
 

Springtime Green Goddess Bowl 
Ingredients:  (note - use organic whenever possible)


2 T extra-virgin olive oil

1/2 white onion, finely chopped

2 zucchini, cut into half-moons and sliced 1/4” thick

1 can (14oz) cannellini beans, rinsed & drained

1 bunch (approx 1 pound) asparagus, woody stems removed, cut into 1” pieces


for serving:

cooked quinoa or cooked brown rice

Ottolenghi’s Sorrel Sauce (recipe follows)

sea salt & freshly ground black pepper, to taste

fresh parsley, chopped (optional)


Directions: 

Heat oil in a large skillet over medium-high heat.  Once hot, add the onion and sauté 
until softened, approximately 4-5 minutes.  Stir frequently to prevent the onion from 
burning.


Add the zucchini to the pan and continue to sauté.  The zucchini will release liquid as it 
cooks; continue to stir periodically until the zucchini has begun to soften, 10-12 
minutes.  Pour the white beans into the pan and toss to combine.  Lower the heat to 
low, cover the pan, and let the mixture steam for 5 minutes.


Remove the lid and raise the temperature to medium-high.  Add the trimmed 
asparagus and toss into the mixture.  Continue to cook for 3 minutes, stirring often to 
prevent burning.  Remove the pan from the heat and allow to cool for a few moments 
before serving.


To serve, put a big spoonful of cooked quinoa or cooked brown rice in a bowl.  Add the 
zucchini-bean-asparagus mixture and drizzle generously with Ottolenghi’s Sorrel 
Sauce.




Notes: 
• recipe yields 3-4 generous servings

• double the ingredients, if desired, to yield more servings.  Leftovers keep for up to 3 

days in a covered container; they taste wonderful, either warm or at room 
temperature. 


Sorrel Sauce 
adapted from Yotam Ottolenghi 

90g fresh sorrel leaves, washed (approximately 1/4 pound)

150g Greek yogurt (approximately 1/2 cup, I use dairy-free unsweetened yogurt)

1 garlic clove, crushed

2 T extra-virgin olive oil

1/2 t Dijon mustard

sea salt, to taste


Put all of the ingredients into a food processor or blender.  Blend until smooth, 
stopping to scrape down the sides of the bowl, as needed.  Taste and season with sea 
salt, as desired.  Chill to balance the flavors until serving.



