
 

 Mediterranean Quinoa Salad  

 2 cups quinoa, rinsed and drained 

 4 cups water 

 ¼ cup extra virgin olive oil 

 2 tsp. fine sea salt 

 Fresh ground pepper 

 ½ cup minced green onion 

 ½ red onion, thinly sliced 

 1 cup chopped parsley 

 1 cup chopped fresh dill 

 1 cucumber, sliced  

 1 large red bell pepper, julienned 

 10 – 15 olives, (like Castelvetrano), pitted and chopped 
 

 

  

 

 Instructions: 

  
I n  a  s a u c e p a n ,  c o m b i n e  t h e  q u i n o a  a n d  w a t e r  a n d  b r i n g  t o  a  b o i l .  C o v e r  a n d  l o w e r  t h e  

h e a t ,  c o o k i n g  u n t i l  t h e  q u i n o a  h a s  a b s o r b e d  a l l  t h e  w a t e r ,  a b o u t  1 5  m i n u t e s .  F l u f f  w i t h  
a  f o r k  a n d  a l l o w  t o  c o o l .  
I n  a  l a r g e  b o w l ,  w h i s k  t o g e t h e r  t h e  l e m o n  j u i c e ,  o l i v e  o i l ,  s a l t ,  a n d  a  f e w  g r i n d s  o f  
p e p p e r .  A d d  t h e  c o o k e d  q u i n o a  a n d  t o s s  i t  i n  t h e  d r e s s i n g  t o  c o a t  w e l l .  A d d  t h e  g r e e n  
a n d  r e d  o n i o n ,  c u c u m b e r ,  b e l l  p e p p e r ,  d i l l ,  p a r s l e y  a n d  o l i v e s  a n d  t o s s  w e l l  t o  
c o m b i n e .  A l l o w  m i x t u r e  t o  c h i l l  i n  t h e  r e f r i g e r a t o r  f o r  o n e  h o u r  b e f o r e  s e r v i n g .  
S e r v e  c o l d  o r  a t  r o o m  t e m p e r a t u r e .  S t o r e  l e f t o v e r s  i n  a n  a i r t i g h t  c o n t a i n e r  i n  t h e  
r e f r i g e r a t o r  f o r  u p  t o  4  d a y s .  
 
M a k e s  6  s e r v i n g s  

              
Source: experience life magazine May 2017 

 

 

 


