
Directions:  
1. Bring 2 cups of unsweetened vanilla almond milk or water to a simmer. Add oats and quinoa 

and cook covered for 12-14 minutes. 
2. When all the liquid is absorbed, remove from heat.  
3. Stir in dried fruit, toasted pepitas, and balsamic vinegar.  

 
Notes: 
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Ingredients:  

 ½ cup steel cut oats  

 ½ cup quinoa  

 ¼ cup dried fruit 

 1 tsp. salt 

 1 tsp. ground cinnamon 

 2 cups unsweetened vanilla 

almond milk 

 1 tsp. toasted pepitas/pumpkin 

seeds  

 Drizzle of balsamic vinegar 

 

 

 

 

 

   

 

 

Quinoa Porridge  

With Almond Milk, Pomegranate Seeds, Toasted Pumpkin 
Seeds, & drizzled with Balsamic Vinegar  

Servings: 6 (1/4 cup) 

 

 

 


