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Curry Rolls
Directions

You will need:

1) Prep ingredients: Halve onion, then peel and finely chop about 1 1⁄2 cups.
Peel ginger and finely chop 1 1⁄2 tablespoons. Peel and finely chop 2
teaspoons of garlic. Drain chickpeas over a bowl to reserve 1⁄2 cup liquid. Cut
mozzarella into 1⁄4-inch pieces.

1 medium red onion
1 oz fresh ginger
garlic use 2 large cloves

2) Sauté aromatics: Heat a medium nonstick skillet over medium. Add 1⁄2 of
spinach, cover, cook to wilt, 1 min. Add 1 tps oil and 3⁄4 of the onion to skillet
over medium-high; cook, stirring, until golden, 3-4 min. Add 3⁄4 each of
ginger and garlic, cook 1 min. Add 1 1⁄2 tsp of curry; cook until toasted, 1 min.

1 can chickpeas
4 oz fresh mozzarella
5 oz baby spinach

3) Make curry: Add chickpeas, 1⁄4 cup of the reserved liquid, and 1 tsp of salt,
and cook over medium, coarsely mashing chickpeas with a spoon. Cook,
stirring frequently, until liquid is evaporated and chickpeas are very thick, 2–3
mins. Stir in cooked spinach and transfer to a plate to cool slightly. Fold in
mozzarella.

1 ⁄2 oz curry powder
1 oz apricot preserves
4 8-inch flour tortillas
kosher salt & ground pepper
neutral oil such as vegetable
apple cider vinegar or white wine vinegar
sugar

4) Make chutney: Heat 1 tsp oil in a small saucepan over medium. Add
remaining onion, cook, stirring, 2–3 mins. Add remaining ginger and garlic ;
cook, 1 minute. Add apricot preserves, 3 tsp each of vinegar and chickpea
liquid, and 1 tsp of sugar; bring to a boil. Reduce heat; simmer until reduced to
1⁄2 cup, 1–2 mins. Transfer to a bowl; season with salt.
5) Make curry rolls: Place tortillas on a work surface and mound filling in the
centers. Spread filling to 4-inch by 2-inch rectangles. Fold in sides of the
tortilla, then tightly roll up into a cylinder, like a burrito. In a large bowl,
whisk 1⁄2 tsp of vinegar with 1 tsp oil, and a pinch each salt and pepper. Add
remaining spinach, and toss to combine.
6) Cook curry rolls: Rinse and dry skillet. Heat a scant 1⁄8-inch oil over
medium. Add curry rolls, seam side-down, and cook, turning occasionally, until
browned all over, 4–5 mins. Transfer to a paper towel-lined cutting board to
drain. Cut each roll in half, and serve with chutney and a salad alongside.
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Three-Cheese Cannelloni
Directions

You will need:

1) Prep ingredients: Preheat oven to 425°F with a rack in the center. Grate
parmesan and mozzarella on large holes of a box grater. Peel and finely chop
2 large garlic cloves. Cut 3 cooked al dente lasagna sheets each in half
crosswise to make 6 pieces total (save rest for own use). If necessary, finely
chop tomatoes in their can with kitchen scissors.

3 ⁄4 oz Parmesan
4 oz fresh mozzarella
garlic use 2 large cloves
1 ⁄2 lb fresh pasta sheets use 3 sheets
1 can tomatoes
1 container ricotta
1 oz pepperoncini
1⁄2 oz white wine vinegar
1 romaine heart
olive oil
coarse kosher salt
freshly ground pepper
nutmeg
sugar

2) Make filling: In a medium bowl, combine ricotta, parmesan, half of the
mozzarella, 1 tablespoon oil, a pinch of nutmeg, and 1⁄2 teaspoon each salt
and coarsely ground pepper.
3) Make sauce: Heat 1 tablespoon oil in a medium ovenproof skillet. Add 2⁄3
of the garlic and cook over medium-high until golden, 1 minute. Add tomatoes
and 1⁄2 cup water and bring to a boil. Add 1⁄2 teaspoon salt, 1 teaspoon
sugar, and several grinds pepper. Pour all of sauce into a heatproof bowl. Off
the heat, spoon 1⁄2 cup sauce back into skillet.
4) Assemble cannelloni: Arrange halved pasta sheets on a work surface. Divide
ricotta mixture evenly, making a stripe down the center of each sheet. Roll up
into cylinders and return to skillet seam side-down. Pour remaining sauce on
top.
5) Finish cannelloni & bake: Sprinkle remaining mozzarella on top and bake
until pasta is tender, cheese is golden, and sauce is nearly absorbed, 15– 20
minutes. Cover and let sit 5 minutes before serving. The pasta will absorb any
excess liquid as it sits.
6) Make salad & serve: Meanwhile, in a medium bowl, combine remaining garlic
and pepperoncini (chop if necessary). Combine vinegar and 2 tablespoons oil...
stir with a whisk vigorously until emulsified.(blended) Season to taste with
salt and pepper. Quarter romaine lengthwise, then cut into 1-inch pieces,
discarding end. Add romaine to dressing and toss to coat. Use a spatula to
transfer cannelloni to plates and serve salad alongside
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Red Bean Indian Curry
Directions

