Calories99
Cark:14.3g

Fatil.hg

Proteinl.Og

Prep time:20 minutes
I mnuies

Coak me

Total ime:&0 mnuies
Senvings:T
Category: Main cowrse

ingredients

# 112 cup dry millet, snzked

vernight
* 11/2 cups water

= 1large omon , finely chopped

= 3 cops anugla

» 2 slaks elery, minped
» 2 canots , minced

» Zbspsea mah

» 1t cumin

* 172 tsp chili powder
* 1 large polato, boil ed

directions

Firee thie Buckwheal prains and pai i in a smal
saucepan Pour the waler i fie pai and add
sali, bring i 122 Bl

Reduce T heal, cover aad simmes uatil iender
10-15 minutes. Drain the wabar, if these is amy

Paeheal i taan te ADOFI200) ard Sk chap
the veggeiahies

Wi B potaln ia g large ming Bowl, st i
thie: ehepged veg etahkes, spicess sad baled
reilled

Whisk the ingeediens with your hangs ora
spaon uatil wel combined

Divicha the misuse ime: seven equal pariians
and Shape ime patmies. Place the patikes on a
raxd) Baddre sheet and bake dor 10 mingies, fie
ared Eakoa far anather 19 minues

Enijery mith |ty reenes and & sause of o
chaice




