
Ingredients
1 cup quinoa

2 cups vegetable broth

1/2 cup tomato sauce 

1/4 tsp salt

1/4 tsp garlic powder 

1/4 tsp chilli powder

1/4 tsp of cayenne pepper (optional)

1/4 tsp of cumin (optional)

EASY MEXICAN POWER BOWL

Directions
Boil 1 cup of quinoa in 2 cups of

vegetable broth for ~15 minutes.

Stir occasionally.

Stir in 1/2 cup of tomato sauce, the

1/4 tsp of salt, garlic powder,

cumin and chilli powder.

PART 1: COOK THE QUINOA PART 2: PREP VEGGIES
Ingredients

Baby Kale lettuce

1 can black beans

1 cup cherry tomatoes halved 

1 cup corn 

1 avocado, cubed

1 red pepper chopped 

1 jalapeno, minced (optional)

Directions
Rinse vegetables. 

Chop tomatoes, avocado and red pepper 

Place baby kale at the bottom of the bowl

and disperse the toppings around the bed

of kale.

Total time: 25 minutes



Ingredients
2 tbsp olive oil

Juice from one lime

A pinch of sea salt, ground black pepper,

and garlic powder 

1 drop of dōTERRA lemon oil

1 drop of dōTERRA’s black pepper oil

EASY MEXICAN POWER BOWL

Directions
Place all the ingredients in a little

mason jar. Shake before use. 

Drizzle the dressing evenly over the

salad and toss. 

Garnish with 2 tbsp chopped fresh

cilantro, green onions, cheddar,

salsa and/or an egg.

PART 3: MAKE DRESSING IN A LITTLE MASON JAR

Tip for meal prepping:
If leftovers (or double the recipe so you

can have leftovers), store the leftovers in

mason jars for an easy salad to go. Keep

the salad dressing and the avocado on

the side :)


