
Servings: 6
Total Time: 1 Hour

Roasted Cauliflower 
Hummus & Kale Chips

Roasted Cauliflower Hummus & Kale Chips

Instructions:
1. Preheat oven to 425 F and line baking sheet with parchment paper.
2. Remove the florets from the cauliflower and place on the baking sheet. 
    Toss in a small amount of olive oil and roast for 15 minutes
3. Add the roasted cauliflower to a food processor with tahini, olive oil, garlic, 
    Collagen, lemon juice, salt, pepper. Puree until smooth.
4. Pour hummus into an airtight container and place in the refrigerator until cold.
5. Serve in a bowl and top with parsley and olive oil.

Roasted Cauliflower Hummus
Ingredients:
1 medium-sized cauliflower
½ cup tahini
2 tablespoons avocado oil
2 large cloves garlic
⅓ cup lemon juice
4 scoops Collagen
1 teaspoon salt
½ teaspoon black pepper
¼ cup chopped parsley
1 tablespoon olive oil

           Multi Collagen Makeover 
      is available in our Wellness 
      Department for FREE
             (a $19.95 value) with the 
             purchase of Multi-Collagen 
              by Ancient Nutrition.

Ingredients:
Roasted Cauliflower Hummus
1 medium-sized cauliflower
½ cup tahini
2 tablespoons avocado oil
2 large cloves garlic
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4 scoops Collagen
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½ teaspoon black pepper
¼ cup chopped parsley
1 tablespoon olive oil
Kale Chips
1 bunch kale, chopped
1 tablespoon lemon juice
2 tablespoons coconut oil
¼ teaspoon sea salt

Kale nutrition is pretty impressive. 
These leafy greens are loaded with 
vitamin A, vitamin K and vitamin C, 
which help support the incredible 
health benefits of kale, 
which include anti-inflamatory and 
antioxidant properties!

Kale Chips
Ingredients:

1 bunch kale, chopped
1 tablespoon lemon juice

2 tablespoons coconut oil
¼ teaspoon sea salt

Instructions:
1. Preheat oven to 350 degrees F.

2. Chop kale into ½-inch pieces.
3. Place all ingredients in a large bowl and massage the oil, 

lemon juice and sea salt into the kale using your hands.
4. Place on parchment-lined baking sheets and bake for 12 minutes.

This week’s recipe come from Dr. Josh Axe 
and Ancient Nutrition. Hummus is traditionally made with 
chickpeas, but you can get incredibly creative with your 
hummus recipes by adding carrots, beets, cauliflower or 
any number of other tasty vegetables.

Servings: 2
Total Time: 15 minutes

This week’s recipe come from Dr. Josh Axe 
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