
 Hamama Family
Thanksgiving

Recipes
Featuring Carrot ,  Celery &

Leek microgreens

HAMAMA RECIPES

Gather Round: 



To ensure a perfect
harvest, follow along

with our 
 Growing Diaries!

https://www.hamama.com/blogs/hamama-blog/tagged/growing-diary
https://www.hamama.com/blogs/hamama-blog/tagged/growing-diary


Ingredients
½ cup Hamama olive oil
1 clove garlic, minced
1 tsp dried oregano
1 tsp dried thyme
Red pepper flakes (optional)
Sea salt, to taste 
Freshly cracked black
pepper, to taste 
5 tbsp Hamama Balsamic
vinegar
¼ cup Parmesan cheese,
freshly grated
Sliced crusty bread
Handful of Leek Microgreens

Herby Bread
Dip  
 
With Olive Oil / Balsamic
Vinegar / Parmesan / Garlic /
Herbs / Leek Microgreens

Author: Allie, Customer
Happiness Manager

Serves 6 | ~15 min

Get More Recipes at hamama.com/recipes



 In a small saucepan combine olive oil and minced garlic over medium
low heat. Heat for 10-12 minutes, stirring occasionally.
 Remove from heat, stir in oregano, thyme and salt and pepper to
taste. If you like a little heat, add some red pepper flakes.
 Pour oil mixture into a wide shallow serving dish.
 Pour in balsamic vinegar and garnish with shredded or grated
Parmesan and Hamama leek microgreens.
 Serve with warm crusty bread for dipping. Enjoy! 
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Instructions
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Ingredients
1 tbsp extra virgin olive oil
1 bunch cilantro including roots,
finely chopped
¼ Hamama Carrot Seed Quilt
1 medium onion, chopped
5 large carrots, chopped
3-4 cloves garlic, crushed
2 tsp ginger crushed/grated
2 tbsp Garam masala
1 tsp turmeric
3 1/2 cups vegetable stock

Hamama Carrot Microgreens 
Plain Greek Yogurt or sour
cream
Green onion, chopped

 Garnish:

Creamy Spiced
Carrot Soup 

With Cilantro / Onion / Garlic /
Turmeric / Ginger / Carrot
Microgreens

Author: Allie, Customer
Happiness Manager

Serves 4 | ~30 minutes

Get More Recipes at hamama.com/recipes

https://www.hamama.com/products/set-of-olive-oil-and-balsamic-vinegar
https://www.hamama.com/products/culinary-collection-cilantro-microgreen-kit-2
https://www.hamama.com/products/culinary-collection-cilantro-microgreen-kit-2
https://www.hamama.com/products/green-onion-kit


 Prep the ingredients: Chop the carrots, dice the onions, mince the
garlic and chop the roots and half the leaves of the cilantro bunch. 
Heat olive oil over medium-high heat in a large saucepan or dutch
oven. Cook onion, garlic, cilantro roots/leaves & carrot microgreens in
a large saucepan or dutch oven. 
Add carrots and turn heat up and allow to cook for a couple of
minutes. Let it get really hot, and the carrots begin to brown. Season
with salt and pepper and the remaining spices.
Deglaze the saucepan with a little stock.
Add enough stock (about 3 cups) to cover the ingredients in the pan,
bring to a boil then reduce heat to medium, and cook until the carrots
are tender – about 15 minutes.
Once the carrots are soft, puree the soup in a blender (or use an
immersion blender or food processor) so that it is nice and smooth.
Blend with more or less stock for desired consistency.
Check seasoning and adjust if needed.
Garnish with Greek yogurt or sour cream, green onions and fresh
carrot and leek microgreens.
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Ingredients
12 oz jar roasted red peppers
2 (14.5 oz) cans of fire roasted
tomatoes
1 medium onion, chopped
4 garlic cloves, minced
2 medium carrots, chopped
3 cups chicken or vegetable
stock
2 tsp dried oregano
2 tsp dried basil
8 oz smoked gouda cheese,
shredded
½ cup of heavy cream
3 tbsp butter
1 tsp salt and pepper 

