
BetterBody Foods

Autumn Apple + Grains Salad

Prep: 10 min Cook: 20 min Total: 30 min Servings: 8
Calories: 375 Fat: 24g Protein: 11g Carbs: 33g Fiber: 3g

Ingredients

- 2 cups BBF Organic Quinoa
- 5 oz arugula
- 2-3 medium honeycrisp apples, sliced
- 1/2 cup toasted walnuts
- 5 oz goat cheese or feta
- 1/2 cup BBF Avocado Olive Oil Blend
- 1/4 cup white vinegar
- 1 Tbsp spicy brown mustard
- 3 Tbsp maple syrup
- 1 Tbsp salt

Directions

1. Cook Better Body Foods Organic Quinoa according to package directions. Let cool
completely before assembling the salad.

2. In a large serving bowl place the cooked quinoa, arugula, sliced apples, toasted walnuts,
and top with crumbles of goat cheese.

3. In a medium bowl, combine Better Body Foods Avocado Olive Oil Blend, white vinegar,
spicy brown mustard, maple syrup, and salt.

4. Whisk vigorously until smooth and emulsified.

5. Drizzle the dressing over the prepared salad right before serving to prevent wilting and
toss together.

6. Enjoy your Autumn Apple + Grains Salad!


