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Roasted Salmon and Broccoli 

Rainbow Bowl 

 

 

 

 

 

 

 

Servings: 6 

Ingredients - Bowl: 
● 1.5 lbs salmon filet (try to get center cut not the 
   end), skin removed. (NOTE: ok to use 1.5 lbs 
   boneless breast chicken in place) 
● 4 cups of broccoli florets (break off stems) 
● 2 cups of cooked rice (or can use a combination  
   of rice and quinoa) 
● 2 cups of baby greens/baby spinach 

● 1 cup finely shredded red cabbage 

● 1 cup shelled edamame, thawed if frozen 

● 1 -2 shredded carrots 
 
Marinade: 
● 1/3 cup soy sauce or Tamari 
● 2 tbsp olive oil 
● 2 tbsp honey 

● 2 minced garlic cloves 
 
 



 
 
Directions: 
1. Preheat oven to 425°F. 
2. Line a sheet pan with foil. 
3. Remove skin from salmon and cut diagonally into bite-sized pieces. 
    a. If using chicken, cut into bite-sized pieces. 
    b. Place in a bowl. 
4. Mix the marinade in a bowl. 
5. Drizzle about ½ of the marinade over the salmon and mix well. 
a. Place the salmon on one side of the sheet pan. 
6. Place the broccoli on the other side of the sheet pan. 
a. Drizzle the remaining marinade over the broccoli and mix well. 
7. Bake for 10-12 minutes or until the salmon starts to become golden brown on top. 
8. Remove from oven and serve. 
 
To Assemble: 
1. Add 1 cup baby greens or spinach as the base. 
2. Add ½ cup cooked rice or quinoa. 
3. Add ¼ cup thawed edamame. 
4. Add ¼ cup shredded cabbage. 
5. Add shredded carrots. 
6. Top with the roasted salmon and broccoli. 
7. Serve with bang bang sauce. 