Hamama carrot microgreens
Croutons
Toasty bread
Salt and pepper to taste

 Garnish: 

Roasted Red
Pepper
Tomato Bisque 

With Smoked Gouda / Fire-
Roasted Tomatoes / Basil /
Garlic / Heavy Cream /Carrot
Microgreens

Author: Carolyn, Marketing
Administrator 

Serves 6-10 | ~13 hours [slow
cooker] 

Get More Recipes at hamama.com/recipes



Add the tomatoes, roasted red peppers, chicken stock, tomato paste,
basil, sea salt, oregano, black pepper, onion and garlic to your slow
cooker. Let this cook overnight on low. 
In the morning, slowly blend everything together in the pot with an
immersion blender. You can also transfer the mixture into a high-
speed blender or food processor. 
Once the consistency is to your liking, stir in the butter, heavy cream
and smoked Gouda cheese. 
Make sure the bisque is smooth and creamy then cover for another
hour or more to get all the delicious flavors to combine well together.
Serve in bowls and top with croutons and carrot and leek
microgreens! 
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Ingredients
1 cup french lentils
2 cups celery, chopped
A few celery leaves, chopped
2-4 garlic cloves, minced
1 medium onion, chopped
2 tbsp Italian seasoning
1 tsp ground pepper
2.5 liters of water or broth

Handful of celery & leek
microgreens
Fresh parsley, chopped
Olive oil, drizzled
Salt and pepper to taste

Garnish:

Roasted
Fennel & Lentil
Soup 
 
With French Lentils / Garlic /
Onion / Parsely / Celery
Microgreens

Author: Carolyn, Customer
Happiness Team Member

Serves 6 | ~50 minutes

Get More Recipes at hamama.com/recipes



Place all of your ingredients (except the garnish) into a medium pot
on medium-high heat and bring to a simmer for about 50 minutes.
When your soup is ready, garnish with parsley, olive oil and salt and
pepper to taste. Add your fresh celery and leek microgreens to tie it
all together. 

1.

2.

Instructions
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Ingredients

1 medium tart green apple
(like Granny Smith)
4 celery stalks
2 tbsp freshly squeezed
lemon juice (about ½ a large
lemon)
2 tbsp fresh celery leaves
(the tops of the celery
stalks), finely chopped
¼ cup fresh flat leaf parsley,
chopped
¼ cup fresh cilantro,
chopped
¼ cup Savory Celery
microgreens, plus more for
garnish
¼ cup smokehouse almonds,
roughly chopped (can sub
for any nut of choice,
toasted) 

2 tsp Dijon mustard
Squeeze of fresh lemon juice 
2 tbsp apple cider vinegar or
white wine vinegar 
4 tbsp extra-virgin olive oil
Sea salt and freshly ground
pepper, to taste

For the Salad:

Vinaigrette:

Refreshing
Celery Slaw 
 
With Green Apple / Parsely /
Lemon / Smoked Almonds /
Celery Microgreens

Author: Allie, Customer
Happiness Manager

Serves 2-4 | 15 min

Get More Recipes at hamama.com/recipes



Prepare the dressing by whisking the mustard, lemon and vinegar
together. Add the olive oil in a slow, steady stream while whisking
constantly. Once well combined, season with salt and pepper to taste.
Set aside.
Core and cut the apple into thin slices / matchsticks. Toss the apple
with fresh lemon juice in a large bowl and set aside.
Thinly slice the celery stalks on a mandoline or with a sharp knife and
toss with the apples.
Add fresh celery leaves, parsley, cilantro and microgreens to the salad
bowl. Toss with the vinaigrette until well combined.
Top the tossed salad with the nuts and an extra garnish of celery
microgreens. Add an additional sprinkle of sea salt and black pepper,
if desired, before serving.
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Instructions
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Carrot
Microgreen
Salad
With Almonds / Cherries /
Citrus Vinaigrette / Carrot
Microgreens

