
TO SERVE: Warm the Falafel in a saute pan for a few minutes on each

side- just until warm. Leave the lettuces crisp, and enjoy as a salad with

a drizzle of Tahini Dressing. Serve this dish with our house made Vegan

Tzatziki Dip.

Mac Nut Dvinity

Pairs well with pita wedges, crackers or a crusty piece of bread. We love it as

a simple light + bright dip for our veggie crudités

Good Clean Bitchin Suace

erve as a dip with our rainbow of crudités or tortilla chips. It is awesome as a

veggie dip for the kiddos Pairs well with our Fajita Bowl this week

F A J I T A  B O W L  

 

F A L A F E L  B O W L

N E W !  V E G A N  M I N E S T R O N E

C R U D I T É S  +  D I P S

0 3 . 1 1

K A L E  A R T I C H O K E  Q U E S A D I L L A  W I T H  C A E S A R  S A L A D

TO SERVE: Gently warm the soup on the stove top. Be careful not to

overheat the soup as the pasta is delicate once cooked, and will get

mushy if overcooked. Serve with a spinkle of fresh herbs (if desired) and

Shepherd’s Bread - handmade, organic,sourdough breads baked in

Carbondale, CO. NOTE: Shepherd’s bread is not gluten-free

CLASSIC GREEK SALAD

TO SERVE: Empty contents from the jar and toss with a drizzle of

our house made Herby Tahini Dressing and fresh herbs of your

choice. Note: A little dressing goes a long way. Use a light hand to

dress.

TO SERVE: Place a nonstick skillet on medium heat and add a small amount

of coconut oil or olive oil. Heat the oil in the skillet. Add the quesadilla to

the pan and heat each side for no longer than one minute at a time.  After

flipping it a few times, your quesadilla will be reheated. Serve with simple

salad and lemon wedges on the side (cold or room temperature)

TO SERVE:  First, pull out the lettuce and cabbage and put in a serving

dish. Heat all remaining ingredients in a sauté pan for ~ 3 to 5 minutes

on medium heat. Pile the fajita ingredients over the lettuces, top with a

squeeze of lime, fresh cilantro, scallions, pumpkin seeds - and enjoy a

fajita making fiesta! 
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