


[bookmark: _GoBack]Protein Snack Box with Lemon Spinach HummusBroccoli Salad
A HEALTHY, DELICIOUS, MEAT-FREE RECIPE

SERVINGS: 48-10
	Ingredients
	Quantity
	Measure

	Lemon Spinach Hummus (see sub recipe)Fresh broccoli, cut into florets
	21
	cupshead

	Broccoli, fresh, cut into floretsRed onion, sliced
	1½ 
	cupcup

	Cauliflower, fresh, cut into floretsPlant-based Cheddar Cheese, like Daiya
	1½ 
	cupcup

	Carrots, fresh, peeled, cut into sticksRaisins
	1½ 
	cupcup

	Wheat Pitas, cut into trianglesPlant-based Mayonnaise, like Just Mayo
	21
	eachcup

	Walnuts, toasted Sugar
	.5¼ 
	cupcup

	Pecans, toastedVinegar
	.52
	cuptbsp.

	Lemon Spinach Hummus (Sub Recipe)Almond Milk
	1
	cup

	Garbanzo Beans, rinsed and drainedCherry Tomatoes, halved
	14½ 
	Oz.cup

	Garlic Cloves, peeled
	3
	each

	Chives, chopped
	3
	Tbsp.

	Baby Spinach Leaves, washed and dried
	3
	cups

	Lemon, zest and juice
	1.5
	each

	Salt and Pepper to taste
	
	

	Extra Virgin Olive Oil
	.25
	cup


Preparation
1. For Hummus: Combine chickpeas, garlic cloves, and chives in food processor and pulse until roughly mixed.Toss broccoli, red onion, raisins and cheddar cheese together.  Set aside.
2. Add the spinach, lemon zest and squeeze in the juice and puree until smooth. In a separate bowl whisk mayonnaise, milk, sugar and vinegar.  Pour over broccoli mixture.  Toss well.
3. 
4. With the processor running, drizzle in the olive oil. Taste and season with salt and pepper. 
5. Garnish with extra chopped chives.
6. Assemble Boxes: ½ cup of Hummus, combination of assorted vegetables, mixed nuts and pita triangles.Top with cherry tomatoes.

Serving Information
Serve cold. 

The nuts in this recipes can also be tossed with maple syrup, cane sugar, cayenne, ginger, and cinnamon for a spiced nut version.Enjoy as a side with a grilled vegetable panini.

Nutrition Information *From USDA Nutrient Database
Calories: 243 Total Fat: 19g Saturated Fat: 2g Carbohydrate: 17g Protein: 1g Sodium: 217mg
Vitamin A:  14ųg Vitamin C: 32mg Calcium: 25mg Iron: 1mg   Folic Acid: 25ųg
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