Author: Allie, Customer
Happiness Manager

Serves 2 | ~15 minutes

Get More Recipes at hamama.com/recipes

4 cups peeled carrots (about
1½ pounds), shaved into
ribbons
2 stalks celery, cut in half
lengthwise and sliced very
thinly on the diagonal 
1–2 cups carrot microgreens
½ cup dried sour cherries,
roughly chopped 
½ cup toasted almonds,
roughly chopped
Cilantro (optional) 

¼ cup freshly squeezed orange
juice 
1 tbs fresh lemon juice 
2 tsp Dijon mustard 
2 tsp red onion, minced
2 tsp honey or maple syrup 
3 tbsp Hamama olive oil 
½ tsp salt

 Ingredients

Salad:

Dressing:

https://www.edibleboston.com/blog/2020/2/1/carrot-and-microgreen-salad


In a medium-sized bowl, combine carrots, celery, microgreens and cherries.
Mix gently.
Combine all the ingredients for the dressing in a jar and shake until mixed.
Just before serving, drizzle over salad. Adjust salt to taste.
Garnish with toasted almonds.

1.
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3.

Instructions
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1 lb broccoli florets, cut into
bite sized pieces
3-4 tbsp unrefined coconut
oil (can sub olive oil but the
coconut oil gives it a really
tasty and unique flavor)! 
2-3 garlic cloves, sliced thinly
Sprinkle of Trader Joe’s
citrusy-garlic seasoning (can
sub lemon pepper or your
favorite seasoning) 
Sea salt & freshly ground
black pepper, to taste 
3-4 dried apricots, diced
¼ cup raw almonds, roughly
halved or chopped
Leek Microgreens, chopped,
for garnish 

IngredientsPan Seared
Broccoli
With Garlic / Coconut Oil /
Lemon Pepper / Apricot /
Almonds / Leek Microgreens

Author: Allie, Customer
Happiness Manager

Serves 4  | ~20 min

Get More Recipes at hamama.com/recipes



Heat the coconut oil in a large skillet or cast-iron pan over

medium-high. Once heated, add the garlic slices and let sizzle in

the oil, stirring so they don’t burn. 

Once fragrant (30 seconds or so), add the broccoli pieces. Season

with salt and pepper & the citrusy-garlic seasoning and arrange in

a single layer in the pan as well as you can. 

Cook, undisturbed, until starting to brown, 2 to 3 minutes. 

Flip the broccoli over as well as you can and brown up the other

side for 2 to 3 minutes. 

Stir the broccoli around to ensure even cooking and test for

tenderness and flavor. 

Once the broccoli is nearly cooked to your liking, add the chopped

almonds and apricots and cook 1 minute longer. 

Arrange on a serving platter and top with chopped leek

microgreens. 
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1 large cauliflower (about 4
cups), cut into florets
2-3 tbsp olive oil
Sea salt & freshly ground
pepper, to taste
Umami Seasoning (sub your
favorite seasoning) 
1/3 cup Panko breadcrumbs
(or gluten-free panko) 
2 tbsp butter
1 cup prepared quinoa

1/4 cup Parmesan cheese,
shredded or shaved 
Handful of leek microgreens,
chopped 
Tahini sauce (recipe below)

⅓ cup drippy tahini 
Juice from ½ fresh lemon
Dash of garlic powder, sea
salt, black pepper and
cayenne pepper (optional,
for heat) 
Water as needed, to reach
desired consistency 

Ingredients

Garnish 

Tahini sauce: 

Roasted
Cauliflower
With Garlic / Tahini / Panko /
Quinoa / Parmesan / Lemon /
Leek Microgreens

Author: Allie, Customer
Happiness Manager

Serves 4  | ~15 min

Get More Recipes at hamama.com/recipes



Melt butter in a large skillet and add Panko breadcrumbs. Stir over

medium heat and toast until golden brown. Add to a bowl and set

aside.

