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Q@uinoa is a seed that is
found in the Andes of
south America. This 'tm\{
notritional powerhouse is
loaded with protein, making
this dish both a delicious
vegetarian main course and
a great side dish!

INGREDIENTS

4+ | cup quinoa, rinsed well

4 172 teaspoon kosher salt

4 2 tablespoon fresh lemon joice

+ | garlic clove, minced

4+ 172 cup extra—virgin olive oil

+ Freshly groond black pepper

4 | large english hothouse
cucomber or 2 Peysian
cocumbers, cot into 1/4* pieces

+ 1 pint cherry tomatoes, halved

+ 2/3 cup chopped flat—leaf parsley

4 1/2 coup chopped fresh mint

4+ 2 scallions, '(:hinl\{ sliced

4+ 8 ounces feta, optional

PREPARATION

I Bring quinoa, 1/2 teaspoon salt,
and | I/4 cops water to a boil

in a mediom savcepan over high
heat. reduce heat to mediom—low,
cover, and simmer until quinoa is
tendey, about 10 minutes. remove
from heat and let stand, covered,
for 5 minvtes. Floff with a fork.

2. meanwhile, whisk lemon joice and
garlic in a small bowl. Gradually
whisk in olive oil. Season dressing
to taste with salt and pepper.

3. spread out quinoa on a large
rimmed baking sheet; let cool.
Transfer to a large bowl mix
in 1/4 cup dressing. PO AHEAD:
can be made | day ahead. cover
vemaining dressing and quinoa
se?ara‘tel\/; chill.

4. pdd cocumbey, tomatoes,
herbs, scallions and feta cheese
(if used) into bowl with quinoa;
toss to coat. season to taste
with salt and pepper. Drizzle
remaining dressing over.

\_

makes ¢ servings
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Not all items available at all stores.



