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Quinoa Harvest Salad
YOU'LL NEED

 2 C cooked quinoa

 1  C broccol i  –  smal l

pieces

 1  C brussels  sprouts –

th in s l ice/shaved

 1  C carrots –  peel  &

grate

 1  C celery -  s l iced

 1  C Pers ian cucumber -

s l iced

 1  C cherry  tomatoes –  ½
or ¼  

 ¼  C red onion –  peel  &

sl ice

 2-3 green onions -

s l iced

 ½  C Kalamata ol ives
¼  C pistachio nuts

 1- 1/2 tablespoons Di jon mustard
 ¼  C freshly  squeezed lemon ju ice
 1  teaspoon apple cider v inegar
 2 teaspoons honey or  pure maple syrup
 2 smal l  c loves gar l ic ,  f inely  minced
 ½  tsp dr ied oregano
 ¼  tsp dr ied basi l
 ¾  C extra v i rgin ol ive oi l
 ½  tsp kosher salt
 ¼  tsp f reshly  ground black pepper

Add 1  cup quinoa to 2 cups water in  a pot.  Br ing to a boi l ,
then reduce heat to a s immer.  P lace l id on pot & s immer on
low for  15-20 minutes.  Remove from heat & set as ide for
20 minutes before f luff ing w/ a fork.
Add the cooked quinoa & the rest  of  the quinoa salad
ingredients to a large bowl & toss.
Dr izz le the salad w/ dress ing & toss.  You want al l  the
ingredients to be l ight ly  coasted.

Add al l  of  the ingredients (except the salt  & pepper)  to a
mason jar .  
Seal  the l id t ight ly  & give a good shake.  
Season w/ salt  & freshly  ground black pepper to taste.

Lemon Mustard Vinaigrette

Instructions

Lemon Mustard Vinaigrette

ALL YOU HAVE TO DO

2-5 lbs f inger l ing
potatoes
6 tbs extra-v i rgin ol ive
oi l  -  div ided
4 tsp za’atar  seasoning
2 tsp coarse kosher salt  -
div ided
½  cup plain Greek yogurt
-  low-fat i f  desi red
2 tbs Tahin i
2 tbs lemon ju ice
4 to 6 tbs water
4 tbs f resh mint  -
chopped

Preheat oven to 425 degrees F.

Toss potatoes,  1  tbs oi l ,  za’atar  & ½  tsp salt  in  a large

bowl.  Spread potatoes out on a large r immed baking sheet.

Transfer  to the oven,  & roast ,  st i r r ing once or  twice unt i l

browned & tender when pierced w/a knife,  24 to 32

minutes.

Meanwhi le ,  whisk the remaining 2 tbs oi l ,  Greek yogurt ,

Tahin i ,  lemon ju ice & the remaining ½  tsp salt  in  a medium

bowl.  Add enough water to th in to desi red consistency.

Transfer  the potatoes to a large serv ing dish or  platter .

Dr izz le tahin i  dress ing over the potatoes & garnish w/

mint.  Serve immediately .

ALL YOU HAVE TO DOYOU'LL NEED

Za’atar Roasted Fingerling
Potatoes w/Yogurt Tahini

Sauce

Thank you for supporting local!


