
Quinoa Stuffing
Ingredients:
• 1 cup quinoa, rinsed

• 2 cups water

• 2 teaspoons vegetable bouillon

• 1/2 cup yellow onion, diced

• 1 rib celery, diced

• 2 tablespoons olive oil

• 1/2 cup chopped pecans

• 1/4 cup chopped dates

Directions
1. Add quinoa, water, and vegetable bouillon to a rice cooker. Stir to combine. 

2. Place on white rice setting and allow to cook. Meanwhile, heat olive oil in a pan over medium heat. Add onion and 

celery, cooking until the onion is translucent. Remove from heat. 

3. In a medium bowl, combine cooked quinoa, onion, celery, pecans, and dates. Toss to combine and serve.
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