
Makes 10 sandwiches
Cook Time: 50 minutes

INGREDIENTS:

CILANTRO CHUTNEY

2 cups frozen green peas

4 cups cilantro leaves and
tender stems (1 bunch)

2 tablespoons tahini

1 jalapeño pepper, stemmed and
seeded (optional)

¼ cup fresh lime juice (from 2
limes)

1 teaspoon cumin seeds

½ tablespoon date paste

1 small garlic clove, coarsely
chopped

Sea salt

SANDWICHES

2 large russet potatoes (1½
pounds), peeled and halved
crosswise

2 medium beets (1 pound),
peeled and halved crosswise

2 medium cucumbers

2 medium tomatoes

1 medium red onion

20 slices whole wheat bread

Sea salt and freshly ground
black pepper

Stacked Vegetable
Sandwiches with
Cilantro Chutney
One of our favorite recipes from the Forks Over Knives Family cookbook,
these stacked vegetable sandwiches get extra flavor from a puréed
Cilantro Chutney that’s laced with cumin and jalapeño. Because they keep
well in the heat, these tasty sandwiches are perfect for summer picnics
and backyard parties.

By Darshana Thacker Wendel

1 To make the Chutney, boil 1½ cups water in a small saucepan.
Add the peas and cook over medium-high heat until soft, 8 to 10
minutes. Drain and rinse with cold water.

2 Transfer the peas to a blender; add 1 cup water plus the
remaining Chutney ingredients. Blend until smooth, transfer to
an airtight container, and refrigerate for 1 hour.

3 To make sandwiches, place the potatoes and beets in a large pot
fitted with a steamer basket over 1 to 2 inches of water. (Don’t
let the potatoes and beets touch each other if you want to keep
the potatoes white.) Bring water to a simmer, cover pot, and
steam for 20 to 25 minutes, until vegetables are tender when
pierced with a fork, but not too soft. Set aside to cool
completely.

4 Slice the potatoes, beets, cucumbers, tomatoes, and onion as thin
as you can (ideally ⅛- to ¼-inch-thick rounds).

5 Spread Chutney on one side of 10 bread slices. Layer the
vegetables on top, starting with the potatoes, then beets,
cucumbers, onion, and tomatoes. Sprinkle with salt and pepper to
taste. Spread Chutney on one side of the remaining bread slices,
and top the sandwiches. Cut each sandwich into quarters before
serving.
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