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I gredie ts
Fo  the Salad
  head G ee  Leaf Le u e
  A o ado; u ed
  la ge Wate elo  Radish; 
  ut i to thi  sli es a d ua te ed

FFo  the Light Side D essi g
 .  oz up No -Fat G eek Yogu t
 /  up Cila t o; fi ely hopped
  t sp Wo este shi e Sau e
  t sp Li e Jui e
 /  tsp D ied Dill
 /  tsp O io  Po de
  /  tsp Ga li  Po de
 Salt a d Peppe  to taste

I struc o s
Co i e d essi g i g edie ts a d 
ef ige ate fo  -  to let fla o  de elop.

Co i e salad i g edie ts.
If se i g i  a  i di idual up, po o  the  
out. 
SeSe e d essi g i  pipe es to p e e t the 
salad f o  ge g soggy o  se e it o  the 
side i  a o l .
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The E so Ho estead Salad is i spi ed hea ily y The E so Ho estead o  Lah' u, a spa sely i ha ited pla et hose 
i h soil a d g ou d ate  a e o ta i ated y i e als a d othe  ele e ts. This salad is so ethi g the E sos ight 

ha e g o  a e  ei e g the sel es as su siste e fa e s hile hidi g f o  the E pi e.

Re ipe ou tesy of GeeksWhoEat. o

Erso Ho estead Salad
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Ther al Deto ators are o e of the ost i o i  de i es 
i  the Star Wars Gala . Ther al deto ators are 
pal -sized, spheri al de i es that ere used as 
e tre el  deadl  e plosi e eapo s. The  are ost 

ota l  used i  Retur  of the Jedi  Pri ess Leia he  
she is disguised as the ou t  hu ter Boushh. The  are 

e o ed i  Rogue O e so it is o l  fi g that the  
geget their o  re ipe.

For the Sau e
 /  up Hoisi
 /  up Ho e
   /  up Lo  Sodiu  So
    t sp Sa al Oelek
    t sp Water
    tsp Sesa e Oil    tsp Sesa e Oil
    stalk Gree  O io ; hopped

I gredie ts
For the Meat alls
  l  Grou d Turke
 /  up Pa ko Bread Cru s
  Egg
 /  tsp Sesa e Oil
   t sp Sa al Oelek
 Cooki g Spra

Ther al Deto ators

I struc o s
Preheat o e  to  degrees. Spra  aki g sheet ith ooki g spra . Co i e eat all i gredie ts a d for  i to  

alls. Ge g our ha ds et first ill help ith this  Bake for  i utes, tur i g half a  through. While ooki g, 
o i e sau e i gredie ts i  a large o l. Re o e eat alls fro  aki g sheet a d toss i  sau e. Gar ish ith gree  

o io  a d ser e.

Re ipe ourtes  of GeeksWhoEat. o
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. Use a so ial edia i ite or o li e ale dar to pla  
our part  a d i ite guests. With a  idea of a 

head ou t ou ill e a le to ake sure ou ha e 
e ough food.

. Sele t -  ai  . Sele t -  ai  re ipes that either the a all  pair 
ith ea h other or the o ie. Make sure that e er o e 

a e di g a  eat at least o e of these ite s ie: a ou t 
for food allergies or prefere es . Our Rogue O e: A Star 
Wars Stor  re ipes are a great e a ple of this.

. Supple e. Supple e t our ai  re ipes ith a pop or  ar. Not 
o l  is pop or  eas  to ake ut people ill lo e 

. If ou e d up ith too u h pop or , use paper 
ags the  ill soak up the u er/oil  a d se d 

e er o e ho e ith a tast  doggie ag! 

. Set the ood  pla i g the o ie’s sou dtra k or 
s ore he  our guests arri e u l ou start the 

o ie.

. Ma. Make sure food is eas  to eat hile at hi g the 
o ie. This ea s if ou are ser i g a salad or 

so ethi g that a  o e arou d our plate, ser e it 
i di iduall  for ease.  

. Prepare as u h as ou a  i  ad a e a d lea  as 
ou go. This a  ou a  e jo  the o ie ithout 
orr i g a out the ess!

. If usi g pla. If usi g plas  ups, redu e aste  ha i g e er o e 
rite their a es o  their ups ith a per a e t arker. 

For a Rogue O e: A Star Wars Stor  the ed part , use 
la k plas  ups a d a sil er per a e t ark for fu  
usto  ups. 

. If . If ou a ’t fi d the ed plates for our part , pi k a 
olor s he e a d use solid olor plates a d apki s. 

Choose isel  a d ou a  use the  for future o ie 
par es as ell. 

. Fi d out i  ad a e ho has see  the o ie a d ho 
has ot. Make sure o o e spoils the o ie for so eo e 

ho has ’t see  it et.

Pla i g a Rogue O e: A Star Wars Stor  Mo ie Vie i g Part ? Here are a fe  ps 
that ill help ake our e e t out of this orld!


