Roasted Potato, Zucchini & Quinoa Bowl
13 ingredients - 35 minutes - 2 servings

Directions

1. Preheat the oven to 400°F (205°C) and line a baking tray with parchment paper.

2. Arrange the zucchini, bell pepper, red onion, and potatoes on the tray. Toss with coconut
oil and season with salt and pepper. Cook in the oven for 15 to 20 minutes or until the
vegetables are tender.

3. Meanwhile, cook the quinoa according to the package directions. Once cooked, fluff with
a fork and let it cool. Mix the quinoa with cucumber and green onion.

4. Whisk together the tahini, water, and honey to make a dressing. Season it with salt and
pepper.

5. Divide all of the ingredients evenly between bowls. Top with cilantro, if using. Serve with
the dressing and enjoy!

Notes

Leftovers
Refrigerate in an airtight container for up to three days.

Serving Size
One serving is equal to approximately one cup.

More Flavor
Add corn and grated carrots. Top with parsley.

No Coconut Oil
Use any other oil on hand.

No Quinoa
Use couscous or rice instead and adjust the cooking time as needed.
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Ingredients

1 Zucchini (sliced)

1/2 Orange Bell Pepper (medium, chopped)
1/3 cup Red Onion (cut into chunks)
1 cup Mini Potatoes (quartered)

1 tsp Coconut Oil

Sea Salt & Black Pepper (to taste)
1/2 cup Quinoa

1/3 Cucumber (large, diced)

1 stalk Green Onion (thinly sliced)

3 tbsps Tahini

2 tbsps Water

1 tsp Honey

1 tbsp Cilantro (for garnish, optional)
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