
 

 

 

 

 

QUINOA AND CUCUMBER SALAD (GLUTEN 

FREE)  

 

  

SALAD: 

2 C. quinoa, cooked in 4 C. water (left to cool for a 

few hours) 

2 large cucumbers, seeded and chopped 

1 sweet onion, chopped finely  

1 C. craisins 

1 large bunch spinach, stemmed and finely chopped 

1 C. toasted cashews, somewhat smashed 

  

DRESSING: 

1/4 C. toasted sesame oil 

14 C. safflower or canola oil, or grapeseed oil 

1/2 C. rice vinegar (white wine vinegar can be 

substituted) 

2 T. honey 

2 T. prepared mustard 

2 T. tamari (gluten free soy sauce) 

1/4 C. orange juice  

1 tsp. salt 

  

 

Combine salad ingredients in a large bowl. Whisk dressing in small bowl and 

pour as much as you like over the salad. Mix well and refrigerate until cold. 

 

NUTRITION FACTS: Serving size: 1 cup per serving, 12 servings 