Heat oil in a pan and add the cauliflower. Brown in a single layer

on medium heat for about 10 minutes, tossing/flipping every few

minutes. Season with salt, pepper and umami seasoning. Cook

until tender or to your liking.  

Place the quinoa on the bottom of a serving bowl. Layer on the

browned cauliflower. Drizzle the lemon-tahini sauce on top (you

can reserve some in a small dish with a spoon for extra if desired). 

Sprinkle Parmesan cheese, toasted Panko breadcrumbs and leek

microgreens on top. Enjoy immediately!

1.

2.

3.

4.

TIP!  This makes a great salad too! Massage chopped curly kale with a

drizzle of olive oil and lemon juice in a large bowl. Season with a little

salt and pepper. Layer on the quinoa and cauliflower (slightly cooled)

along with the garnish. Add some crunchy chickpeas or chopped nuts

and fresh avocado then drizzle with the tahini sauce (thin with water

if desired). 

Instructions
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1 lb asparagus, ends trimmed
2 tbsp olive oil
1 tsp salt and pepper,
sprinkled over the asparagus
and the tomatoes
2 cups mozzarella cheese,
shredded
2 cups cherry tomato mix,
halved

Balsamic glaze, store-bought
or you can find the recipe
here
Fresh basil leaves, finely
chopped
Leek micrgreens
Salt and pepper to taste

Ingredients

Garnish:

Caprese-Style
Asparagus
With Mozzarella / Cherry
Tomatoes / Balsamic Glaze /
Basil / Leek Microgreens

Author: Carolyn, Customer
Happiness Team Member

Serves 2-4  | ~30 min

Get More Recipes at hamama.com/recipes

https://www.hamama.com/blogs/recipes/tomato-microgreen-bruschetta-with-balsamic-vinegar-glaze?_pos=1&_sid=1abf830c8&_ss=r


Preheat the oven to 400⁰ F and get out a baking pan.

Place the asparagus on one side of the pan and the tomatoes on

the other side. Sprinkle each with salt and pepper and drizzle olive

oil over them. Mix around with your hands so everything gets

covered evenly.

Place the vegetables in the oven and cook for 5 minutes.

Take the pan out and top the asparagus with the mozzarella

cheese. Place it back in the oven and cook until the cheese is

melted.

Take your vegetables out and serve your asparagus on a large

platter. Layer your cherry tomatoes over top of the asparagus and

cheese and top with your balsamic glaze.

Garnish with fresh basil and leek microgreens. 

1.
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Instructions
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1 box phyllo pastry sheets
Drizzle of olive oil
2 cups green beans
½ onion, chopped
3 garlic cloves
8 oz mushrooms
½ tsp salt
½ tsp pepper
2 tbsp flour
½ cup vegetable broth
½ cup coconut milk
2 cups crispy fried onions
Leek, carrot or celery
microgreens for garnish

IngredientsGreen Bean
Casserole Bites
With Garlic / Fried Onion /
Mushrooms / Coconut Milk  /
Leek, Carrot and/or Celery
Microgreens

Author: Carolyn, Customer
Happiness Team Member

Serves 8-12  | ~45 min

Get More Recipes at hamama.com/recipes



Preheat your oven to 375⁰F.

Unroll the phyllo sheets on a lightly floured surface and cut rounds

from each sheet using a cutter. 

Gently press the round cutter onto the phyllo sheets and place in a

muffin pan. 

Once the oven is ready, place the phyllo cups in for about 10

minutes, or until crispy and browned a little. Let cool. 

Bring a pot of water to a boil. Add in the green beans until desired

tenderness, around 7-10 minutes. Drain and set aside when ready.

Turn your stove on to medium-high heat and coat a medium pan

with some olive oil. Add in your chopped mushrooms, onion and

garlic and saute until tender and fragrant. 

