
rebel summer
cooking up trouble with 10 new delicious recipes



organicgirl is introducing two new delicious salad greens, just in time to fuel your summer shenanigans! 

rebel greens feature crisp baby bok choy leaves; hearty enough to be cooked but tender enough to be 
eaten raw. better yet, they pack the same nutritional punch as kale! protein greens feature our exclusive 
sweet pea leaves, which are naturally higher in protein than other greens and make the perfect addition to 
your smoothies and stir frys. 

not your typical greens - these recipes and inspirational quotes from some of our favorite rebels will have 
you cooking up trouble all summer long!



lean green protein smoothie 
life on the go requires healthy food on the go. with 11 grams of protein and plenty of fiber, this nutritious 
and delicious smoothie will fuel your most intense days.



ingredients
1 serving

1 packed cup organicgirl protein greens
1 frozen banana, cut into chunks
2 soft pitted dates
1 tablespoon almond butter
2 teaspoons chia seeds, plus more for serving
1 cup unsweetened almond milk
1 tablespoon maple syrup
2 tablespoons hemp seeds

directions
in a blender, combine greens, banana, dates, almond butter, chia seeds, and almond milk. blend until 
completely smooth.

on a small plate, pour maple syrup. on a second small plate, scatter hemp seeds. dip rim of a tall glass in 
syrup, then in hemp seeds. pour smoothie into glass, and sprinkle top with more chia seeds.

“in a society that profits from your self doubt, liking yourself is a rebellious act”
  naomi wolff



golden beet and chickpea salad 
turn up the beet on this delicious summer salad! crispy chickpeas and juicy golden beets top our hearty 
rebel greens, while white tangy feta and our avocado cilantro dressing tie it all together. 18% of your daily 
fiber all in one salad!  wanna eat it straight out of the clamshell? we don’t blame you.



ingredients
4 servings

2 medium golden beets, scrubbed and cut into ½” thick wedges
2 tablespoons preferred vegetable oil, divided
¾ teaspoon fine sea salt, divided
½ teaspoon black pepper, divided
1 can (15 ounces) chickpeas, drained, rinsed, and patted dry
½ teaspoon cumin
½ teaspoon coriander
1 package (5 ounces) organicgirl rebel greens
¼ cup chopped fresh dill
¼ cup organicgirl avocado cilantro dressing
⅓ cup crumbled feta

directions
preheat oven to 400°F. 

on a baking sheet, toss beets with 1 tablespoon oil, ½ teaspoon salt, and ¼ teaspoon pepper, spreading 
out in a single layer.

on a second small baking sheet, toss chickpeas with 1 tablespoon oil, ¼ teaspoon salt, ¼ teaspoon 
pepper, cumin, and coriander. place beets and chickpeas in oven with chickpeas on upper rack. roast, 
stirring chickpeas every 15 minutes until chickpeas are crisp and beets are tender, about 45 minutes. let 
chickpeas and beets cool completely.

in a large bowl, toss greens and dill with dressing to coat. top with roasted beets, and sprinkle with crunchy 
chickpeas and feta.

“without deviation from the norm, progress is not possible”
   frank zappa



protein potluck salad
power up your potluck with an iron rich salad featuring fresh protein greens, tossed with quinoa and 
mandarin oranges. drizzle on some lemon agave dressing and boom - you’re so martha! for an added 
protein boost, add some chicken breast.



ingredients
10 servings

1 cup quinoa
½ teaspoon fine sea salt
½ cup plus 2 tablespoons organicgirl lemon agave dressing, divided
2 packages (10 ounces) organicgirl protein greens
1 can (15 ounces) chickpeas, drained and rinsed
3 mandarin oranges, peeled and sliced crosswise
½ cup fresh mint leaves
½ cup pistachios, roughly chopped
4 green onions, thinly sliced

directions
in a medium saucepan, bring quinoa, 1½ cups water, and salt to a boil. cover, reduce heat to low, and 
simmer for 15 minutes or until tender. remove from heat, let stand covered for 10 minutes, then fluff with 
fork. stir in 2 tablespoons dressing, transfer to a plate, and refrigerate to cool completely.

in a very large bowl, toss greens just before serving with remaining ½ cup dressing, quinoa, chickpeas, 
oranges, and mint. top with pistachios and green onion.

