
Roasted Butternut Squash & Pomegranate Quinoa Bowl 
Recipe 

  
Did you know that one of the best ways to kick a sugar 
craving is actually to INDULGE it just a little? Allowing 
yourself to have lightly sweet tasting foods will keep you 
from feeling deprived and give you that sweetness you’re 
craving. 

[Watch for my blog post on Thursday: How to Spot 
Hidden Sugar in Any Food (Including 50 Other Names 
for the White Stuff!)] 

  
Today’s recipe does just that. It combines butternut 
squash, which gets tender and sweet when roasted, with 
pomegranate seeds, which have very little sugar despite 
their sweet, tart flavor.  

This dish makes a great side for roasted wild salmon, or 
you can serve it alongside a big green salad. You’re going to love this delicious bowl of 
goodness! 

So give it a try and let me know what you think over on Facebook. 

 
ROASTED BUTTERNUT SQUASH AND POMEGRANATE QUINOA BOWL  

Ingredients [Serves 2-4] 

2 cups butternut squash, chopped into ½ inch 
cubes 
1 tbsp. extra virgin olive oil (or coconut oil) 
½  sp. sea salt (Celtic Grey, Himalayan, or 
Redmond Real Salt) plus more to taste 
Black pepper to taste  
1 cup uncooked quinoa 
2 cups vegetable broth (yeast free) or water 
1 pomegranate (seeds only) 
2 tbsp. apple cider vinegar or Coconut Aminos  
1 tbsp. extra virgin olive oil (or coconut oil) 
2 tsp. chopped fresh sage 

Directions 

Preheat oven to 400 degrees Fahrenheit. Toss the squash with the olive oil and sea 
salt, and evenly spread onto a baking sheet. Roast for 10 minutes, then turn the squash 

https://www.facebook.com/GetOffYourAcid?ref=hl


over to the other side. Toss for another 10 minutes, or until the squash is tender.  

Steam 1 cup of quinoa in a rice cooker, or combine 1 cup of quinoa with 2 cups of 
filtered water or vegetable broth in a pot and cook on medium heat for 20 minutes.  

In a bowl, combine the squash, quinoa, and remaining ingredients. Mix and enjoy!  

Want more recipes like this one?  

My best-selling book, Get Off Your Acid: 7 Steps in 7 Days to Lose 
Weight, Fight Inflammation, and Reclaim Your Health and Energy, is 
full of recipes, tips, and ideas to take you from sluggish and in pain to 
healthy, energetic, and slim.  
 
Kelly Ripa, who wrote the Foreword, had this to say: 
 
“What I like most about Dr. Daryl’s method is that it’s not a ‘diet’ but 
more of a lifestyle change. There’s no counting calories or limiting 

portion sizes, only a new awareness of ‘alkaline eating.’ Once you learn the 
difference between alkaline and acidic ingredients, you will know what to eat and 
will be able to benefit from keeping this balance in your bodies.  

“Whether your goal is to lose weight, sleep deeper, 
feel more rested, think more clearly, or boost your 
energy, this plan will get you there…”   
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