You will need:
1 medium yellow onion
garlic use 1 large clove
3 medium plum tomatoes
4 oz gluten-free grains blend
¼ oz curry powder
1 can kidney beans
¼ oz fresh cilantro
1 cucumber
5.3 oz Greek yogurt
olive oil
coarse kosher salt
freshly ground pepper

1) Prep ingredients: Peel onion, then finely chop (about 1½ cups). Peel 1 large
garlic clove, then finely chop (about 1 tablespoon). Core tomatoes, quarter
lengthwise, and cut into ½-inch pieces.
2) Cook grains: Heat 1 tablespoon oil in a small saucepan over medium-high. Add
gluten-free grains and garlic. Cook, stirring, until grains are toasted and garlic is
fragrant, 1–2 minutes. Add 1 cup water and ¾ teaspoon salt. Bring to a boil.
Cover and cook over low heat until water is absorbed and grains are tender,
about 20 minutes. Remove from heat, cover to keep warm.
3) Sauté aromatics: While grains cook, heat 2 tablespoons oil in a medium
saucepan over medium-high. Transfer onions to saucepan, then cook until
beginning to brown, 6–8 minutes. Add curry powder and 1 tablespoon oil, then
cook until fragrant, about 30 seconds.
4) Build curry: Add tomatoes, kidney beans and their liquid, and 1 teaspoon salt.
Cover and bring to a brisk simmer over medium-high. Continue cooking, partially
covered and stirring occasionally, until the tomatoes are soft and the curry has
thickened slightly (about 3 cups), 9–11 minutes.
5) Make raita: Meanwhile, finely chop most of the cilantro leaves and stems,
reserving a few whole leaves for garnish. Trim ends from cucumber, then coarsely
grate into a medium bowl using the large holes of a box grater. Stir Greek yogurt
and a pinch each salt and pepper into cucumber.
6) Finish & serve: Stir chopped cilantro into curry, then season to taste with salt
and pepper. Stir in water, 1 tablespoon at a time, if curry seems thick. Serve
curry over grains pilaf with a dollop of raita and garnish with whole cilantro
leaves.
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Salsa Verde Veggie Enchiladas
You will need:
8 oz tomatillos
7 corn tortillas
1 pkg vegetable broth
concentrate
3 oz sharp white cheddar
1 oz scallions
1 can cannellini beans
1 jalapeño
3 oz baby spinach
1 lime
neutral oil such as vegetable or
coarse kosher salt

1) Prep enchilada sauce: Preheat oven to 425°F. Remove any papery
husks from tomatillos, then wash and chop. Finely chop 1 tortilla and
place in a heatproof bowl. Add 3 tablespoons boiling water to chopped
tortilla and stir. Cover and let stand until absorbed, about 5 minutes.
Wrap remaining tortillas in foil.
2) Make sauce: Heat 1 tablespoon oil in a small saucepan over medium.
Add tomatillos and cook until beginning to break down, about 5 minutes.
Add 1 cup water and vegetable broth concentrate; bring to a boil. Cook
until slightly reduced, 5–7 minutes. Stir in chopped tortillas and simmer,
mashing, until thickened, about 4 minutes. Season with 1⁄4 teaspoon
salt.
3) Prep ingredients: Meanwhile, coarsely grate or finely chop cheese.
Trim ends from scallions and thinly slice. Rinse and drain beans. Halve
jalapeño, then remove stem, seeds, and finely chop. Finely chop baby
spinach. Wash and thinly slice radishes. Halve lime; juice half and cut the
other half into wedges.
4) Make filling: Heat wrapped tortillas in oven until warm and pliable,
about 5 minutes. In a large bowl, lightly mash beans with a spoon. Stir
in spinach and half each cheese and scallions. Add half or all of the
jalapeño, depending on your heat preference. Season with 1⁄2 teaspoon
salt and a few grinds pepper.