“i am my own muse, the subject i know best”
   frida kahlo



cold miso ramen
this dish is made up of all the good things we love about ramen except more chill! add fresh veggies, 
delicious broth and tasty toppers like hard boiled eggs and fresh cilantro. now you have a refreshing, 
nourishing bowl without breaking a sweat on those hot summer nights. 



ingredients
4 servings

½ cup white miso
¼ cup sake
¼ cup mirin
2 garlic cloves
1” piece fresh ginger, peeled and chopped
2 teaspoons toasted sesame oil
4 cups low-sodium vegetable broth
1 large zucchini, cut into ½” slices
4 eggs
1 pound fresh or frozen ramen noodles, or 4 packages dried instant ramen noodles
2 cups organicgirl rebel greens
1 large heirloom tomato, cut into wedges
kernels from 2 ears sweet corn
fresh cilantro leaves

directions
in a blender, combine miso, sake, mirin, garlic, ginger, and sesame oil and blend until smooth. transfer 
to medium saucepan and add broth. bring to a gentle simmer, adding zucchini. cover and simmer until 
zucchini is tender, about 8 minutes. remove zucchini with a slotted spoon and cool broth and zucchini 
completely. refrigerate until cold. zucchini and broth may be prepared up to 3 days ahead of time.

place a steamer basket in a large saucepan with 1” water in the bottom. bring water to a boil, and gently 
lower eggs into basket with tongs. cover pot and steam eggs at a rolling boil for 7 minutes. transfer eggs to 
an ice water bath to cool completely. eggs may be prepared up to 3 days ahead of time.

to serve, cook noodles according to package directions, drain, and rinse under cold water until noodles are 
cold. divide noodles between bowls. stir miso broth and divide between bowls. top ramen with zucchini, 
greens, tomato, corn, and cilantro.

“be yourself; everyone else is already taken”
   oscar wilde



grilled peach and fennel salad
life’s a peach! or at least it should be. who needs meat on the grill when you have a plump peach grilled 
to perfection? top it with toasted pumpkin seeds and crumbly feta.



ingredients 
4 servings

2 freestone peaches, halved and pitted
1 tablespoon preferred vegetable oil
1 package (5 ounces) organicgirl rebel greens
1 small fennel bulb, very thinly sliced
½ cup organicgirl pomegranate balsamic dressing
⅓ cup toasted pumpkin seeds
⅓ cup crumbled feta

directions
prepare a hot grill fire. brush cut sides of peaches with oil and grill cut-side down until peaches have grill 
marks, about 5 minutes.

in a large bowl, toss greens and fennel with dressing, then divide between plates.

slice peaches and divide between plates. sprinkle salads with pumpkin seeds and feta.

“don't let anyone tell you you can't do something. make your own victories. make 
your own mistakes.”  joan jett
   



quinoa confetti salad
life is better in rainbow. this confetti salad is not only a ‘grammable bowl, but it’s also a protein-packed, 
nutrient dense meal that belongs in your regular rotation. 



ingredients 
4 servings

½ cup quinoa
¼ teaspoon fine sea salt
1 package (5 ounces) organicgirl protein greens
1 carrot, peeled and shredded
1 cup finely shredded red cabbage
4 red radishes, thinly sliced
1 medium cucumber, peeled, seeded, and diced
⅓ cup organicgirl avocado cilantro dressing
⅓ cup toasted pumpkin seeds
1 large jalapeño, thinly sliced

directions
in a medium saucepan combine quinoa, salt, and ¾ cup water. bring to a boil, cover, and reduce the heat 
to simmer until tender, about 15 minutes. spread out cooked quinoa on a plate to cool until steam stops 
rising.

in a large bowl, toss greens, carrot, cabbage, radish, cucumber, quinoa, and dressing to combine well. 
transfer to serving platter and sprinkle with pumpkin seeds and jalapeño.

