
For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

Ingredients:  
3 sweet potatoes, peeled, cut into walnut-sized chunks 
4 garlic cloves, thinly sliced 
¼  tsp. salt 
½  tsp. ground black pepper 
15 oz. Brussels sprouts, halved 
1 tbsp. canola oil 
2 tsp. toasted sesame oil 
8 oz. firm tofu, diced in small pieces, steamed 
3 tbsp. sesame seed, toasted 

Directions:  
1. Preheat a covered grill. In a large bowl, combine 

the sweet potatoes, Brussels sprouts, garlic, cano-
la oil and salt.  

2. Place the vegetables in a grill basket or portable 
grill rack.  

3. Set on the grill and cover. Grill, turning occasional-
ly, for 20-25 minutes, or until tender.  

4. Mix tofu into vegetables and transfer the vegeta-
bles to a platter and drizzle the sesame oil on top, 
season with black pepper, toasted sesame seeds 
and toss.  

Vegan Sesame Grill 

*VEGAN


