Asian-Style
Quinoa Salad
Recipe By Estee Kafra

Cooking and Prep:
h 40 m

1

Serves:

6

Contains:

Preference: Parve

This quinoa salad is so versatile. It can be served with a piece of salmon for a

Difficulty: Easy

wonderful addition to any appetizer or just used as a side dish for a main course.

Occasion: Shabbat, Shavuot,

It’s also an excellent barbecue dinner side dish. And as an added bonus, it tastes

Sukkot

great when made in advance, which is always welcome for Yom Tov cooking.

Diet: Vegetarian, Vegan,
Pescetarian, Low Carb
Source: Family Table by
Mishpacha Magazine
Cuisines: Asian

Ingredients (13)
Salad
1 cup raw quinoa
1 cup baby carrots, sliced
1 tablespoon oil

2 cloves garlic, minced or 2 cubes Gefen Frozen Garlic
4 stalks celery, sliced
4 scallions, chopped finely, for garnish
1/2 cup toasted and salted cashews, for garnish

Dressing
3 tablespoons Bartenura Olive Oil
3 tablespoons unseasoned rice vinegar
2 tablespoons Haddar Low Sodium Soy Sauce
2 cubes Dorot Gardens Frozen Ginger
2 teaspoons Gefen Honey
2 teaspoons toasted sesame oil

Start Cooking
Prepare the Salad
1.

Rinse the quinoa and cook according to package directions. When done, set aside.

2.

Meanwhile, slice the baby carrots into small slices crosswise. This will make small rounded
pieces and gives it a nice look without having to do too much work.

3.

In a saucepan, heat 1 tablespoon oil and add garlic. After one minute, add the celery and
carrots, and fennel seeds if using, cook over medium heat until it's just starting to soften.
Remove from heat. Let cool.

4.

Mix the ingredients for the dressing and set aside.

5.

When the quinoa and vegetables have cooled, mix them together and add the dressing. Let
marinate for a minimum of one hour before serving. Immediately before serving, add the
scallions and cashews. Mix well and enjoy.

