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Tabbouleh Style Quinoa Salad
Ingredients:
4 – 4 ½ cups cooked quinoa

12 – 15 plum tomatoes, diced small 
1 cucumber, diced small 
½ bunch flat leaf Italian parsley (leaves only), finely chopped

Dressing:

½ tsp. sea salt & freshly ground pepper
Juice from ½ lemon

2 tbsp. red wine vinegar

¼ cup extra virgin olive oil

½ tbsp. agave nectar

Directions:

Combine all ingredients in a small jar with a tight fitting lid. Shake vigorously for 30 seconds. 
Pour dressing over quinoa and vegetable mixture and mix thoroughly.

Makes 6 – 8 Servings (as a side)
Quinoa Cooking Basics
· Use a 2:1 ratio of water to quinoa

· A cup of dry quinoa makes about 3 cups of cooked quinoa; for the recipe above use 1½ cups of quinoa and 3 cups of water

· Rinse quinoa in a fine mesh strainer until no foam appears. Dry toast quinoa in sauce pan until it smells slightly nutty and grain is dry (couple of minutes). Remove grain from pan, add water to pan and bring to boil. Add quinoa to boiling water, lower heat to simmer, cover and cook for 18 minutes.   When making quinoa for a cold salad, as above, spread cooked quinoa out on rimmed baking sheet to cool.
Cook Once & Eat Twice
· Cook a double quantity of quinoa.  Use half for the salad above and store the remaining half in a sealed container in the fridge (cooked grains last 3 – 4 days in the fridge).

Second Time Around Quinoa
· Make a main course salad by adding reserved quinoa to a spinach salad.  Use pre-washed baby spinach and add chick peas, finely sliced red onion and some (optional) goat or feta cheese.  The same dressing works well so double the quantity of dressing you prepare on day 1.
· Grill seafood or chicken with some onions, eggplant or zucchini.  Served grilled fish or chicken and veggies on a bed of quinoa.
· Poach one or two eggs and plop on top of a mound of quinoa.  Eat a green salad or some raw sliced summer veggies on the side.
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