
 

 

 

 

 

 

MARINATED QUINOA (GLUTEN FREE)  

 

  

 

1 1/2 C. uncooked quinoa  

3 C. water 

2 lemons, juiced 

3 scallions, chopped  

1 C. red pepper, diced 

1/4 C. fresh parsley, minced 

1 C. celery, cut at a sharp angle 

1/2 C. peas (fresh or frozen)  

1 tsp. salt 

Pepper to taste  

1/2 C. olive oil 

2 C. cherry tomatoes, sliced in half or 2 medium 

tomatoes, diced 

  

 

 

Cook quinoa according to package instructions. Pour quinoa into a medium-

sized bowl and allow to cool. Pour lemon juice over the quinoa and stir in. 

Chop all vegetables and put in a separate bowl while waiting for quinoa to 

cool. When quinoa is lukewarm, add the vegetables, salt, pepper and oil. Stir 

in well and chill at least 1 hour. Or eat immediately. This can be eaten hot or 

cold. To stuff peppers: Add vegetables to quinoa while still hot; stuff 

prepared peppers and roast for 10 to 15 minutes in 375° oven, or until 

peppers are done and stuffing is 160° or above. 

 

NUTRITION FACTS: Serving size: 1/2 cups per serving, 10 servings 