Add in the flour and stir until nicely mixed in. Add in the coconut

milk and vegetable broth and stir until thick and creamy. 

Add in the green beans, french onions, salt & pepper and mix well.

Place your green bean casserole in each phyllo cup. Top with more

fried onions and place in the 375 degree oven for about 6-10

minutes. 

Serve on a platter and top with leek, carrot and/or celery

microgreens.
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⅞ cup flour
1 cup butter, cold and cut
into cubes
1 tsp salt
1 tsp fresh rosemary leaves,
chopped

1 egg
1 tbsp water

1 leek, sliced thin
¼ cup leek microgreens,
chopped finely
8 oz blue oyster mushrooms,
or any mushroom you prefer
¼ cup Monterey jack cheese
¼ cup Parmesan cheese
Leek pesto (sub any pesto) 
2 tbsp butter and olive oil for
cooking
Salt and pepper to taste

Leek microgreens
Burrata cheese
Dipping sauce 
Salt and pepper to taste

Ingredients

Egg Wash: 

Filling:

Garnish:

Leek Galette
With Rosemary / Parmesan
Cheese / Mushrooms / Pesto /
Burrata / Leek Microgreens

Author: Carolyn, Customer
Happiness Team Member

Serves 6  | ~90 min

Get More Recipes at hamama.com/recipes



Preheat the oven to 350⁰F.

Mix the cold butter cubes, flour and salt into your food processor. 

Add the rest of your ingredients and slowly pulse until it forms a dough.

Cover the dough with plastic wrap and place in the fridge for 30 minutes (when you're

ready to use it, allow it to get to room temperature first).

Take out a medium skillet and turn your stove on medium high heat. Add butter and

olive oil to the pan and cook your leeks until tender and golden brown.

Toss the mushrooms in, adding in a bit more butter and olive oil if needed. Cook until

tender and golden brown.

Taste the filling and, if needed, add a little salt and pepper.

Roll out the dough (keep it round) to 2mm thick.

Transfer your dough to a baking tray (grease your tray before placing the dough in).

Add the leek pesto to the bottom of the dough in the tray (you can go pretty thick with

the pesto!). 

Add the Monterey jack cheese followed by the leeks and mushrooms.

Add a bit of Parmesan cheese on top for added crunch and flavor (optional). 

Fold the dough edges towards the inside. Whisk the egg and water together then brush

it on the dough. 

Bake the galette in the oven for 40 minutes or until golden brown. 

When slightly cool, cut into slices and serve with burrata cheese, some extra fresh leek

microgreens and some sauce on the side.

1.

Dough:

1.

2.

3.

Filling:

1.

2.

3.

Assemble:
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Instructions
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6-8 large red potatoes,
washed & cubed (The
smaller you make the cubes,
the faster they will cook).
2 tbsp olive oil 
1 tsp garlic powder
Sea salt, to taste
Freshly ground black pepper,
to taste
8 fresh sage leaves, divided
(mince 3 leaves, keep 5
whole)
2-3 tbsp butter
Leek microgreens to garnish

IngredientsRoasted Red
Potatoes 
With Browned Butter / Garlic /
Sage / Leek Microgreens

Author: Allie, Customer
Happiness Manager 

Serves 6 | ~40 min

Get More Recipes at hamama.com/recipes



 Preheat oven to 400⁰F

 In large bowl, toss cubed potatoes, about 3 sage leaves (minced),

enough olive oil to coat the potatoes, garlic powder and

salt/pepper to taste. 

 Place the potatoes on a sheet pan and roast in the oven for about

25-35 minutes, or until tender and golden brown. Turn potatoes at

least once during the roasting period.

 While the potatoes roast; in a sauté pan, gently melt butter over

medium heat. Once butter melts and starts to bubble, add the rest

of the sage leaves. Fry sage leaves on both sides, until crispy and

until the butter starts to brown. Keep an eye on the butter as you

fry the sage & the butter browns, as you don’t want it to burn. 

