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For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 
 

2-3 tablespoons olive oil 

1 sweet potato, sliced 

1 acorn squash 

1 head of kale 

3 portobello mushrooms, sliced 

4 beets, sliced 

1 small red onion, sliced 

Optional toppings: sesame seeds, pumpkin 
seeds, coconut chips, or avocado 

 

Directions: 

 
1. Preheat oven to 400°F. Toss chickpeas with olive oil and seasonings, then spread out on a parchment-

lined baking sheet. Bake for 30 minutes. Remove from oven, and toss every 10 minutes. 

2. Meanwhile, prepare the other veggies, toss in olive oil and place on a separate baking sheets with sweet 
potatoes and squash on one sheet, bake in oven for 20-25 minutes; beets and mushrooms for another  

15 minutes. Add the kale and red onion last to one of the baking sheets and bake for 7-8 minutes. 

3. While the veggies are roasting, make the dressing in a food processor or blender. 

4. Once everything is finished cooking, toss everything together in a large bowl. Drizzle with dressing and 
serve. 

Sweet Potato, Squash, and Kale Buddha Bowl 

Source: thegirlonbloor.com 

Roasted Chili Lime Chickpeas: 

1 can chickpeas, rinsed and  

drained 

2 tablespoons olive oil 

1 tablespoon lime juice 

1 tablespoon chili powder 

1/2 teaspoon pepper 
 

For the dressing: 

1/4 cup tahini 

2 tablespoons water 

1 teaspoon lemon juice 

1/2 cup cilantro, chopped 

1 garlic clove 

1/2 teaspoon pepper 
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