
Rainbow Salad with Grilled Wild Caught Salmon

Ingredients 

4 oz portion of grilled wild salmon 

2 cups mixed leafy greens (kale, arugula, 
butter lettuce, spinach), chopped 

1/3 cup purple cabbage, shredded 

1/3 cup grape tomatoes, halved 

1/3 cup golden beets 

1/3 cup cucumbers, chopped 

1/3 cup celery, chopped 

1/3 cup mini peppers, julienned 

1/3 cup red onion, chopped 

1/3 cup carrots, shredded 

1/3 cup avocado, chopped 

1/8 cup baby radishes, thinly sliced 

1/8 cup quinoa 

1/8 cup jicama 

1/8 cup blueberries or dried low sugar 
cranberries 

1/8 cup whole grain croutons 

1 tbsp walnuts, chopped 

2 tablespoons feta, goat cheese or ricoota 
insalata (optional) 

Instructions 

Add the salad greens to a bowl ▪
and top with the remaining 
veggies, fruits, grains, and seeds. 

For a more formal presentation, ▪
arrange them in a linear pattern on 
a large platter or toss everything 
together in a large bowl for a more 
casual setting. 

If you like the added kick of dairy, ▪
add a tablespoon or two of feta, 
goat cheese, or ricotta insalata. 

Top with your favorite dressing.▪

This beauitiful salad is a cacophany of phytonutrients wrapped in a riot of 
color and boosted by the addition of protein packed wild caught salmon. It’s 
also rich in omega 3 fatty acids and vitamin B12.

Diabetic Friendly


