
ON SALE MARCH 8, 2016



11/2 cups hulled or pearled barley or brown rice

1 teaspoon plus 1 pinch of fine sea salt

13/4 cups cooked chickpeas (one 15-ounce can, 
drained and rinsed) 

1/4 cup coarsely chopped fresh parsley or cilantro 

2 tablespoons olive oil

1 tablespoon lemon juice

2 teaspoons Dijon mustard

Freshly ground black pepper

Heaping 1/4 cup plain yogurt

2 to 4 teaspoons sriracha, Chili-Garlic Sambal 
(page 241 or store-bought), or gochujang 
(see page 37)

1 cup halved cherry tomatoes

1 avocado, diced

1/2 cup Quick Cucumber Pickles (page 231) or 
favorite store-bought pickles, sliced

1/3 cup Pickled Red Onions (page 230)

2 cups shredded lettuce (such as butter leaf, 
watercress, or arugula), or 1 cup sprouts

• Soak hulled barley in water for at least 4 hours or up to overnight (pearled barley doesn’t need 
to be soaked). Rinse and drain, then transfer to a saucepan and cover with 3 inches of  water. Bring 
to a boil and add 1 teaspoon of  the salt. Reduce the heat to a simmer, partially cover the pan, and 
cook until chewy-tender, 30 to 40 minutes, or 20 to 30 minutes for pearled. Drain thoroughly and 
return to the saucepan. (If  using brown rice, follow the cooking instructions on page 222.)

• Meanwhile, combine the chickpeas with the parsley or cilantro, oil, lemon juice, mustard, a  
big pinch of  salt, and several grinds of  pepper. Let marinate for at least 20 minutes. In a separate 
bowl, whisk together the yogurt and sriracha, sambal, or gochujang to taste. 

• To serve, divide the barley or rice among four bowls, then arrange the marinated chickpeas, 
tomatoes, avocado, pickles, pickled onions, and lettuce or sprouts over each serving. Top with a 
dollop of  the sriracha yogurt and serve. 

veggie burger bowl
M U S T A R D Y  C H I C K P E A S ,  B A R L E Y ,  P I C K L E S

If  you’d told me when I was a teenager that I’d have devoted a good deal of  my 
adult life to creating a veggie burger company, I never would have believed you. 
But to continue that trajectory, here’s a burger bowl, with all the components of  
a bean-and-grain burger, deconstructed, plus some classic condiments. S E R V E S 
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