispy
beans cooked in a delicious za’atar spice blend with nutty brown rice,
sweet medjool dates and crunchy walnuts.

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

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 720/SERVING
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Combine the rice with 1 cup of
water in a small pot and bring to
a boil. Reduce heat to low, cover,
and cook for 25-30 minutes, or
until water is absorbed. Remove
from heat and leave covered for
10 minutes before fluffing.

Preheat oven to 400°F and prep
your ingredients: cut the broccoli
and cauliflower into bite-sized
florets, rinse and drain beans,
rinse rice, dice dates, finely chop
the parsley, roughly chop the
walnuts, and halve the lemon.

Toss the roasted veggie and
bean mixture with the rice,
dates, parsley, and walnuts with
a squeeze of lemon juice, a
drizzle of olive oil, and salt and
pepper, and serve.

Toss the broccoli, cauliflower,
and beans with 1 tbsp of oil and
the za'atar spice. Season with
salt and pepper then spread on
a baking sheet lined with a
silicone baking mat or lightly
greased. Bake for 25-30 minutes
until tender and slightly browned,
mixing once or twice during
roasting to ensure even cooking.

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

Broccoli
Cauliflower
White navy beans
Brown rice
Medjool dates
Parsley
Walnuts
Za'atar spice
Lemon

1 head
1/2 head
1 cup
1/2 cup
3
1/4 bunch
1/2 cup
2 tbsp
1

2 heads
1 head
2 cups
1 cup
6
1/2 bunch
1 cup
4 tbsp
1


