
New World Quinoa Vegetable Salad  Chef Chris Koch
Dry Goods

1 cup quinoa, rinsed 2x (3x if using broth)  and drained
3 cups water brought to boil (or 2 cups broth)
1/8-1/4 c EV Olive Oil FILLIN  "Dry Good"  \* MERGEFORMAT 
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Dairy
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Vegetables

1 lime zested and juiced
3/4c red and green bell pepper minced
1/2 c cucumber peeled, seeded and chopped fine
grape tomatoes quartered
2TBS fresh cilantro finely chopped
1TBS jalapeno-seeded and minced
2 scallion-sliced thin
Meat
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Cooking Instructions
1. Add rinsed quinoa to boiling liquid, reduce & simmer for about 15 min. **If using broth, the liquid will be totally absorbed so check toward end of time.

2. Drain and rinse with cool water.  

3. Mix together lime juice, olive oil, salt & pepper to taste and cilantro.

4. Mix into vegetables.

5. Add quinoa and mix.
