Sunday PA Recipes
Plant-Based protein Tikka Masala Curry
Featuring Plovara Tikka Masala Dip
A quick and flavorful plant-based version of a classic favorite. Plovara Tikka Masala creates a rich sauce in minutes.
Ingredients
· 1 pound plant-based protein of choice
· 2–3 tablespoons Plovara Tikka Masala
· 1 cup milk of choice
· Salt to taste
· Fresh cilantro, for garnish
· Mini pita bites, for serving
Preparation
1. Add the plant-based protein to a sauté pan.
1. Stir in Plovara Tikka Masala Dip and milk.
1. Season with salt as desired.
1. Cook until heated through and coated in the sauce.
1. Garnish with fresh cilantro.
1. Serve with mini pita bread.
Demonstration Notes
· This recipe will be cooked live during the demonstration.
· Guests will see how quickly a complete meal can be prepared using Plovara Tikka Masala Dip.




Power Green Pasta
Featuring Plovara Power Green Dip
A simple and versatile pasta dish that turns Plovara Power Green Dip into a creamy sauce in just minutes.
Ingredients
· ½ box cooked pasta
· 3–4 tablespoons Plovara Power Green Dip
· Milk, olive oil, or cheese (as desired for texture and richness)
· Salt to taste
· Fresh herbs for garnish (optional)
Preparation
1. Add cooked pasta to a sauté pan or mixing bowl.
1. Stir in 3–4 tablespoons of Plovara Power Green Dip.
1. Add a splash of milk, olive oil, cheese, or a combination to create a creamy consistency.
1. Season with salt as desired.
1. Toss until evenly coated.
1. Garnish with fresh herbs if desired and serve.
Demonstration Notes
· Pasta will be cooked in advance and brought ready to use.
· The live demonstration will focus on transforming the dip into a quick pasta sauce and finishing the dish.