4 oz radishes

safflower

Directions

5) Bake enchiladas: Lightly oil a small baking dish. Spread 1⁄2 cup of
enchilada sauce on the bottom. Spoon about 1⁄2 cup of filling into each
tortilla. Roll up and place in baking dish, seam side down. Pour
remaining sauce over enchiladas and sprinkle with remaining cheese.
Bake until bubbling, 18–20 minutes.
6) Make radish salad: In a medium bowl, toss radishes with 1 teaspoon
each lime juice and oil. Add remaining scallions. Season to taste with
salt and pepper. Serve enchiladas with lime wedges for squeezing over
and with salad alongside.
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Spiced Chickpeas & Couscous
You will need:

Directions
1) Prep ingredients: Trim tomatoes and cucumber and cut into 1⁄2-inch
pieces. Trim shallot, then halve, peel, and thinly slice. Roughly chop
parsley leaves and tender stems. Drain and rinse chickpeas. Pat very dry
with a paper towel.

8 oz plum tomatoes
3 oz cucumber
3 oz shallot

2) Make salad: In a medium bowl, whisk vinegar, 3 tablespoons oil, and a
pinch each salt and pepper. Add cucumber, tomato, and half of the
shallot (save rest for step 3). Stir and set aside to marinate.

1 ⁄4 oz fresh parsley
1 can chickpeas
1 ⁄2 oz red wine vinegar
41 ⁄4 oz couscous 1
11 ⁄4 tsp ras el hanout spice
5.3 oz non-fat Greek yogurt
olive oil
coarse kosher salt

3) Make couscous: Heat 1 tablespoon oil in a small saucepan over
medium-high. Add remaining shallot and cook until lightly browned,
about 2 minutes. Add couscous and stir to coat. Add 2⁄3 cup water and
1⁄4 teaspoon salt. Cover, remove from heat, and let sit until grains are
tender and water is absorbed, 5–7 minutes.
4) Cook chickpeas: Heat 1 tablespoon oil in a medium skillet over
medium-high until shimmering; add chickpeas and 1⁄2 teaspoon salt and
cook, stirring occasionally, until chickpeas are browned and slightly
crisp, about 5 minutes. Add ras el hanout, and cook 30 seconds. Add 1⁄4
cup water and cook until sauce is nearly reduced, about 30 seconds.
5) Make yogurt: Stir 1 tablespoon oil, 1⁄4 teaspoon salt, and a few
generous grinds pepper into yogurt container (no need to dirty a bowl).

freshly ground pepper

6) Finish & serve: Fluff couscous with a fork, then add chickpeas to
saucepan and stir. Season to taste with salt and pepper. Add parsley to
salad and season to taste with salt and pepper. Spoon yogurt onto
plates. Divide couscous between plates and top with salad and any
leftover dressing. Drizzle with oil.
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Potato Gnocchi and Kale with
Ricotta
You will need:
1 Garlic Clive
1 package Gnocchi
6 oz Whole Milk Ricotta
crushed red pepper
1 Lemon
1 Panko Breakcrumbs
3 tps Parmesan
1 Bunch Kale

Directions

1) Cook gnocchi: Bring a medium pot of salted water to a boil.
Add gnocchi and stir until water returns to a boil. Cook until tender and
they all float to the top, 3–4 minutes. Reserve ½ cup cooking water,
then drain and return gnocchi to the pot..
2) Prep ingredients: Meanwhile, strip kale leaves from stems, tear into
bite-size pieces (discard stems). Peel and thinly slice 2 large cloves
garlic. Finely grate Parmesan. Finely grate lemon zestand combine
with 2 tablespoons lemon juice.
3) Make breadcrumbs: In a small bowl, combine breadcrumbs and 2
tablespoons of Parmesan. Heat 1 tablespoon oil in a large skillet over
medium-high. Add breadcrumb mixture and cook stirring often until
golden, 5–6 minutes. Transfer breadcrumbs to bowl and season
with salt.
4) Cook kale: In the same skillet, heat 2 tablespoons oil over mediumhigh. Add garlic and ⅛ teaspoon of the crushed red pepper (or more or
less, depending on heat preference), and cook until fragrant, about 1
minute. Add kale and cook, stirring, until wilted, about 4 minutes.
Season to taste with salt and pepper.
5) Finish gnocchi: Add gnocchi, lemon juice and zest, and ¼ cup of the
reserved pasta water and bring to a simmer. Add remaining
Parmesan and toss to combine. Off the heat, add half of the remaining
cooking water and stir until sauce is creamy
6) Serve: Serve gnocchi with a dollop of ricotta and sprinkle
with breadcrumbs. Drizzle all over with olive oil.
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