 Take butter off heat when it is golden brown (under the foam it

should be a deep caramel color with a nutty aroma).

 Toss the roasted potatoes with the brown butter and fried sage

leaves. Taste for seasoning & add more salt if needed. 

 Top with fresh leek microgreens and serve immediately.
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1 oz dried porcini mushrooms,
soaked & rinsed 
1 cup water
2 tbsp olive oil
2 tbsp butter
½ lb mixed mushrooms,
chopped
2 shallots, thinly sliced
4 large garlic cloves, thinly
sliced
8 fresh sage leaves, thinly
sliced
¼ cup leek microgreens,
chopped 
3 leeks, thinly sliced (white and
pale green parts only)
1 loaf of Brioche bread, cut into
½ inch thick slices
1 oz grated Parmesan cheese

6 large eggs
1 ½ cups whole milk
1 ½ cups heavy cream
¼ tsp cayenne pepper
2 tsp salt
1 tbsp ground black pepper, or
more to taste
1 cup Gruyere cheese, grated

Fresh sage
Hamama leeks, carrot and/or
celery microgreens
Salt and pepper to taste

Ingredients

Custard mixture:

Garnish:

Savory Bread
Pudding 
With Mushrooms / Garlic / Sage
/ Leek, Carrot & Celery
Microgreens

Author: Carolyn, Customer
Happiness Team Member

Serves 6 | ~1 hr, 20 min             
 (+ overnight soaking) 

Get More Recipes at hamama.com/recipes



 Boil 1 cup of water in a medium-sized pot. Turn off the heat and add your dried porcini

mushrooms. Let the mushrooms soak for about 10 minutes or until soft.

Once cooled, drain the mushrooms from the liquid. Reserve the liquid in a separate larger

bowl, cover and set aside. Chop the porcini mushrooms and set aside until ready to use.

 Add 1 tbsp butter and 1 tbsp olive oil to a large skillet over high heat and add the mixed

mushrooms and cook until brown on each side, about 8 minutes.

Add your porcini mushrooms into the skillet along with your shallots, sage & leek

microgreens and stir until your shallots are sauteed, about 5 minutes. Set aside in a bowl.

In the same skillet, add in 1 tbsp butter and 1 tbsp olive oil again and add in your leeks. Cook

for 8 minutes, stirring occasionally. Add your mushroom mixture to the leeks and stir to

combine. Once mixed in well, remove from heat.

Custard mixture: In a large bowl, add in your eggs, mushroom liquid, cream, milk, Gruyere

cheese, cayenne pepper, salt and lots of black pepper. Whisk to blend.

Assembly: Grease a 9x13 baking pan with butter or olive oil. Add ¼ of the mushroom/leek

mixture into the pan in an even layer. Add the brioche bread slices in an overlapping pattern.

Add the remaining mushroom/leek mixture over top of the bread and then slowly pour the

custard mixture over the top evenly (make sure the cheese is spread out evenly as well).

Cover your bread pudding with foil, place it in the fridge and let it sit overnight.

When you are ready to bake the bread pudding, let it sit out for about 30 minutes at room

temperature and preheat your oven to 350⁰ F.

Before placing in the oven, top your pudding with parmesan cheese then let it bake for 40

minutes with the foil still covering it.

Once 40 minutes are up, take the foil off and let it cook 5 -10 minutes longer.

After you’ve let it sit uncovered for a few minutes, you can then turn on the broiler to low

and let the top really crisp up just for a minute or two. When your bread pudding is ready,

turn off the oven, take it out and let it cool.

Cut into squares and garnish each serving with Hamama leek, carrot and/or celery

microgreens, fresh sage and salt and pepper to taste. Enjoy!
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1 cup cornmeal
1 cup bread flour
1 tsp baking powder
½ tsp baking soda
Dash of salt
½ cup unsalted butter,
melted
2 tbsp vegetable oil
⅓ cup packed dark brown
sugar
3 tbsp honey
1 egg
Dash of vanilla extract
Dash of cayenne pepper
(optional)
1 cup buttermilk, room
temperature
2 jalapenos, chopped
½ cup mixed microgreens:
Celery, carrot & leek. 

