SESAME GINGER QUINOA SALAD 

YOU WILL NEED:

1 CUP QUINOA

2 CUPS WATER 

¼ TSP SALT

1-1/2 CUPS SHELLED FROZEN EDAMAME (YOU CAN SUBSTITUTE FROZEN PEAS)

3 MEDIUM CARROTS, PEELED AND DICED 

½ YELLOW PEPPER, DICED 

½ RED PEPPER, DICED 

1 CUP RED CABBAGE, CHOPPED 

2 TBS SESAME OIL 

2 TBS RICE VINEGAR 

3 TSP FRESH GINGER, FINELY MINCED 

1 TBS SESAME SEEDS

DIRECTIONS:

PLACE THE QUINOA, WATER AND SALT IN A COVERED POT.  HEAT ON HIGH UNTIL IT BOILS, LOWER THE HEAT TO LOW AND COOK FOR ABOUT 15 MINUTES OR UNTIL THE QUINOA IS SOFT AND THE WATER IS ABSORBED.   

POUR THE QUINOA INTO A MEDIUM SIZED BOWL.  MIX IN THE FROZEN EDAMAME (PEAS), CARROTS, PEPPERS AND CABBAGE. 

 IN A SMALL BOWL, MAKE THE DRESSING BY MIXING THE SESAME OIL, RICE VINEGAR, MINCED GINGER AND SESAME SEEDS. 

POUR THE DRESSING OVER THE QUINOA AND VEGGIES, MIX THOROUGHLY.  

