
barley
risotto
grain
bowl

MANUFACTURER’S COUPON    DO NOT DOUBLE

CONSUMER: Redeem only by purchasing the brand and size(s) indicated. May not be 
reproduced. Void if transferred to any person, firm, or group prior to store redemption.
LIMIT ONE COUPON PER PURCHASE.
RETAILER: Plant To Plate will reimburse you the face value of this coupon plus
8 cents handling in accordance with our redemption policy (copy available upon request). 
Consumer must pay any sales tax. Send all redeemed coupons to: Plant To Plate,
Mandlik & Rhodes, PO Box 490 Dept #1460, Tecate, CA  91980 Cash value: 1/100¢.

0021605-017745
simple. food.

Ingredients Directions
1     bag  Barley Risotto with Roasted   
  Corn and Tomato

¼   cup  Pepitas, roasted

¼   cup  Sunflower Seeds, roasted

2     tbsp Sesame Seeds, roasted

3     tbsp Extra Virgin Olive Oil

½   cup  Snap Peas

½    cup Carrots, thinly sliced

1   Small Sweet Potato (cooked), 
sliced

1     cup  Spinach Leaves

1.  Heat 1 tbsp of the olive in a medium nonstick 
pan over medium heat.  

2.  Add the snap peas and carrots to the pan, 
cook them until just soft or desired  
consistency.

3.  Follow the ravioli steam bag cooking  
instructions.

4.  Once the vegetables are cooked to their  
desired consistency, put them in your bowl 
with the cooked sweet potato.

5.  Add 2 tbsp of olive oil to the pan and allow it 
to get hot.  

6.  Add the seeds to the pan and stir to coat 
evenly with the oil. When the seeds are hot, 
add the spinach leaves and stir to mix  
everything well. Turn off the heat.

7.  When the steam bag has finished cooking, 
pour its contents into the pan with the seeds 
and spinach, mix together well and pour over 
the vegetables in your bowl. 

 Be careful handling the dish, it will be hot.

EXPIRES 12/31/19