IngredientsSweet & Savory
Cornbread
Muffins
With Butter / Brown Sugar /
Honey / Cayenne / Leek, Carrot
& Celery Microgreens

Author: Brittany, Customer
Happiness Team Member

Serves 6 | ~30 min
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 Preheat the oven to 425⁰ and oil your muffin tin (or you can use

cupcake liners).

Mix the cornmeal, flour, baking powder, baking soda, cayenne

pepper, and salt together in a large bowl.

In a separate bowl, mixcooled melted butter, oil, brown sugar, and

honey together until completely smooth and thick.

Add the egg and buttermilk to the wet mixture.

Mix the wet and dry ingredients together. Make sure not to

overmix the batter!

Fold in the chopped jalapenos and microgreens.

Scoop the batter into the muffin tins and cook for 20 - 25 minutes.

Depending on your oven, check the muffins around 15 minutes.

Remove the muffins and enjoy warm with some extra butter!

These can also be made ahead and eaten at room temperature. 
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https://www.hamama.com/pages/shop-hamama-microgreens


16 oz (9 cups) bread, cubed
and dried out (best if
sourdough or something
more firm than sandwich
bread). Can be gluten-free.
½ cup salted butter or ghee
1 cup of mushrooms, diced
2 leeks, halved, thinly sliced,
and rinsed well (2 cups)
3 celery stalks, diced (1¾
cups)
Handful each of leek, carrot
and celery microgreens,
chopped
⅓ cup green onion, chopped
3-4 garlic cloves, chopped
¾ tsp sea salt
½ tsp freshly ground black
pepper
¼ cup sage, chopped 
¼ cup parsley, chopped 
1 tsp rosemary, chopped 
1 tsp fresh thyme leaves
1 tsp lemon zest (can also
sub for lemon pepper or
citrus seasoning)
1½ to 2 cups vegetable or
chicken broth
2 eggs, beaten
1 tbsp olive oil
2 tbsp grated Parmesan
cheese or nutritional yeast

IngredientsHerbaceous
Stuffing 
With Sourdough / Mushrooms /  
Green Onion / Sage / Rosemary
/ Lemon / Leek, Carrot & Celery
Microgreens

Author: Allie, Customer
Happiness Manager

Serves 6-8 | ~60 min
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https://www.hamama.com/products/green-onion-kit


 Preheat the oven to 350°F and grease an 8x11 or 9x13-inch baking

dish.

Tear or chop the bread into 1-inch pieces and place in a very large

bowl.

Melt the butter in a large skillet over medium heat. Add the leeks,

celery, garlic, onion,salt, and pepper, and sauté for 5 minutes,

turning the heat to low and adding mushrooms halfway through.

Pour the leek mixture over the bread and sprinkle with the sage,

parsley, rosemary, thyme and lemon zest. Use your hands to toss

until coated. Pour 1½ cups of the broth evenly over the stuffing

and toss to coat. Add the eggs and toss again. The bread should

feel pretty wet - If it’s still a bit dry, mix in the remaining ½ cup of

broth. The amount you use will depend on how dry your bread

was.

Transfer the mixture to the baking dish.

Drizzle the olive oil on top, sprinkle on some nutritional yeast or

parmesan cheese and bake, covered, for 30 minutes.

Uncover the dish and bake for 5 to 10 more minutes to crisp the

top a bit.

Garnish with more green onion and fresh microgreens & enjoy! 

1.
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7.

Instructions
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https://www.hamama.com/products/green-onion-kit
https://www.hamama.com/products/microgreens-kit


Get more
mouth-watering  

Microgreen
Recipes HERE. 

Get More Recipes at hamama.com/recipes

https://www.hamama.com/pages/microgreen-recipes

