
BLT Quinoa Bowl
8 ingredients · 30 minutes · 2 servings

Directions

1. Combine the quinoa and water together in a pot. Place over high heat and bring to a boil.
Once boiling, reduce to a simmer and cover. Let simmer for 12 to 15 minutes, or until all
water is absorbed. Remove lid, fluff with a fork and stir in salt and half the balsamic
vinegar. Set aside.

2. Meanwhile, cook the bacon in a large pan over medium-low heat until done. Transfer to
a towel-lined plate and chop into pieces once cool enough to handle.

3. Divide the balsamic quinoa, bacon, greens, tomatoes and ricotta into bowls. Drizzle with
remaining balsamic vinegar as desired. Enjoy immediately or refrigerate until ready to
eat.

Notes

Storage
Refrigerate in an airtight container up to 3 to 5 days.

Ingredients

2/3 cup Quinoa (dry, uncooked)

1 1/3 cups Water

1/2 tsp Sea Salt

2 tbsps Balsamic Vinegar (divided)

6 slices Organic Bacon

2 cups Mixed Greens

2 cups Cherry Tomatoes (halved)

1/2 cup Goat Cheese
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