
 

Quinoa Power Bowl With Maple Vinaigrette 
 

BY VALERIE PICCITTO, RHN, CNE 

 
INGREDIENTS 

Serves 4 

1 package (225g) quinoa, cooked 

8 slices of organic bacon 

4-5 cups fresh arugula 

1 lb brussels sprouts, quartered and washed 

1 head of cauliflower, cut into small florets and 

washed 

1/2 red onion, pickled*  

1-2 Tbsp olive oil 

1/2 tsp garlic powder 

1/2 tsp turmeric powder 

sea salt and pepper 

* I like to really quickly pickle my onions for this dish. About 1-4 hours before you're 

ready to make this dish prepare a bowl with 1/3 cup raw apple cider vinegar, 2 tsp 

coconut sugar, pinch of sea sat and 1 cup warm water - whisk. Take 1/2 red onion 

and thinly slice it into half moons, place it into your pickling liquid and cover with a 

paper towel. Leave it sitting for 1-4 hours. Drain liquid when you’re ready to 

consume.  

Directions 

1. Pre-heat oven to 425F and line 2 baking sheets with parchment paper.  

2. Cook quinoa according to instructions on the package.  

3. Place bacon in a cold cast iron pan, flat and spaced out. Set stove to 

medium-low. Once you hear things start to sizzle, turn temperature down to 
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about 3. Carefully flip bacon over every few minutes until it's cooked the way 

you like it. {We like to cook ours this way because it really renders out all of 

the fat, doesn't overcook the bacon and you're left with a slightly crispy but 

still chewy piece of bacon.} 

4. Once your bacon is cooked, remove it and set it on a plate lined with a paper 

towel.  

5. Prep your vegetables. Quarter and wash your brussels sprouts. Toss them in 

a little olive oil, garlic powder, sea salt and pepper. Lay them out on one of 

the parchment lined baking trays. Try not to overcrowd the vegetables.  

6. Cut cauliflower into very small florets, wash and then toss them in a little 

olive oil, garlic powder, turmeric, sea salt and pepper. Lay them out onto the 

other parchment lined baking trays. Try not to overcrowd the vegetables. 

Place both trays into the oven for approximately 15-20 minutes.  

7. Once your vegetables are cooked, prepare your bowls: Start with a handful 

of fresh arugula, cooked quinoa, a couple of pieces of bacon per bowl, 

roasted brussels and turmeric cauliflower, pickled red onions and drizzle with 

maple vinaigrette.  

Maple Vinaigrette 

Ingredients 

1/2 cup olive oil 

1/4 cup fresh lemon juice (one whole lemon) 

4 tsp maple syrup 

1 tsp dijon mustard 

pinch of sea salt and pepper  

Directions 

1. Whisk all ingredients together in a bowl or vigorously shake in a mason jar.  

© 2018 | valeriepiccitto.com  

If you’d like to use this recipe on your website or elsewhere, tha 

http://valeriepiccitto.com/blog/banana-nut-baked-oatmealt’s awesome! 

Just make sure you’re giving us credit. 



 

2. Pour over each bowl.LINK: 

http://valeriepiccitto.com/blog/quinoa-power-bowl  
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