
Teriyaki Power Bowls 
 
Ingredients: 
1 head cauliflower chopped into florets 
1 bunch asparagus, cut into 1” pieces 
2 bell peppers, seeded and chopped into 1” pieces 
1 cup shredded carrot 
2 tablespoons avocado oil 
½ teaspoon kosher salt 
¼-1/2 teaspoon fresh cracked black pepper 
1 teaspoon smoked paprika 
2 cups cooked farro, brown rice or quinoa 
1 cup shelled edamame 
2 cups shredded red cabbage 
1/3 cup thinly sliced green onion 
Optional toppings: toasted sesame seeds, sliced avocado, lime juice 
 
Teriyaki Sauce: 
½ cup water 
1 tablespoon cornstarch 
¼ cup lower-sodium tamari, soy sauce or coconut aminos (GF) 
2 tablespoons brown sugar 
1 tablespoon minced fresh garlic 
2 tablespoons Hoisin sauce 
2 tablespoons rice vinegar 
 
Directions: 
Preheat oven to 425°F. 

1. Toss cauliflower and bell peppers with oil and sprinkle with salt, black pepper and paprika. 
Spread evenly on a lined baking sheet. Roast for 25-30 minutes, tossing once in between. 

 
2. Combine 1/2 cup water and cornstarch in a small bowl and whisk to combine. Set aside. 

 
3. In a saucepan, combine tamari, soy sauce or aminos, brown sugar, garlic, Hoisin, and rice 

vinegar and warm over medium heat. Cook until sugar dissolves; about 1 to 2 minutes, stirring 
often. Add the cornstarch mixture and bring sauce to a boil, whisking continuously until 
combined. Reduce heat to medium-low and simmer until sauce is thickened, about 2 to 3 
minutes. Remove from heat. 

 
4. Remove cauliflower and peppers from oven, add asparagus and drizzle with half of teriyaki 

sauce. Place back in the oven and bake until cauliflower is caramelized; about 7 to 10 minutes. 
 
To prepare bowls, divide quinoa into 4 bowls. Top each evenly with cauliflower mix, carrots, edamame, 
and red cabbage.  
Spoon remaining teriyaki sauce evenly over bowls and top with sliced green onion.  
Add additional garnishes of choice, if desired. 
 


