
VINSTRUCTIONS: PREHEAT OVEN TO 350 LINE A BAKING SHEET WITH OLIVE OIL OR FOIL MIX SHRIMP WITH LIME JUICE, GARLIC POWDER, CHILI POWDER, PAPRIKA, SALT AND PEPPER CUT UP CAULIFLOWER AND SEASON WITH SALT, PEPPER, AND GARLIC SPREAD CAULIFLOWER AND SHRIMP
SEPARATELY ON A PAN BAKE FOR 10 MINUTES UNTIL GOLDEN BROWN, REMOVE SHRIMP AND PLACE CAULIFLOWER BACK IN OVEN BAKE CAULIFLOWER FOR 30 MINUTES OR UNTIL GOLDEN BROWN SHRED CABBAGE AND MIX WITH KALE, MASSAGE WITH A LITTLE OLIVE OIL CUT UP BABY TOMATOES AND

CUCUMBER ASSEMBLE SALAD WITH KALE AND CABBAGE MIXTURE, BABY TOMATOES, CUCUMBERS AND CHOPPED ALMONDS, ADD SHRIMP AND CAULIFLOWER ON THE SIDE ENJOY :)

RAINBOW QUINOA
SALAD

Ingredients: (makes 4 servings)

1 cup red quinoa

2 cups grilled chicken

1/2 cup bell peppers

1/4 cup tomatoes

1/4 cup red onion

1/2 cup lemon juice

1/2 cup olive oil

1 can chickpeas

1/2 cup  cucumber

2 cups arugula

Instructions:

Grill and chop chicken1.

Cook quinoa with 1 cup water2.

Chop all veggies and add to a bowl, with cooled chicken and

quinoa

3.

Add olive oil and lemon4.

Mix together and enjoy :)5.

Great for meal prep!6.


