
Mediterranean Power Bowl with Green Tahini Sauce 
Ingredients for 6 Bowls:

3 cups cooked red quinoa
10 ounces spinach, fine chop
14 ounces cauliflower, finely chopped
4 scallions minced
2 tablespoons olive oil
6 ounces halloumi, sliced in one oz. tranche
1 tablespoon olive oil
1 cup kalamata olives
1 cup mild pepperoncini
2 cups sliced cherry tomatoes
4 -5 cups seeded chicken or grilled chicken, 
approximately
1-15 oz can chickpeas, drained and patted 
dry
flour for dusting chickpeas
½ cup canola oil
2 teaspoons smoked paprika
4 cloves garlic
kosher salt and pepper
fresh figs, sliced in half for garnish
fresh parsley for garnish
fresh lemon for garnish
½ cup toasted pine nuts (optional)

Ingredients for Tahini Dressing:
2 tablespoons tahini
1 bunch Italian flat parsley
1 bunch dill
juice of one lemon
¼  cup olive oil
1 clove garlic
3 tablespoons ales white balsamic 
vinegar reduction
kosher salt and pepper
about ¼-½ cup water
kosher salt and pepper to taste

For cauliflower-spinach rice:
In a medium saucepan, eat 2 tablespoons of olive oil and add cauliflower, scallions and garlic, 
sauté on medium heat for about 3 minutes until tender and fragrant.  Add spinach and stir to 
combine until spinach is wilted and incorporated, about 2 more minutes.  Season with salt and 
pepper. Remove from heat and set aside.

For chickpeas:
In a medium saucepan, heat the oil to medium high. Dust the chickpeas with a light coating of flour 
and place in oil for about 2-3 minutes until golden. With a slotted spoon, remove from oil and place 
on a paper towel to drain. Sprinkle hot chickpeas with smoked paprika and set aside.

For Grilled Halloumi:
Heat a grill pan with a tablespoon of olive oil and place cheese on a hot, non-stick grill pan for 
about a minute per side until cheese just starts to melt and grill marks appear. Remove from heat 
and place on a plate.

For Dressing:
Place garlic, tahini, lemon juice, herbs, vinegar and olive oil in a food processor. Puree for several 
minutes until smooth and creamy. Once smooth, season with salt and pepper and add water to 
adjust dressing to desired consistency (you should have about 1¼ - 1½ cups)  Dressing can be 
made ahead and refrigerated or stored at room temperature for an hour or so.  

Assemble Bowls:
Divide chicken (if using) on side of bowl in a vertical band, followed by quinoa, cauliflower-spinach 
rice, smoky chick peas and more quinoa. Place tomatoes, olives and pepperoncini in vertical lines 
along quinoa to build your bowl and maximize the contrasting colors. Top with grilled halloumi, 
lemon wedge, parsley leaves, pine nuts and sliced figs. Drizzle desired amount of dressing on 
each bowl and serve. Enjoy!


