
Directions 

• 4 Tbsp. lemon juice 

• 1/2 cup olive oil 

• 3 tsp. minced garlic 

• 1 tsp. salt 

• 2 tsp. black pepper 

• 2 tsp. cumin 

• 1 tsp. coriander 

• 2 tsp. paprika 

• 1 tsp. turmeric 

• 2 cups chickpeas 

• 1 head of 
cauliflower 

• 2 small red onions 

• 1 whole lemon 

 

1. Preheat oven to 400° F and line a baking sheet with parchment paper. Cut your head of 
cauliflower into florets and put aside. 

2. In a large mixing bowl, combine lemon juice, olive oil, and spices. Whisk to combine. 

3. Add chickpeas and cauliflower to mixture. Turn the vegetables until they are all coated. 

4. Add the seasoned chickpeas and cauliflower to the sheet pan. Cut onions and lemon into quarters 
and arrange around the sheet.  

5. Bake for 25-30 minutes, until the vegetables are tender. Squeeze roasted lemon over the pan. 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

One Sheet Pan Shawarma 

 Adapted from This Mess is Ours 

Yield: 6 cups   Serving size: 1 cup Total cost:  $9.15        Serving cost: $1.52 
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Fast Facts 

Second Harvest is an equal opportunity provider. 

• Add in other vegetables you think would go well in the dish, like carrots or 
potatoes. Add fully cooked smaller vegetables, like peas, to the sheet in the last 
few minutes the sheet is in the oven. 

• If you would like to add tofu or tempeh, let soak in the marinade for 10 minutes 
before putting on the sheet. For chicken, separate the marinade into two bowls, 
marinate the chicken for 10 minutes, and cook separately.  
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