
WINTER QUINOA SALAD

 E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R  

I N G R E D I E N T S
1  cup qu inoa 
1  1/2  cups  ch icken or  vegetab le  broth  
3  medium sweet  potatoes ,  pee led and d iced 
1/2  medium red on ion,  d iced 
2  gar l ic  c loves ,  chopped 
2-4 tab lespoons  extra  v i rg in  o l ive  o i l ,  d iv ided 
2  teaspoons  cumin  
1/2  cup dr ied  cranberr ies  
1/4 cup pecans,  toasted 
sa l t  and pepper  to  taste

D I R E C T I O N S
Preheat  oven to  375  degrees  F .  In  a  medium saucepan,  add qu inoa and
broth  and br ing to  a  bo i l .  Reduce heat ,  cover  and s immer  about  15
minutes ,  unt i l  a l l  water  i s  absorbed.  Remove from heat  and le t  coo l .  

Cover  bak ing sheet  wi th  fo i l  or  parchment  paper .  L ight ly  dr i zz le  wi th  a
l i t t le  o l ive  o i l .  (approx .  1  t sp)  Put  d iced sweet  potatoes ,  on ions  and
gar l ic  in  a  large bowl .  Dr izz le  wi th  2  tbsp o l ive  o i l ,  season wi th  sa l t  and
pepper ,  and toss  to  coat .  Pour  potatoes  and on ion  m ixture  onto  bak ing
sheet .  Roast  for  20-25 minutes ,  unt i l  sof t .  

In  a  large serv ing bowl ,  combine  sweet  potato  m ixture  and 
qu inoa .  Dr izz le  wi th  2  tbsp o l ive  o i l .  S t i r  in  cumin ,  
cranberr ies  and toasted pecans .  Season wi th  sa l t  and 
pepper  to  taste .  Serve warm or  room temperature .


