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We're turning the whole idea of an au gratin on its head this week. Forget the
heavy, cream-based staples of classic French cooking. Instead, we're layering
pearl couscous and broiled sweet potatoes with a smoky barbeque sauce and
mozzarella. Then, we top it off with crispy kale for a vitamin-packed twist.

EQUIPMENT
Oven-Safe
Saucepan
Rimmed Baking
Sheet
FROM YOUR PANTRY
Olive Oil
Salt & Pepper
5 MEEZ CONTAINERS
Sweet Potatoes
Pearl Couscous
Barbeque Sauce
Mozzarella & Cherries
Kale

10
1 Whisk

Want this meal in a flash? Prepare the sweet potatoes and couscous in advance. When it's
time for dinner, assemble the casserole and sauté the kale. You'll be eating in 15 minutes.
Kids and picky eaters can eat their kale on the side.

If you’re making the vegan version, we’ve left out the cheese. It’s just as delicious without it.
If you’re making the gluten-free version, we’ve given you quinoa instead of couscous.
Cooking it up is easy. Just bring 2 ½ cups of water to a boil, then add the quinoa and a dash
of salt. Cover and lower the heat to a simmer. Cook for 12 to 15 minutes, until the grain looks
spiraled. Fluff it and let it sit covered for 5 minutes.
Health snapshot per serving – 505 Calories, 20g Protein, 8g Fiber, 17 Smart Points
Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

INGREDIENTS: Sweet Potatoes, Kale, Pearl Couscous, Barbeque Sauce, Mozzarella Cheese, Parmesan Cheese,
Cherries, Garlic

1. Getting Organized
Preheat your oven to 400 degrees and put a saucepan of water on to boil.
2. Roast the Sweet Potatoes
Put the Sweet Potatoes on a rimmed baking sheet. Drizzle with olive oil, salt
and pepper and bake until the edges are crispy, about 15 to 25 minutes.
3. Cook the Couscous
Once the sweet potatoes are cooking, start the couscous. Salt the boiling
water generously, add the Pearl Couscous and cook for 5 minutes. Drain
and set aside.

The couscous won’t be
done cooking in this first
step. We’re just parcooking it.

4. Assemble the Casserole
Turn the oven down to 300 degrees and put the couscous back into the
saucepan or, if it’s not oven-safe, into a casserole dish. Add the cooked
sweet potatoes, Barbeque Sauce and ¼ cup water and mix well. Top with
Mozzarella & Cherries and bake until the top is lightly browned and the
cheese is melted, about 12 to 15 minutes.
5. Bake the Kale
Once the gratin gets into the oven, arrange the Kale on your rimmed
baking sheet. Drizzle with olive oil, salt and pepper, and bake until softened
and crisp on the edges, about 15 minutes. Serve the gratin topped with the
kale.
Love this recipe? #meezmagic

Instructions for two servings.
Meez Meals * 1459 N. Elmwood Avenue * Evanston * Illinois

