
 
 
  

 

Kale and  
Quinoa Stuffing  

Recipes serves: 10 people             

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
1. Preheat oven to 350°F. Prepare a 13 by 9 inch baking dish 

with cooking spray.  

2. In a large saucepan, add 5 cups of vegetable broth. Bring to 

boil.  

3. Add quinoa, cover, reduce heat and simmer for 20 minutes 

or until broth is fully absorbed.  

4. Stir in Kale and let sit for an additional 5 minutes.  

5. In a medium saucepan heat 1 Tbsp of olive oil. Add onion, 

garlic, pine nuts, broccoli, and celery. Simmer for 5-8 

minutes, stirring often.   

6. In a large bowl combine quinoa, sautéed vegetable and 

onion mixture, and dried cranberries.  

7.  Transfer mixture into prepared baking dish. Bake for 30 

minutes.  

8. Garnish with parmesan cheese and serve.  

 

Ingredients- 

 5 cups low sodium vegetable broth  
 2 cups Tricolor quinoa blend  
 4 cups chopped kale  
 1 Tbsp olive oil  
 1 onion, chopped   
 1 clove garlic, minced   
 ½ cup raw pine nuts  
 ½  cup broccoli florets, chopped  
 ½ cup celery, chopped   
 ½ cup dried cranberries  
 ¼ cup parmesan cheese 

 


