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Ingredients:  

2 cups quinoa, rinsed 

4 cups water 

4 carrots, chopped 

1 lb. mushrooms, chopped 

1 cup peas 

2 cups chopped cabbage 

1 bunch scallions, sliced 

2 Tbsp. olive oil 

 

 

 

 

 

Directions:  
  
1) In a small saucepan, bring the quinoa and water to a boil with a pinch of salt, then turn to low, cover and 

leave for 15 minutes or until all the water has absorbed. 

2) Heat a large sauté pan to medium high, and add some oil and then the veggies. Toss briefly and let sit for 

a moment to caramelize. Continue to cook for a total of 7-8 minutes, or until veggies are tender but still have 

texture. 

3) Now add the quinoa to the pan and toss to combine. Let the pan sit on medium heat for 2 more minutes 

to crisp the quinoa. Scrape the bottom of pan before removing from heat.   

 

 

Seasonal Vegetable Quinoa 
Serves about 8 


