Quinoa Salad Cups w/ Creamy Cilantro Lime Dressing
-Recipe by Minimalist Baker

Salad Cup Ingredients
1 head artisan lettuce, rinsed, dried, and separated into individual cups
1 8 oz. can black beans (or fresh – cooked)
1 medium sweet potato, peeled and cubed
½ tsp cumin
½ tsp. cinnamon
½ tsp. salt
½ cup quinoa, rinsed and cooked

Dressing Ingredients
¼ avocado
½ cup cilantro, chopped
1-2 limes, juiced
2 Tbsp. olive oil
Dash of salt
Dash of cumin
1 ½ tsp. honey or maple syrup
Jalapeno, seeds removed, sliced thin (optional)

Prepare Dressing:
Combine all ingredients together in a blender and blend till smooth. Add water as needed for a better consistency. Taste and adjust ingredients to your liking. 

Prepare Sweet Potato: 

[bookmark: _GoBack]Preheat oven to 400 degrees. Toss sweet potato in 1 tsp. olive oil and ¼ tsp. each of cumin, cinnamon, and salt. Bake for 20 minutes or until soft and slightly brown. 

Prepare Beans:
Heat the black beans in a small saucepan over medium heat. Add ¼ tsp. each of cumin, cinnamon, and salt.  

Combine Salad Cups: 

Combine the beans, sweet potatoes, and quinoa by tossing them together. Add a little to each lettuce cup. Drizzle a little dressing on top. Sprinkle cilantro on top for garnish. Fun!
Healthy Summer Salad Event with Gina Kalil
www.ginakalil.com
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