Warm + Roasted Winter Salad Bowl
Vegan, gluten-free, nut-free, refined sugar-free, soy-free
Recipe by: Angela Liddon, ohsheglows.com
Yield 4-6 servings Prep Time 30 Minutes Cook time 30 Minutes
For the dressing:
1/4 cup red wine vinegar
1/4 cup extra virgin olive oil
2 teaspoons Dijon mustard
1/4 teaspoon pink Himalayan salt or fine grain sea salt
Freshly ground pepper, to taste

INGREDIENTS:
For the salad:
1 cup uncooked rainbow or regular quinoa + 1.5 cups
water
3/4 pound Yukon Gold or sweet potatoes, chopped into
1/2-inch chunks (about 2 1/2 cups)
1 pound fresh green beans, trimmed and chopped into 1inch pieces (about 3 cups)
2 extra-large or 3 large garlic cloves (peel left on)
1 tablespoon extra virgin olive oil
1 cup stemmed and finely chopped kale (I used lacinato,
but curly works fine too)
3 green onions, thinly sliced
3 tablespoons pepita seeds (I added a handful of sesame
seeds at the last minute too)
Sliced avocado

INSTRUCTIONS
1. Preheat oven to 400F and line one extra-large (or 2 large) baking sheets with parchment paper.
2. Place the chopped potatoes, green beans, and garlic cloves (leave the peel on) onto the baking
sheet. Toss with the oil and season with a generous amount of salt and pepper. Spread into an
even layer.
3. Roast for 15 minutes, remove from the oven and flip, and continue roasting about 10-20 more
minutes until the potatoes and beans are tender and golden. Watch closely during the last 10
minutes to avoid burning.
4. Meanwhile, cook the quinoa by adding the quinoa into a medium pot along with 1.5 cups
water. Bring to a low boil, reduce heat to medium-low, cover with lid, and cook for 13-17 minutes
until the water is absorbed and the quinoa is fluffy. Remove from heat, fluff with a fork, and leave
the lid on to keep warm.
5. Prepare the dressing by whisking the dressing ingredients together in a small bowl.
Set aside.
6. Chop the kale and green onions.
7. When the vegetables are finished roasting, remove garlic cloves and set
aside. Spoon the potatoes and beans into a large serving bowl. Stir in the
quinoa and the other chopped vegetables.
8. Trim the end off each garlic clove and push the roasted garlic out. Finely
chop or mash the garlic. Whisk the garlic into the dressing until combined.
Pour all of the dressing onto the vegetables and toss to coat.
9. Season with salt and pepper to taste and serve immediately.
Leftovers can be reheated in a saucepan with some oil and the
salad will keep in the fridge for a few days.
Tip: To boost the protein even more, try adding chickpeas,
adzuki beans, great northern beans, or lentils. Roasted chickpeas
would be nice too!

