
Lunch 

Balsamic Honey Roasted Cabbage Steaks 
 

 

Ingredients 
 1/2 head savoy cabbage or green cabbage, cut into 1/2-inch-thick rounds 

 3 tablespoons olive oil 
 ¾ teaspoon coarse salt 

 ½ teaspoon ground white pepper 

 2 tablespoons balsamic vinegar 
 2 teaspoon honey 

 1 sprig fresh thyme 

Instructions 

1. Preheat your oven to 400°F (200°C). Brush a rimmed baking sheet with 1 
tablespoon extra-virgin olive oil. 

2. In a bowl, combine olive oil, balsamic vinegar and honey. 
3. Arrange the cabbage slices in a single layer and brush with the honey 

balsamic vinaigrette. Season with coarse salt and ground pepper and 
sprinkle with thyme. 

4. Roast until cabbage slices are tender and edges are golden, 25 to 30 
minutes. 

 

 

 

 

http://amzn.to/29FdUSQ
http://amzn.to/29jfH1v
http://amzn.to/29hFOnV
http://amzn.to/1pTbF4q


Lentils and Chickpeas with Greens 

 
 

 
  

Ingredients (serves 2) 
 ½ cup green lentils 

 3 tablespoons olive oil, divided 

 ½ bunch greens, such as spinach, kale, or Swiss chard, bottom stems 
trimmed 

 Kosher salt, freshly ground pepper 
 1 15-oz. can chickpeas, rinsed 

 4 cherry tomatoes, halved or quartered if large 
 1 tablespoon Parmesan or sharp cheddar, cut into small dice1 lemon, halved 

 
Instructions 

1. Cook lentils in a medium pot of salted water until tender, 10–15 minutes; 
drain and let cool. 

2. Heat 1 Tbsp. oil in a medium skillet over medium-high heat. Add greens and 
cook, stirring occasionally, until wilted and bright green, about 3 minutes. 

Season with salt and pepper. 
3. Combine lentils, chickpeas, and remaining 2 Tbsp. olive oil in a medium 

bowl; season with salt and pepper. Divide among 2 bowls and top with 

greens, tomatoes, and Parmesan. Squeeze lemon over 
 

 

 

 

 

 

 

 



 

Quinoa Strawberry Salad 

 

 

Ingredients 

Salad: 

 ½ cup dry quinoa 
 2 cups baby spinach leaves, chiffonade 
 ⅔ cup sliced strawberries 

 2 tablespoons sliced almonds, toasted 
 1 handful of fresh basil leaves, chiffonade 

Dressing: 

 2 tablespoons balsamic vinegar 
 1 teaspoon Dijon mustard  

 2 tablespoons olive oil 
 Salt and fresh ground pepper to taste 

 

Instructions 
1. Place quinoa in medium saucepan along with 1¾ cups water. Bring to 

boil, then cover and reduce heat to simmer for 15 minutes or until 
cooked. 

2. Remove lid and cook until all water is evaporated. Remove from heat. 

3. Make the dressing by combining all ingredients in a bowl or jar. 
4. Place the quinoa, spinach, strawberries, toasted almonds, and basil in 

bowl and combine. 
5. Add and toss in dressing just prior to serving.  

 


