
CURRIED BROCCOLI SALAD
A  P L A N T  P O W E R E D  R E C I P E :  

A  P L A N T  –  R I C H  D I S H  T H A T  I N C O R P O R A T E S  A  N U T R I E N T  –  D E N S E  V E G E T A B L E  I N  A  T A S T Y  W A Y .  F R O M  T H E  C R U N C H Y
E L E M E N T  O F  T H E  R A W  V E G E T A B L E S  T O  T H E  C R E A M Y  C U R R I E D  D R E S S I N G .  A  D E F I N I T E  W I N N E R !

I T  I S  P A C K E D  W I T H  P L A N T  P R O T E I N  A N D  F I B E R ,  M A K I N G  I T  A  G R E A T  V E G E T A R I A N  ( A N D  V E G A N )  O P T I O N  F O R  A  Q U I C K
L U N C H  O R  E N J O Y  I T  A S  A  V E G E T A B L E  S I D E  D I S H  F O R  D I N N E R .  T H I S  E A S Y  R E C I P E  R E Q U I R E S  N O  C O O K I N G .  M A K E  I T

A H E A D  O F  T I M E  A N D  S T O R E  I N  T H E  F R I D G E  U N T I L  U S E .

In a large bowl, add the grated

broccoli, chickpeas, grated

carrot, chopped dates, spring

onion, and coriander. Set aside. 
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Make the dressing by whisking together the

following ingredients in a small bowl: tahini,

lemon juice, water, garlic, maple syrup, curry

powder, ginger, turmeric, salt and pepper.

Immediately drizzle over salad and toss to

combine. Sprinkle almonds on top and toss a

few more times. Serve immediately with fresh

squeeze of lemon or place in the fridge for later. 
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Salad will keep well up to 5

days.

3

S A L A D
· 1  M E D I U M  B R O C C O L I  H E A D ,  F I N E L Y  G R A T E D
· 3  M E D I U M  C A R R O T S  ( 2 0 0  G ) ,  G R A T E D  ( K E E P  T H E  P E E L )
· 1  X  4 0 0  G  T I N  C H I C K P E A S ,  R I N S E D  A N D  D R A I N E D
· ¼  C U P  ( 4 0  G )  T O A S T E D  A L M O N D S ,  C H O P P E D  O R  T R A I L
S E E D  M I X
· 1 / 3  C U P  ( 6 0  G )  P I T T E D  D A T E S ,  F I N E L Y  C H O P P E D  
·2  S T A L K S  O F  S P R I N G  O N I O N S ,  F I N E L Y  C H O P P E D
( O P T I O N A L )
· ½  C U P  F R E S H  C O R I A N D E R ,  C H O P P E D  ( O P T I O N A L )

C U R R Y  D R E S S I N G
·2  T B S P  ( 3 0  M L )  T A H I N I  ( S E S A M E  S E E D  P A S T E )
· J U I C E  F R O M  1  L E M O N ,  F R E S H L Y  S Q U E E Z E D
· 8 0  M L  W A R M  W A T E R ,  T O  T H I N  D R E S S I N G
· 1  C L O V E  O F  G A R L I C ,  F I N E L Y  M I N C E D
·2  T S P  ( 1 0  M L )  S Y R U P  O R  H O N E Y
·2  T S P  ( 1 0  M L )  Y E L L O W  C U R R Y  P O W D E R
· 1  T S P  ( 5  M L )  G I N G E R ,  F R E S H L Y  G R A T E D  
· 1  T S P  ( 5  M L )  G R O U N D  T U R M E R I C
·4  T B S P  ( 6 0  M L )  P L A I N  L O W  F A T  Y O G H U R T  ( O P T I O N A L )
· S A L T  A N D  B L A C K  P E P P E R


