PANERA BREAD MEDITERRANEAN BOWL
2 
packed cups arugula

1 
cup cooked brown rice

1 
cup cooked quinoa

¾ 
cup halved grape tomatoes

¾ 
cup diced cucumber

1/3
cup halved kalamata olives

2 
cooked chicken breasts

¼ 
cup crumbled feta cheese


Juice of 1 lemon

2 
tablespoons tahini

1/3
 cup Greek yogurt

1/3
cup hummus

Evenly distribute the arugula between 2 serving bowls.

Mix together the rice and quinoa in a separate bowl, then microwave for 2-3 minutes or until warmed through.

Spoon the rice and quinoa mixture over the arugula.

Top with tomatoes, cucumber, and olives.

Slice the chicken breasts.

Place the chicken on top of the salads.

Scatter over the feta cheese and squeeze over the lemon juice.

Drizzle over the tahini.

Finish each bowl with a dollop each of Greek yogurt and hummus before serving.
No need to stop by Panera! These copycat Mediterranean bowls come together in 10 minutes with greens, grains, cooked chicken, and tasty toppings.
Catherine Brookes/Mashed

This vibrant Mediterranean bowl is not only packed with flavor, but it also offers a plethora of health benefits. First off, arugula is a leafy green that provides a great source of vitamins A and K, along with essential minerals like calcium and potassium.

The combination of brown rice and quinoa introduces whole grains, contributing fiber and a range of vital nutrients. The colorful array of toppings — grape tomatoes, cucumber, and kalamata olives — offers a medley of vitamins, antioxidants, and healthy fats. Lean chicken breasts provide a a vital source of protein, supporting muscle health and helping you feel satiated.

And it doesn't end there! Tahini, Greek yogurt, and hummus not only enhance the bowl's taste but also add healthy fats, probiotics and an extra boost of protein. Packed with nutrient-rich ingredients, this copycat Panera Bread Mediterranean bowl is a delicious, health-conscious meal that caters to both your taste buds and your well-being.

SERVES:  2 bowls

