
 

Warm Winter Salad Bowl 
The ultimate bowl of winter comfort food! Yukon Gold potatoes and green beans are roasted until 
golden and then tossed with warm rainbow quinoa, shredded kale, green onion, and a quick red wine 
vinaigrette. I topped it with tasty sesame seeds and sliced avocado. Feel free to change up the potatoes 
with what you have on hand.  I love adding a bit more protein to this recipe by adding finely chopped 
pieces of grilled chicken.  Now THIS is a delicious, balanced meal (healthy carbs, protein, natural fats). 
 

Ingredients - FOR THE SALAD: 
-1 pound of thin sliced chicken breasts -1 cup uncooked rainbow or regular quinoa + 1.5 cups water 
-¾  pound Yukon Gold potatoes, chopped into 1/2-inch chunks (about 2 1/2 cups) 
-1 pound fresh green beans, trimmed and chopped into 1-inch pieces (about 3 cups) 
-1 can of organic chick peas (rinsed) 
-2 extra-large or 3 large garlic cloves (peel left on) 
-1 tablespoon extra virgin olive oil 
-1 cup stemmed and finely chopped kale  
-3 green onions, thinly sliced 
-3 Tablespoons of sesame seeds 
-Sliced avocado 
 

FOR THE DRESSING: 
-¼  cup red wine vinegar 
-¼  cup extra virgin olive oil 
-2 teaspoons Dijon mustard 
-¼  teaspoon pink Himalayan salt or fine grain sea salt 
-Freshly ground pepper, to taste 
 

Directions: 
Preheat oven to 400F and line one extra-large (or 2 large) baking sheets with parchment paper. 
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. 
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. 
 

Using a grill pan or BBQ grill, make your grilled chicken.  Use thin sliced chicken breasts, brush with Olive 
oil and sprinkle with Himalayan salt and black pepper.  Once cooked, chop/dice into small pieces. 
 

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. 
 

Prepare the dressing by whisking the dressing ingredients together in a small bowl. Set aside. 
Chop the kale and green onions. 
 

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, grilled chicken and chick peas-- and the other 
chopped vegetables.  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.  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. 
Recipe by Ohsheglows 


