
VEGETABLE SKEWERS WITH CHIMICHURRI SAUCE 
 

For more recipe ideas, visit us at: slofoodbank.org/nutrition  
 

Makes 6 servings    Total Time: 30 minutes 
 
Ingredients:  

 
 
 
 
 
 
 
 
 
 
 

1. Chop all vegetables into thick 1 inch pieces 
2. Boil sweet potatoes & yellow potatoes until soft, about 10 minutes 
3. Assemble skewers and sprinkle salt and pepper to taste 
4. Grill until grill marks are present and vegetables are tender and cooked through - about 10-15 minutes, then Flip. 
5. Enjoy with chimichurri sauce! 

 

Adapted from: www.minimalistbaker.com 
       For CalFresh or Food Bank information, call (805) 238-4664. 
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1. Chop all vegetables into thick 1 inch pieces 
2. Boil sweet potatoes & yellow potatoes until soft, about 10 minutes 
3. Assemble skewers and sprinkle salt and pepper to taste 
4. Grill until grill marks are present and vegetables are tender and cooked through - about 10-15 minutes, then Flip. 
5. Enjoy with chimichurri sauce! 

 

Adapted from: www.minimalistbaker.com 
       For CalFresh or Food Bank information, call (805) 238-4664. 

1 large Sweet Potatoes 
4-6 Small Yellow Potatoes 
2 Bell Peppers  
1 Red Onion 
2-4 Ears of Corn 
2 TB Oil 
5 Garlic cloves 
1 Serrano Pepper 

1 cup Cilantro 
1 cup Parsley 
3 TB Avocado 
3 TB Lime Juice 
1/4 tsp Salt 
1 TB Maple Syrup 
3 TB Water 

1 large Sweet Potatoes 
4-6 Small Yellow Potatoes 
2 Bell Peppers  
1 Red Onion 
2-4 Ears of Corn 
2 TB Oil 
5 Garlic cloves 
1 Serrano Pepper 

1 cup Cilantro 
1 cup Parsley 
3 TB Avocado 
3 TB Lime Juice 
1/4 tsp Salt 
1 TB Maple Syrup 
3 TB Water 
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BROCHETAS DE VERDURAS CON SALSA CHIMICHURRI 
 

Para más ideas de recetas, visítenos en: slofoodbank.org/nutrition 
  

Hace 6 porciones    Tiempo total: 30 minutos 
 

 Ingredientes: 

 

 
 
 
 
 
 
 
 
 
 

1. Picar todas las verduras en trozos gruesos de 1 pulgada 
2. Hervir el camote y las papas amarillas hasta que estén blandas, unos 10 minutos. 
3. Ensamblar brochetas y espolvorear sal y pimienta al gusto 
4. Ase hasta que las marcas de la parrilla estén presentes y las verduras estén tiernas y bien cocidas, 

aproximadamente 10-15 minutos, luego voltee. 
5. Disfruta con salsa chimichurri! 

__________________________________________________________________________________________ 

Adaptado de: www.minimalistbaker.com 
Para información sobre CalFresh o el Banco de Alimentos, llame al (805) 238-4664 
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Adaptado de: www.minimalistbaker.com 
Para información sobre CalFresh o el Banco de Alimentos, llame al (805) 238-4664 

1 Camote grande  
4-6 Papas amarillas pequeñas 
2 pimientos morrones 
1 cebolla morada 
2-4 mazorcas de Elote 
2 TB de aceite 
5 dientes de ajo 
1 chile serrano 
 

1 taza de cilantro 
1 taza de perejil 
3 TB de aguacate 
3 TB de jugo de limon 
1/4 cucharadita de sal 
1 TB de sirope de arce 
3 TB de agua 
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