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Quinoa & Roasted Veggie Salad

Ingredients

• 1 cup quinoa, rinsed
• 2 cups water or vegetable broth
• 1 zucchini, diced
• 1 red bell pepper, diced
• 1 cup cherry tomatoes, halved
• 2 cups baby spinach
• 2 tbsp olive oil
• Salt and pepper to taste

For the dressing:

• Juice of 1 lemon
• 3 tbsp olive oil
• 1 tsp Dijon mustard
• Salt and pepper

Instructions

1. Cook quinoa in water or broth according to package instructions; let cool.
2. Toss zucchini and bell pepper with olive oil, salt, and pepper; roast at 400°F for 15–20 

minutes.
3. In a large bowl, combine quinoa, roasted veggies, tomatoes, and spinach.
4. Whisk dressing ingredients and toss with salad. Chill before serving.

Servings: 4

Prep Time: ~15 minutes

Cook Time: ~20 minutes


