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The presentation of this salad beats any restaurant or store-bought salad, 
so you can impress your friends as you plate an appetizing array of colorful, 
quality ingredients for lunch or dinner.
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INSTRUCTIONS

1. 5.

2.

6.

3.

7.
4.

Preheat oven to 400ºF. While the veggies bake, prepare the 
salad base by washing, chopping, and 
placing the spinach into a your serving 
bowl of choice.

Chop the bell peppers, sweet 
potatoes, Brussels sprouts, red onion, 
and garlic into the recommend sizes 
above and add into a large bowl. Once the veggies have turned slightly 

crispy, remove the baking sheet from 
the oven and scoop the veggies 
on top of your spinach. Toss in the 
pomegranate seeds and walnuts.

Toss the vegetables with salt, pepper, 
and olive oil.

Drizzle with the below salad dressing 
recipe or yours of choice!

Evenly distribute the vegetables on a 
baking sheet and place in the oven for 
40 minutes.

TIME SERVES COOK
50 Min 4 people Oven

INGREDIENTS

1 bell pepper, chopped

1 red onion, sliced

1 tsp. pepper

2 sweet potatoes, skinned 
and chopped

3 cloves garlic, minced

3 Tbsp. olive oil

5 Brussels sprouts, halved

1 tsp. salt
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1 handful of walnuts

1 cup spinach

salad dressing (see recipe below)

1 handful of pomegranate seeds
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Store bought salad dressings are notorious for hiding calories, fat, and sugar. 
In order to save you the unneeded calories and boost the flavor in your 
salad, try this delicious dressing! 
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INSTRUCTIONS

1.

2.

3.

In a food processor, add all the 
ingredients and blend until smooth. 
Add more water for a thinner 
dressing.

Pour into an airtight container and 
drizzle over anything in sight!

Store in the fridge. Dressing will last 
for about 5-7 days.

TIME SERVES COOK
5 Min 4 people No Cooking

INGREDIENTS

1 large avocado

2-4 Tbsp. water

1 tsp. sea salt

1 handful of cilantro

lime juice from 1 lime

1/4 cup olive oil

2 large garlic cloves
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