
Minty Quinoa 

with Cilantro
Ingredients:
• 1 cup quinoa, uncooked

• 2 cups water

• 1 cup fresh cilantro, chopped

• 1/4 cup fresh mint, chopped

• 1/4 cup shallot or red onion, minced

• 2 limes, juiced

• 1/3 cup olive oil

• 1/4 teaspoon black pepper

• 1 teaspoon salt

Directions
1. Rinse quinoa.

2. Bring quinoa and water to a boil. Cover, reduce heat and simmer for 15 minutes. Remove from heat and let sit 

without lifting lid for 5 minutes and let cool.

3. While quinoa is cooking, chop herbs and shallot. Set aside. 

4. In a small bowl, slowly whisk olive oil into lime juice. Stir in pepper and salt.

5. In a large bowl, combine cooled quinoa, herbs, shallot, and lime juice dressing.

6. Serve warm or chilled.
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