
Ingredients
1 cup uncooked quinoa (I used tricolor)
1½ cup strawberries, sliced
1 cup blackberries
1 cup blueberries
1 mango, diced

Honey Lime Glaze:
¼ cup honey
2 tablespoons lime juice
1 tablespoon chopped basil for garnish

Honey Lime Quinoa Fruit Salad

Makes 4-6 serving
Total time: 20 minutes

Preparation
Rinse and prepare the quinoa according to package. Let quinoa cool to room tempera-
ture. In a large bowl, combine quinoa, strawberries, blueberries, and mango.
To make the glaze: In a small bowl combine the honey and lime juice. Drizzle over the 
fruit salad and toss to coat. Garnish with fresh basil.
-Recipe by The Recipe Critic at https://therecipecritic.com/2015/06/honey-lime-quinoa-fruit-salad/ 



Add mushrooms and sauté until they release their water and are golden brown. Add 
whisked eggs to the mushrooms, and lightly scramble.  Then add the green onions 
and baby spinach. Sauté until spinach is barely wilted, 30 seconds. Scoop mush-
room-egg-spinach mixture on top of sautéed cauliflower hash browns then top with 
mashed avocado and salsa.

*Use a food processor to make the cauliflower rice, or mash finely by hand.  This meal 
can be eaten for lunch and supper as well.

-By http://iowagirleats.com/2017/04/04/very-veggie-cauliflower-hash-brown-breakfast-bowl/


