Falafel Salad with Green Tahini Sauce

gail@holisticlivingllc.com

Thank you for downloading this free recipe. We hope you love creating these healthy and delicious recipes.
Cheers to meal prepping and feeling awesome!
~Gail Conforto, CHNC
Phone:( 480) 669-4117
Email: gail@holisticlivingllc.com
http://www.holisticlivingllc.com/
P.S. Would you like more healthy ideas? Be sure to join my social media sites:
https://www.facebook.com/gailholisticlivingllc/
https://www.pinterest.com/happyinarizona/pins/
https://www.instagram.com/holistic_living_llc/
The information provided in this article, plan or recipe eBook is intended for your general knowledge only and is not a
substitute for medical advice or treatment for speciﬁc medical conditions. None of my services (coaching, articles, plans
or recipe eBooks etc.) shall be used to diagnose or treat any health problem or disease. I cannot and do not provide
medical advice. You should seek prompt medical care for any speciﬁc health issues and consult your physician before
altering your diet. The information provided should not be used in place of a consultation with your physician or other
health care provider. I do not recommend the self-management of health problems. Should you have any healthcarerelated questions, please consult your physician or other health care provider promptly. You should never disregard
medical advice or delay in seeking it because of the information provided from Holistic Living, LLC. The information in
any of our articles, plans or recipe eBooks are NOT intended to replace a one-on-one relationship with a qualiﬁed
health care professional and is not intended as medical advice or to treat any health problems or disease. Holistic
Living, LLC does not provide medical advice.
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Falafel Salad with Green Tahini Sauce

Oats (quick or traditional)
Lentils (cooked, drained and
rinsed)
Garlic (cloves, minced)
Sea Salt
Parsley (divided)
Lemon (juiced and divided)

30 minutes

Preheat the oven to 420ºF (216ºC) and line a baking sheet with parchment
paper.
Place your oats in a food processor and pulse into a ﬁne powder. Ensure your
lentils are very dry. Excess liquid will make the batter harder to work with. Add
lentils, garlic, sea salt, half of the parsley, half of the lemon juice and half the
olive oil. Pulse until well combined. Form the batter into small patties or balls
and transfer them to the baking sheet. Bake in the oven for 20 to 25 minutes.

Extra Virgin Olive Oil (divided)
Tahini
Water
Baby Spinach (or mixed greens)

Meanwhile, rinse out the food processor container and dry it well. Then
combine the remaining parsley, lemon juice and olive. Add the tahini, water
and season with sea salt. Blend until smooth. Taste and adjust lemon juice and
sea salt to taste.
Plate the baby spinach. Serve the baked falafels over top and drizzle with tahini
dressing. Enjoy!

Skip making the tahini sauce and serve with hummus instead.

