High Fiber + Power

Greens Meal Plan

MICROGREEN GODDESS DEEP DISH
Raw Spinach, Microgreens, Raw Cucumbers, Bell Pepper (de-seeded),
Quinoa, Sesame Seeds, lightly covered in Annie’s Goddess Dressing.

Can use fresh squeezed lemon juice + olive oil instead of fancy dressings.

DETOXIFYING LEMON ZEST BEET ROOT BOWL

Raw (ready to eat) Beets, Shredded Carrots, Purple Cabbage, & Tabbouleh.
Topped with Hemp Hearts & drizzled using Annie’s Lemon & Chive Dressing.

Can use fresh squeezed lemon juice + olive oil/ Balsamic GLAZE instead of fancy dressings.

HARVEST BUDDHA BOWL

Raw Kale, Sweet Potatoes (can eat raw/cooked), Brussels Sprouts, Teff (ancient
grain), Avocado , & topped with Pumpkin Seeds (Pepitas), covered in Olive Oil +
Raw Tahini Sesame Seed Butter

Preparation: Wash, pat dry produce, slice produce into smaller portions, if needed cook
ingredients. Mix together ingredients into bowl and drizzle favorite dressing over the top!
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VEGETABLES/FRUITS

Raw Spinach, Raw Kale, Lettuce, Microgreens, Cucumbers, Brussels Sprouts, Purple
Cabbage, Shredded Carrots, (ready to eat) Beets, Bell Pepper, Sweet Potatoes, Avocados

DIPS/SPREADS

Annie’s Goddess Dressing Lemon, Annie’s Chive Dressing, Raw Tahini
Sesame Seed Butter, and/or drizzle Olive Oil + Balsamic GLAZE.

OTHER/PROTEINS

. .
Sesame Seeds, Pumpkin Seeds

(Pe.pitas), Hemp I:Iearts, '!'abbouleh, MEAIL PLAN PROVIDED BY
Quinoa, Teff (ancient grain) JACLYN CREATIONS