“the only real stumbling block is fear of failure. in cooking you've got to have a what-     
  the-hell attitude.”  julia child



mushroom and greens potstickers
who you calling “dumplin” ? show ‘em how it’s done with these savory potstickers - and by all means, 
feel free to brag about dem skillz. 



ingredients 
about 36 potstickers

3 tablespoons preferred vegetable oil, divided
3 garlic cloves, minced
1” piece fresh ginger, peeled and minced
12 ounces button or shiitake mushrooms, or a combination, finely chopped
2 packed cups organicgirl rebel greens, chopped
1 tablespoon soy sauce
½ teaspoon black pepper
30 round gyoza or wonton wrappers
cornstarch, for dusting

for dipping sauce:
¼ cup rice vinegar
¼ cup soy sauce
2 teaspoons honey
1 garlic clove, minced
1 teaspoon toasted sesame oil

directions
in a large skillet, heat 1 tablespoon oil over medium. add garlic and ginger and cook until fragrant, about 
1 minute. stir in mushrooms and cook, stirring occasionally, until they release liquid and liquid cooks off, 
about 10 minutes. stir in greens and cook until wilted, about 5 minutes more. stir in soy sauce and pepper 
and set aside. if filling is watery, transfer to colander to drain.

working with six wrappers at a time, place a rounded teaspoonful of filling in the center. brush the edges 
with water and fold in half to make a half moon shape, pressing out air and sealing the edges. if desired, 
pleat the rounded edge. place dumplings seam-side up on a baking sheet, lightly dusted with cornstarch. 
let dumplings rest for 30 minutes.

in a small bowl, stir together vinegar, soy sauce, honey, garlic, and sesame oil. set aside.

in a large nonstick skillet, heat 2 tablespoons oil over medium-high. add dumplings to pan in a circular 
pattern, seam-side up, so they are touching. cook until golden brown on the bottom, about 2 minutes. add 
⅔ cup water to skillet, cover, and steam until water is almost completely evaporated, 6-8 minutes. remove 
lid, let liquid boil off, and cook 1-2 minutes more. remove from heat and let sit 2 minutes. serve with 
dipping sauce.

“a woman is like a tea bag. you don’t know how strong she is until you put 
  her in hot water” eleanor roosevelt



honey-roasted apricot salad
hot take: the only “sweetie” in this room is the honey-roasted apricot on this salad with 
our protein greens. 



ingredients 
4 servings

4 medium plums or apricots, halved and pitted
2 tablespoons honey
1 package (5 ounces) organicgirl protein greens
⅓ cup organicgirl pomegranate balsamic dressing
½ cup crumbled gorgonzola dolce or other blue cheese
¼ cup roasted sunflower seeds
¼ cup toasted pumpkin seeds

directions
preheat oven to 375°F.

In a baking dish, place plums or apricots cut-side up, and drizzle with honey. bake until very tender and 
caramelized, 35-40 minutes.

in a large bowl, toss greens with dressing. divide between plates and top each plate with 2 plum or apricot 
halves and sprinkle with gorgonzola, sunflower seeds, and pumpkin seeds.

“i got my own back” maya angelou



heirloom tomato ricotta toasts 
if people have an attitude about millennials and toast…that’s fine. no toast for you!  :) 



ingredients 
4 servings

1 ⅓ cups ricotta (about 12 ounces)
zest of ½ lemon
1 tablespoon lemon juice
2 teaspoons minced fresh thyme
2 teaspoons minced fresh chives, plus more for garnish
¼ teaspoon fine sea salt
¼ teaspoon black pepper
4 thick slices rustic sourdough bread, toasted
2 cups organicgirl protein greens
2 large heirloom tomatoes, sliced
olive oil
salt and black pepper to taste

directions
in a medium bowl, stir together ricotta, lemon zest and juice, thyme, chives, salt, and pepper.

spread ricotta mixture in a thick layer on bread. top with greens, tomato, oil, salt and pepper, and chives.

“the price we pay for being ourselves is worth it”
   eartha kitt



rebel greens paletas
too cool for old-school? think outside the bowl and bring these creamy green popsicles to your next 
shindig. it’s all the goodness of a smoothie but frozen into a cool 100 calorie dessert pop!



ingredients 
10 paletas

1 packed cup organicgirl rebel greens
¼ cup fresh mint leaves
1 cup frozen mango chunks
1 banana, cut into pieces
one 13.5-ounce can coconut milk
1 tablespoon lime juice
2 teaspoons agave nectar

directions
in a blender combine greens, mint, mango, banana, coconut milk, lime juice, and agave. blend until 
completely smooth. 

pour mixture into a standard popsicle mold that makes 10 popsicles. place cover on mold and insert 
popsicle sticks. freeze until completely frozen, at least 8 hours.

to unmold, dip popsicle mold in warm water briefly until popsicles slide free of the mold. serve immediately 
or place on a baking sheet and store in the freezer.

“if you obey all the rules, you miss all the fun”
   katherine hepburn



for more delicious recipes, visit iloveorganicgirl.com


