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Prep Time

CLEAR THE FRIDGE DINNER

20 Minutes

Cook Time

50 Minutes

Serves

4-6

NOTE: To serve more people just increase as needed!

Ingredients

Any leftover fruit in your fridge (apples,
jackfruit, pineapple are good choices)
Any leftover vegetables in your fridge
Special Sauce:
4x Tablespoons of Olive Oil
2x Tablespoons of Sesame Oil
1x Tablespoons of Soy Sauce
1x Tablespoon of Honey
2x Cups of Chicken Broth OR Beef Broth
OR Vegetable Broth
2x Tablespoons of Cinnamon (powdered)
1x Tablespoon of Turmeric Powder
2x Tablespoons of Italian Herbs OR any
dried herbs
Salt (to taste)
Black Pepper (to taste)
!! NOTE: This recipe requires an OVEN !!
This recipe requires cooked quinoa. Log
on to Restore Malaysia website and
learn how to cook quinoa.

RESTORE™ Tip

– This recipe goes very well with our
Chicken Quinoa Dinner recipe. Check it
out!
– You can adjust the ingredients in the
sauce to your liking. Add more cinnamon
Or black pepper Or turmeric OR…anything
you WANT… It’s your world!

Instructions
1) Prepare your vegetables and fruits by slicing them
into small bite sized pieces.
2) Place the chopped vegetables and fruit into a baking
pan. Set aside.
3) Preheat the oven to 200°. As the oven is heating up,
make the special sauce.
4) In a bowl, combine the olive oil, sesame oil, soy
sauce and honey.
5) Next, add the cinnamon, turmeric, Italian herbs, black
pepper and salt.
6) Mix together and then lighten the sauce by adding
the chicken broth or vegetable broth.
7) Pour the mixture over the pan of vegetables.
8) Now the fun part! Put on your gloves (or use your
bare hands!!) and mix the ingredients together with
the sauce. Make sure EVERYTHING it is properly
coated.
9) When the oven has been heated up, cover the top of
the pan with a large piece of foil.
10) Pop the tray into the oven and bake for 50 minutes.
11) After 50 minutes, take the pan out of the oven, mix
well. grab a spoon and fork.
12) It’s time to ENJOY!! MAKAN!

We hope you enjoyed this SUPER
nutritious, SUPER delicious meal. Cheers
to your health!
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