Elevate your grain bowl offerings with this vibrant blend of ancient grains, fresh fruit, and
sweet-and-savory toppings.

Featured Packaging: EP-SB24 (24 oz. Salad

Bowl) & EP-SBLID (Lid)

- Benefit: The crystal-clear, plant-based plastic (PLA)
showcases the complex textures of the grains and fresh
toppings while remaining 100% compostable.

% Brickman’s®
B Harvest Grain Salad

A lightly dressed blend of chickpeas, quinoa, carrots, 2/5 Ib.
: : S @ 116306
celery, dried cranberries, and apple cider vinegar.

Ingredients:

« 6 0z. Brickman’s Harvest Grain Salad
(#1163006)

« 2 0oz. Mixed Greens (Optional Bed)
« 2 Sliced Granny Smith Apple

» 1 0z. Candied Pecans

» 1 0z. Goat Cheese Crumbles

« 10z. Cider Vinaigrette (Optional)

Instructions:

1. Place a light bed of mixed greens in the bowl to
provide volume and color.

2. Scoop the Harvest Grain Salad over the center of the
greens.

3. Arrange the fresh apple slices in a fan pattern on one
side of the grain base.

4. Top with candied pecans and goat cheese crumbles.

5. Drizzle with additional cider vinaigrette (if desired) —
the grain base is pre-dressed for convenience.
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