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For the roasted cauliflower and chickpeas:
100 gr of cooked chickpeas
100 gr of cauliflower florets

" 1tbsp of oil

11tbsp of mixed seasoning .
For the rest: '

Greek pitas

Garlic and Chives Sprecld
Leﬁuce






* Add chlckpeos and cauliflower to a baking ’rray
- and drizzle with oil

» Season with mixed seasoning, and cook for 30
minutes, at 200C |

'« Spread the Garlic and Chives Spreod on the pl’rc

» Top with lettuce and the roc:s’red couhﬁower
~and chlckpeos | | '
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We travel
around the world.
Let's discover

GREEKE CUISINE!




.- Tag @greenvie_foods on Instagram
\J) and hashtag it #greenvie




