










MOROCCAN CUBES COUSCOUS SALAD

INGREDIENTS
1 8oz Hodo Moroccan Cubes

2 cups cooked couscous ( or quinoa for GF option)

¼ cups soaked & drained raisins 

¼ cups chopped, roasted, and salted almonds 

¼ cups chopped parsley 

2 tablespoons lemon juice 

S&P to taste 

A protein-rich dish made with our 
delicious organic firm tofu, chopped 
into cubes and marinated in the Hodo 
kitchen’s Chermoula blend, a Moroccan 
twist on traditional pesto: coriander, 
paprika, garlic, and cumin.

Scrumptiously aromatic and 
ready in minutes!
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PREPARATION
Roast the Moroccan Cubes on 375F for 20-25 min. turning 
once or twice to brown on all sides. Cook couscous.  Toss 
the Moroccan Cubes with couscous while still warm so the 
couscous soaks up some of the flavors from the Cubes. Let 
cool. After cooling, mix in raisins, chopped almonds, 
chopped parsley, & lemon juice. Salt and pepper to taste. 

Serves: 2
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HARISSA CUBES SABICH SANDWICH

INGREDIENTS
1 8oz Hodo Harissa Cubes

¼ large eggplant, cubed

Israeli Salad*

2 Pitas

Hummus
A protein-rich dish made with our 
delicious organic firm tofu, chopped 
into cubes and marinated in the Hodo 
kitchen’s fiery harissa spice blend: 
crushed chilis, garlic, parsley, and 
coriander. 

Irresistibly spicy and ready 
in minutes!
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PREPARATION
Simply cube the eggplant in ¼” squares, toss in a bowl 
with Harissa Cubes, and place in a toaster oven at 350F for 
8 minutes or until eggplant is tender. Toss together all 
ingredients for the Israeli salad. Spread a thick layer of 
hummus into pita & layer in the Israeli salad, roasted 
eggplant & tofu cubes.

Serves: 2
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½ small red onion, diced

2 tbsp EVOO

2 tbsp lemon juice

S&P to taste 

1 small bell pepper, deseeded 
& diced

*ISRAELI SALAD RECIPE

½ c packed flat leaf parsley &  
mint, roughly chopped

1 medium tomato, diced

½ cucumber, diced









HIGH PROTEIN  |  GLUTEN-FREE  |  VEGAN

Get inspired at hodofoods.com/recipes

@hodofoods

HODO CAJUN BURGER SLOPPY JOES
INGREDIENTS

PREPARATION

Packed with protein, fiber, and 
bayou soul.

Our veggie burger went down to 
Louisiana and came back with a bold 
Cajun accent! There’s no mish mash of 
fillers, here- just the Hodo kitchen’s 
inspired recipe of organic tofu, carrots, 
cabbage, and our spirited Cajun spice 
mix for a punch of flavor.

2 (4oz) Hodo Cajun Burgers

1 tbsp olive oil

1 small onion, diced

1 green bell pepper, diced

2 cloves of chopped garlic

1 ½  tsp chili powder

1 ½ tsp smoked paprika

¼  tsp chili flakes

1 tsp Dijon mustard

2 tbsp ketchup

½  tsp dark molasses

½  cup vegetable broth

½  cup tomato puree

Salt and pepper

Heat olive oil in a heavy bottom pan on medium low heat. 
Add onion, bell pepper and a pinch of salt and pepper. Sauté 
for 5-7 until vegetables are soft but not colored. Add garlic and 
sauté for 1 minute. Reduce heat to low, add smoked paprika, 
chili powder and chili flakes. Stir for 1-2 minutes. Remove pan 
from heat. Using your hands crumble Hodo Cajun Burgers 
into pan then add tomato puree, broth, ketchup, molasses, and 
Dijon mustard. Bring mixture to a gentle boil, turn to medium 
low heat. Cook covered for 45 minutes stirring every 10-15 
minutes. Salt and pepper to taste. Spoon 4-6oz onto you 
favorite hamburger bun and ENJOY! If you have time, make 
this dish a day ahead of serving and store overnight in fridge. 

Serves: 4
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