Chipotle Nourish Bowl

Prep Time: 10 minutes
Cook Time: 20 minutes
Total Time: 30 minutes
Servings: 2

Ingredients:

1/4 cup plus 1 tablespoon chopped Pueblo Lindo
Chipotle Peppers, divided

2 tablespoons chopped thyme

2 tablespoons Simply Nature Organic Wildflower Honey
2 teaspoons Stonemill Garlic Powder

2 tablespoons Simply Nature Organic Extra Virgin
Olive Oil

112 cups trimmed and halved Brussels sprouts

2 red peppers, chopped

1 cup Dakota's Pride Garbanzo Beans, drained and
rinsed

1/2 head cauliflower, chopped into florets

3 cups chopped kale, firmly packed

1/3 cup Park Street Deli Spicy Hummus

1 lime, juiced

2 tablespoons water

1/2 cup Earthly Grains Instant Brown Rice, prepared
1 green onion, sliced

2 tablespoons chopped parsley

1 avocado, sliced

ground Stonemill Sea Salt Grinder, to taste

ground Stonemill Peppercorn Grinder, to taste

Directions:

1.
2.
3.

Heat oven to 450°.

In a small bowl, combine 1/4 cup chipotle peppers, thyme, honey, garlic powder and olive oil. Stir to combine.

Place Brussels sprouts in a separate bowl and toss with 1 tablespoon chipotle mixture. Arrange Brussels sprouts

in a single layer on foil lined baking sheet. In the same bowl, repeat this process for red peppers, garbanzo beans,
cauliflower and kale adding 1 tablespoon of chipotle mixture to each ingredient separately, toss to coat completely.
Arrange each ingredient separately in a single layer on baking sheet.

Place baking sheet in oven and roast for 15 minutes or until all vegetables are golden brown and tender.
For the dressing, whisk together remaining 1 tablespoon chipotle peppers, hummus, lime juice and water; reserve.

Assemble the bowls by dividing roasted vegetables and brown rice into two separate bowls, each ingredient should
have their own separate space. Drizzle reserved dressing over ingredients and garnish each bowl with green
onions, parsley and avocado. Season to taste with salt and pepper.

Tip: If the spicy hummus is too spicy, replace it with your favorite flavor hummus!

Recipe Courtesy of:
ALDI Test Kitchen



