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Ingredients 
For the roasted sesame sweet pota-

toes
2 small sweet potatoes, peeled and

cut into small cubes
2 teaspoons sesame oil, divided
1/4 teaspoon chili powder
Dash cayenne pepper
Salt and ground black pepper
1 teaspoon sesame seeds

For the bibimbap bowls
1 tablespoon sesame oil
3 1/2 cups warm cooked millet

(about 1 cup dry millet)
4 small red radishes, thinly sliced
1 cup packed chopped kale
1 peach, pitted and thinly sliced
1 cup pea shoots
4 teaspoons lime juice, divided
2 teaspoons neutral oil (such as

grapeseed or canola)
4 eggs, room temperature
2 cups vegetable broth, hot
1 avocado, pitted, peeled and thinly

sliced
Heat the oven to 400 F

Preparation 
To make the sweet potatoes, on a

rimmed baking sheet, toss the sweet

potatoes with 1 teaspoon of the
sesame oil, the chili powder, cayenne,
salt and pepper. Roast for 20 to 25 min-
utes. Toss with the remaining sesame
oil and sesame seeds.  Meanwhile, pre-
pare remaining components. Next, in a
medium cast-iron skillet over medium,
heat the 1 tablespoon of sesame oil.
Add the cooked millet and pat down
evenly. Cook for 10 to 15 minutes, or
until the millet has formed a crispy lay-
er on the bottom. Remove from the
heat. In separate small bowls, toss the
radishes, kale, peach slices and pea
shoots each with 1 teaspoon of lime
juice. Set aside. Heat 2 large skillets
over low heat. Add 1 teaspoon of neu-
tral oil to each pan and heat for 1
minute. Gently crack 2 eggs into each
pan so that they are not touching.
Cook for 3 to 5 minutes, or until the
whites are set but the yolks are still
runny. To assemble, divide broth
among 4 serving bowls, then add a
quarter of the millet to each. Top each
serving with a quarter of each of the
following: kimchee, roasted sesame
sweet potatoes, radishes, kale, peach
slices, pea shoots, fried eggs and avo-
cado. Serve with peach gochujang
sauce on the side. —AP 

Ingredients 
1/2 large head cauliflower, cored and cut

into very small florets
8 baby bella or button mushrooms,

sliced
2 teaspoons olive oil
1 teaspoon garlic powder
1 teaspoon ground cumin
Salt and ground black pepper
1/4 cup cider vinegar

1/2 teaspoon red pepper flakes
1 teaspoon sugar
1/2 small head red cabbage, finely

chopped
1/2 red onion, thinly sliced
1 tablespoon nutritional yeast (optional)
Six 8- to 10-inch whole-grain tortillas
1/2 cup purchased tomatillo salsa (or any

favorite salsa)
1 small avocado, pitted, peeled and cubed

1/4 cup plain Greek yogurt

Preparation 
Heat the oven to 400 F. Line a baking

sheet with kitchen parchment or foil, then
mist with cooking spray. In a medium bowl,
toss the cauliflower florets, mushrooms,
olive oil, garlic powder, cumin and a hefty
pinch each of salt and pepper. Arrange in an
even layer on the prepared baking sheet

and roast until the cauliflower is golden
brown and the mushrooms are cooked but
not dry, 15 to 20 minutes. Meanwhile, in a
medium bowl, use a fork to mix together
the vinegar, red pepper flakes, 1 teaspoon
of salt and the sugar until the salt and sugar
are dissolved. Toss in the cabbage and
onion, mixing to coat, then set aside.

Once the cauliflower and mushrooms are
cooked, remove from the oven. Sprinkle the

yeast flakes over the veggies (if using) and
toss. If not using, give them another sprin-
kle of salt. Place the tortillas between 2
damp paper towels and microwave for 15
seconds to make them pliable. Divide the
vegetables among the tortillas and top each
with a sixth each of the pickled cabbage
and onion, the salsa, avocado and Greek
yogurt. Roll up into burritos, leaving one
end open.

Cheesy Veggie Burritos

Cheesy Veggie burritos.

Ingredients
3 tablespoons gochujang
3 tablespoons rice vinegar or cider vinegar
2 tablespoons low-sodium soy sauce
12 boneless, skinless chicken thighs
1 cup cherry or grape tomatoes, quartered
1/2 cup crumbled feta cheese

1/4 cup chopped fresh mint
1/2 lemon
Ground black pepper
Flatbread (optional)

Preparation 
In a large zip-close plastic bag, combine the gochujang,

vinegar and soy sauce. Mix and mash until well combined,
then add the chicken. Seal the bag, then overturn several
times, or until all of the chicken is well coated with the
marinade. Refrigerate for at least 30 minutes, or up to 4
hours.

When ready to cook, heat the grill to medium-high. Just
before cooking, use an oil-soaked paper towel held with

tongs to coat the grates.
Remove the chicken from the marinade and grill for 3 to

4 minutes per side, or until the chicken reaches 165 F at the
thickest part. Transfer the chicken to a platter. Top the
chicken with the tomatoes, then sprinkle the feta and mint
over them. Squeeze the juice of the lemon over everything,
then season with pepper. Serve with flatbread, if desired.

Grilled Gochujang Chicken Thighs with Feta And Fresh Mint

Grilled gochujang chicken thighs with feta and fresh mint

Crispy Millet Bibimap Bowls

Crispy millet bibimbap, roasted sesame sweet potatoes


