
Chermoula Cauliflower & Sweet Potato Hummus Bowl

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Farmhouse Kitchen Spiced Garbanzo Beans, thawed

Cal-Organic Dino Kale, washed, large woody stems removed

Farmhouse Kitchen Cut Organic Cauliflower

Farmhouse Kitchen Chermoula, stirred well before serving

Farmhouse Kitchen Sweet Potato Hummus, thawed & stirred well before serving

AustiNuts Almonds

Oil of choice

Salt and pepper

Preheat oven to 425°F degrees and prepare a sheet tray with foil.

Set out the hummus at room temperature.

STEP 1 Prepare the vegetables. Roughly chop the kale into small pieces; set aside. Add the

chopped cauliflower to the sheet tray. Drizzle with oil and season with salt and pepper. Toss to

coat and combine, then spread out in an even layer. Roast the cauliflower in the preheated oven

for 15-18 minutes or until the cauliflower is tender with brown, caramelized edges. Toss or drizzle

hot roasted cauliflower with chermoula sauce, salt and pepper  to taste.

STEP 2 Add almonds to a small, oven-safe pan and toast in the oven for 5-8 minutes or until

fragrant, but not burnt. Let cool slightly, then roughly chop.

STEP 3 As the cauliflower roasts, add the spiced garbanzo beans with sauce to a 1-2 quart

saucepan or high-sided skillet. Bring to a gentle simmer over medium heat and warm thoroughly

(145°F). Stir occasionally to prevent scorching. Add the chopped kale in batches, stirring to wilt

down. Simmer kale with garbanzo beans until tender. Season with salt and pepper to taste.

STEP 4 To serve, add sweet potato hummus to bowls. Top with spiced garbanzo beans and kale,

and chermoula cauliflower. Garnish the bowl with chopped toasted almonds.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Sweet Potato Hummus - If using within 2 days, store in the refrigerator. Otherwise, keep frozen

and thaw in the refrigerator overnight.

(Ingredients: roasted sweet potatoes, roasted garlic, tahini, lemon juice, cumin, roasted garlic oil, salt)

Cauliflower - Store in the refrigerator.

Chermoula - Store in the refrigerator.

(Ingredients: cilantro, parsley, garlic, dried red chili flake, sunflower oil, cumin, smoked paprika)

Almonds - Keep in a cool, dry place in the kitchen until ready to use.

(Ingredients: almonds) Contains: nuts

Kale  - Wrap in a paper towel and place in a plastic bag in the refrigerator.

Spiced Garbanzo Beans - If using within 2 days, store in the refrigerator. Otherwise, keep frozen

and thaw in the refrigerator overnight.

(Ingredients: garbanzo beans, roasted onions, roasted ginger, garlic, parsley, dried red chili flake, tomatoes, ground

turmeric, ground coriander, sunflower oil, lemon juice, salt, pepper)

*Contains nut (almonds) inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Chermoula Cauliflower & Sweet Potato Hummus Bowl

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Farmhouse Kitchen Spiced Garbanzo Beans, thawed

Cal-Organic Dino Kale, washed, large woody stems removed

Farmhouse Kitchen Cut Organic Cauliflower

Farmhouse Kitchen Chermoula, stirred well before serving

Farmhouse Kitchen Sweet Potato Hummus, thawed & stirred well before serving

AustiNuts Almonds

Oil of choice

Salt and pepper

Preheat oven to 425°F degrees and prepare a sheet tray with foil.

Set out the hummus at room temperature.

STEP 1 Prepare the vegetables. Roughly chop the kale into small pieces; set aside. Add the

chopped cauliflower to the sheet tray. Drizzle with oil and season with salt and pepper. Toss to

coat and combine, then spread out in an even layer. Roast the cauliflower in the preheated oven

for 15-18 minutes or until the cauliflower is tender with brown, caramelized edges. Toss or drizzle

hot roasted cauliflower with chermoula sauce, salt and pepper  to taste.

STEP 2 Add almonds to a small, oven-safe pan and toast in the oven for 5-8 minutes or until

fragrant, but not burnt. Let cool slightly, then roughly chop.

STEP 3 As the cauliflower roasts, add the spiced garbanzo beans with sauce to a 1-2 quart

saucepan or high-sided skillet. Bring to a gentle simmer over medium heat and warm thoroughly

(145°F). Stir occasionally to prevent scorching. Add the chopped kale in batches, stirring to wilt

down. Simmer kale with garbanzo beans until tender. Season with salt and pepper to taste.

STEP 4 To serve, add sweet potato hummus to bowls. Top with spiced garbanzo beans and kale,

and chermoula cauliflower. Garnish the bowl with chopped toasted almonds.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Sweet Potato Hummus - If using within 2 days, store in the refrigerator. Otherwise, keep frozen

and thaw in the refrigerator overnight.

(Ingredients: roasted sweet potatoes, roasted garlic, tahini, lemon juice, cumin, roasted garlic oil, salt)

Cauliflower - Store in the refrigerator

Chermoula - Store in the refrigerator.

(Ingredients: cilantro, parsley, garlic, dried red chili flake, sunflower oil, cumin, smoked paprika)

Almonds - Keep in a cool, dry place in the kitchen until ready to use.

(Ingredients: almonds) Contains: nuts

Kale  - Wrap in a paper towel and place in a plastic bag in the refrigerator.

Spiced Garbanzo Beans - If using within 2 days, store in the refrigerator. Otherwise, keep frozen

and thaw in the refrigerator overnight.

(Ingredients: garbanzo beans, roasted onions, roasted ginger, garlic, parsley, dried red chili flake, tomatoes, ground

turmeric, ground coriander, sunflower oil, lemon juice, salt, pepper)

*Contains nut (almonds) inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


