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QUINOA SALAD WITH ROASTED TOMATOES, CHICKPEAS AND POMEGRANATE

2 tallerpoons ol poched awnm-dnisd tomakots, Aliced; plus 1 tallesrpoon ol from Mo jan
3/4 cup quinos (on Julgun) |, nimsed im ool nraken, dnaimed

1 1/3 ayr vegelalle Snoth

Boarue sea salt, ectna - wingim olive ol

12 oy (alouk 2 cups) henvg/ gnape komakoes , komed in olive ol amd sea aalk
‘1/2%1\114@'\\).&, MA.MXLQS,OM M;L%nag;\mnk, mwt@j,,ckw&
1/ cup alimened almonds , Joasked unkil goldem amd fragnant
B/Q_qu¢mmfummh.wu% ( *aee mote felow~)

1 cupe cooked chickpean

1/3 U gneem omioma Aliced

1/3 %m%m,c&ambw, ,ck..%m\m

1/3 cup frnok mink bames, Aiffonade

S»WAAM%r

2 1/2-%o-3 falferpoors pomegnamake molasses
2 1/2 Jallermpooms frosk lomon juice

1 1/2 follerpoons olive ol

1/4 Jeaspoon ned blppo peppen

Falt amd Mok poppen, to taste

If quinoa has not been pre-rinsed prior to packaging, then soak the grains in
water for a few hours; changing the water a couple of times.

Prepare quinoa: bring vegetable broth, reserved oil from the sun-dried tomatoes
jar and salt to a boil. Add quinoa or bulgur; stir to coat. Bring to a boil
again, reduce to simmer, cover, and cook 15-20 minutes (20-30 min for bulgur)
until all water is absorbed. Cooked quinoa germs will look like tiny curls.
Turn off heat, cover with a towel and let stand 10 minutes. Gently fluff with
fork and set aside to cool.

Meanwhile, broil tomatoes in the oven with some olive oil and sea salt until
they just start to pop and are slightly charred. Transfer to a bowl, reserving
all the juices.

Prepare dressing by whisking all ingredients together.

Assemble salad: combine cooked quinoa/bulgur, sun-dried tomatoes, roasted
tomatoes, walnuts, almonds, pomegranate arils, chickpeas, green onion, cilantro
and mint. Toss in dressing or pass alongside salad. Serve warm, at room
temperature or cold.



