Thai peanut Syeet
Potato Budda Bowl



INGREDIENTS FOR ROASTING

2 sweet potatoes, peeled + medium

cUubed
1 can peas or beans (ie. chickpeas),
drained + rinsed
1 head broccoli (or a dark, leafy green),
chopped
1/2 red onion, sliced into half moons
2 tablespoons vegetable oil
1 tablespoon low-sodium soy sauce
1 tablespoon honey
4 cloves garlic, minced

1 teaspoon red pepper flakes- optional




PEANUT SAUCE

1/3 cup natural peanut butter, if thick,
Mmicrowave ~ 15 seconds
1/2 inch fresh ginger, minced
1 tablespoon honey

2 tablespoons low sodium soy Sauce

1 teaspoon rice wine vinegar

1/2 teaspoon sesame seeds

1/2 organic lime, juiced + zested
2 tablespoons + hot water
crushed red pepper flakes, optional




3 Ways the Thai
Peanut Syeet
Potato Budda Bowl
Fits into QUr Plan

1.Incorporates herbs + spices

2. Part of our weekly Prep & Snacks- The Roasted Sweet
Potatoes, broccoli and chickpeas

3.Embraces Flexibility and Creativity: allows for
customization based on what we feel like eating and what
we have in the kitchen
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Step 2: Roast Chickpeas
+ Syeet Potatoes
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