Cozy Fall Dinner

Tap or click each recipe name or photo for the full recipe and
instructions. Adjust serving sizes in each recipe card as needed.

Savory Pumpkin Hummus
What you’ll need:

¢ canned chickpeas e oliveail

e canned pumpkin puree e [emon juice
e garlic ® cumin

e tahini

Pomegranate Kale Salad
What you’ll need:

* kale e oliveail

* apple * red winevinegar
* pomegranate arils * pure maple syrup
e walnuts ¢ Dijon mustard

Stuffed Acorn Squash

What you’ll need:

® acornsquash * garlic

® quinoa * canned chickpeas
® onion ® cherry tomatoes
* carrots * lemon

e celery ¢ fresh thyme

Roasted Fall Vegetables
What you’ll need:

* Brussels sprouts e cauliflower
® redonion e olive oil

® carrots ® sumac

e broccoli
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