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ARDENT MILLS RECIPES

Mediterranean Quinoa Salad

IT you love tabbouleh, give this bright, fresh
salad a try. Cooking quinoa with vegetable broth
IS an easy way to add rich, savory flavor.

Ingredients:

-1 cup quinoa

- 2 cups low-sodium vegetable broth

- 4 tablespoons white balsamic dressing
- 2 cups spinach

- 12 cherry tomatoes

- 10 pitted, green olives (optional)

-1/4 cup crumbled feta cheese

- Salt and cracked black pepper

Directions:

Combine the quinoa and vegetable broth in a
medium saucepan and bring to a boil over high
heat. Reduce the heat to a low simmer, cover
and cook for 15 minutes or until the quinoa is
tender.

While the quinoa is cooking, roughly chop the
spinach and quarter the cherry tomatoes and
olives.

Toss the cooked quinoa with the dressing,
spinach, tomatoes, olives and feta. Season with
salt and pepper to taste. Refrigerate for before
serving.

Yield: 4 servings, about 1 cup each
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