
 

Green Harissa Winter Vegetable Rice Bowl  

 

2 servings     |    Hands On Time: 20 minutes     |    Total Time: 50 minutes 

 

Sand Creek Farm Sweet Potatoes, peeled (optional), cut into 1” cubes 

Johnson’s Backyard Garden Kale, large stems removed, leaves roughly chopped 

Texas Farm Patch Broccoli, leaves removed (if any), stem end trimmed, chopped into 1” pieces 

Gulf Pacific Brown Rice 

Farmhouse Kitchen Pickled Sweet Peppers 

Farmhouse Kitchen Green Harissa, stirred well before use 

Sea salt and fresh cracked black pepper 

Olive or vegetable oil 

 

Preheat oven to 425°F degrees.  

 

Step 1. While the oven is preheating, bring 8 cups of water to a boil in a large sauce pan. When 

water reaches a boil, add 1 tbsp. salt and brown rice. Cook, stirring occasionally, until rice is 

tender, approximately 35-40 minutes. Taste the rice to see if it’s cooked to your preferred texture. 

Cook for an additional 5 minutes, if needed. Drain well and return to pot. Keep covered until 

ready to serve. 

 

Step 2. As the brown rice is cooking, chop the vegetables. Add the sweet potatoes to a large sheet 

pan and drizzle with 1 tbsp. oil and ½ tsp. salt and pepper. Toss to coat and evenly combine. 

Roast in the oven for 15 minutes.  

 

Step 3. Remove the sheet pan from the oven and add the broccoli. Use a spatula to toss, 

combining with the potatoes, oil, and seasonings in the sheet pan. Return the pan to the oven and 

roast for an additional 15 minutes.  

 

Step 4. Remove the sheet pan from the oven and add the kale. Use a spatula to toss with the 

potatoes, broccoli, oil, and seasonings in the sheet pan. Add additional oil, as needed. Roast for 

5-7 minutes until the kale is wilted and the vegetables have caramelized around the edges.  

 

(NOTE: If your sheet pan is not large enough to hold all three vegetables at once in a single layer, 

you may need to roast the vegetables on additional pans or ovenproof skillets.)  

 

Step 5. Remove the roasted vegetables from the oven, season with salt and pepper to taste, and 

set aside.  

 

Step 6. To serve, spoon brown rice into serving bowls. Add a healthy serving of roasted 

vegetables. Top the rice and vegetables with the green harissa sauce and pickled sweet peppers. 

Enjoy! 


