martha stewart

&
MARLEY SPOON

For a light and satisfying meal, we turn to vegetable bowls. We use protein-packed

° L]
Crlsp vegetable QUInoa BOWI quinoa as the base and top it with crisp veggies, fresh spinach, and a tangy

with Buttermilk Dressing buttermilk dressing. Creamy feta cheese and sesame seeds are the final garnishes

@ 30-40min % 2 Servings

for this vegetarian dinner.



What we send

+ 3 oz white quinoa

+ 4 0z snow peas

« 2 oz red radishes

« Y4 oz fresh mint

+ 1 oz buttermilk powder 7

+ 1 oz sour cream ’

« 22 0z edamame ¢

« 3 0z baby spinach

- 1.4 oz feta cheese 7

« Y4 oz pkt toasted sesame
seeds 11

What you need

+ kosher salt & ground pepper

- olive oll

« butter?

- apple cider vinegar (or red
wine vinegar)

Tools

- small saucepan
« small skillet

Allergens

Soy (6), Milk (7), Sesame (11). May
contain traces of other allergens.
Packaged in a facility that packages
gluten containing products.

Nutrition per serving
Calories 550kcal, Fat 30g, Carbs 49g,
Protein 199

1. Cook quinoa

In a small saucepan, combine quinoa, ¥%
cup water, and %2 teaspoon salt Bring to
a boil. Cover and cook over low heat until
water is absorbed and quinoa is fluffy, 15-
20 minutes. Remove from heat; let stand

for 5 minutes. Uncover and fluff with a
fork.

4. Cook veggies

Heat 2 teaspoons butter in a small skillet
over medium-high. Add radishes; cook,
stirring, until beginning to soften and
brown in spots, 2-3 minutes. Add snow
peas and edamame; cook, stirring, until
crisp-tender and browned in spots, 1-2
minutes more. Stir in chopped mint
leaves. Season to taste with saltand

pepper.

2. Prep ingredients

Trim snow peas, if desired, then halve
crosswise on an angle. Trim ends from
radishes, then cut into %2-inch wedges.
Pick mint leaves from stems, discard
stems, then finely chop 1 teaspoon (leave
remaining leaves whole).

<
3. Make buttermilk dressing

In a small bowl, whisk to combine
buttermilk powder, sour cream, 2
tablespoons water, and 1 tablespoon
oil. Season to taste with salt and pepper.
Slightly thin dressing by stirring in 1
teaspoon water at a time, if necessary.

5. Dress spinach

In a medium bowl, whisk to combine 2
teaspoons oil and % teaspoon vinegar,
season to taste with salt and pepper. Add
baby spinach and toss to combine.

6. Assemble & serve

Divide quinoa, spinach, and veggies
between bowls. Crumble feta over top
and drizzle with creamy buttermilk
dressing. Sprinkle sesame seeds and
tear remaining mint leaves over top.
Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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