
Pine Nut Broccoli Quinoa
Ingredients:
• 2 tablespoons olive oil, separated

• 1 teaspoon garlic, minced

• 1/4 cup yellow onion

• 1 cup quinoa

• 2 cups chicken broth

• 1 1/2 cups broccoli, chopped

• 1/4 cup parsley, finely chopped

• 1/3 cup pine nuts

• 1 teaspoon lemon zest

• 3 teaspoons fresh lemon juice

• Salt and pepper, to taste

Directions
1. In pot over medium-low heat, add 1 tablespoon olive oil, minced garlic, and onion. Stir constantly until the onion is 

tender and garlic is fragrant.

2. Add quinoa and chicken broth. Stir and bring to boil.

3. Reduce heat to low; cover. 

4. Allow to cook for about 7 minutes and stir.

5. Spread finely chopped broccoli evenly on top of cooking quinoa and chicken broth.

6. Don’t stir in broccoli but leaving it on top to steam. 

7. Cover; cook until quinoa has absorbed broth and broccoli steamed.

8. Stir; remove from heat.

9. Add finely chopped parsley, fresh lemon zest, fresh lemon juice, salt, and pepper. Stir in pine nuts; serve.
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