
Bulgur, Sweet Potato, and Pomegranate Grain Bowl
with blood orange and shallot vinaigrette

IN YOUR BOX
14 oz. Sweet Potato
½ cup Bulgur Wheat
1 Blood Orange
1 Shallot
1 oz. Almonds
1 fl. oz. Champagne Vinegar
4 oz. Pomegranate Seeds
4 oz. Baby Arugula

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Small Pot
Mixing Bowl

www.homechef.com/3784

35-45 min. Easy7 days Not Spicy665
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 99g carbohydrates 31g fat 14g protein 1430mg sodium | CONTAINS gluten, nuts | vegetarian



FROM THE CHEF
All the water should evaporate 
once bulgur is cooked, but if you 
do have some water left, strain 
through a wire-mesh strainer.

Did you know... 
In many cultures, pomegranates 
symbolize positive traits such as 
fertility, ambition, and prosperity. 
The Greeks wanted to be different, 
though; in Greek mythology, 
pomegranates mean death. Such 
buzzkills!

Roast the Sweet Potato
Cut sweet potato into ½” dice. Place on prepared 
baking sheet and toss with 1 tsp. olive oil, ¼ tsp. salt, 
and ¼ tsp. pepper. Spread into a single layer and 
roast until browned and tender, 16-20 minutes. While 
sweet potato roasts, cook bulgur wheat.

Make the Vinaigrette
Stir together shallots (to taste), Champagne 
vinegar, 2 Tbsp. olive oil, ½ tsp. salt, and ¼ tsp. 
pepper into a large mixing bowl. Set aside for flavors 
to marry.

Cook the Bulgur Wheat
Bring a small pot with bulgur wheat, 1 cup water, and 
¼ tsp. salt to a boil over medium-high heat. Reduce 
heat to low, cover, and cook until all water has been 
absorbed, 10-14 minutes. Remove from burner, cover, 
and keep warm. While bulgur wheat cooks, prepare 
ingredients.

Prepare the Salad
To large mixing bowl with vinaigrette, add 
bulgur wheat, arugula, half the pomegranate seeds 
(reserve remaining for garnish), sweet potato, and 
blood orange. Toss together until evenly coated.

Prepare the Ingredients
Peel blood orange by hand, being careful to remove 
white pith. Halve and cut each half into ½” slices. 
Peel and mince shallot. Coarsely chop almonds.

Plate the Dish
Place a serving of salad onto a plate and garnish with 
almonds and remaining pomegranate seeds (to 
taste). 
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WHILE YOU COOK
 Ƀ Shallots bring a slightly assertive 
onion-garlic flavor when used 
raw. Use to taste when adding to 
dressing.
 Ƀ Pomegranate juice can cause 
stains. Be careful when opening 
container and handling seeds.
 Ƀ Pomegranate seeds add a juicy 
crunch to this dish, but can be 
overwhelming. Use to taste, 
especially when garnishing dish.
 Ƀ Heads Up! Pomegranate seeds 
are used twice. Half are mixed in 
salad and remaining garnish dish.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 425 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray




