MEDITERRANEAN QUINOA SALAD
1 
cup quinoa

2 
cups water

1 
cup cucumbers, diced

4 
ounces grape tomatoes, halved

¼ 
red onion, diced

1 
red bell pepper, diced

1 
(15-ounce) can chickpeas, drained and rinsed

¼ 
cup parsley, chopped

2 
tablespoons basil, julienned

¼ 
cup lemon juice

¼ 
cup olive oil

2 
tablespoons red wine vinegar

1 
teaspoon salt

½ 
teaspoon pepper

Add the quinoa and water to a medium-sized saucepan.

Bring the contents to a boil, and then lower the heat to a simmer.

Cover the saucepan, and cook the quinoa for 15 minutes.

Once the quinoa is ready, drain any excess water, and set it aside to chill.

In a large bowl, add the cucumbers, tomatoes, onion, bell pepper, chickpeas, parsley, and basil.

Add the chilled quinoa to the bowl.

Pour in the lemon juice, olive oil, and vinegar, and sprinkle on the salt and pepper.

Stir everything to combine the ingredients evenly.
Once you whip up this delicious Mediterranean quinoa salad, chances are, it'll become a weekly regular.
If you're looking for a salad to whip up that's hearty, flavorful, and extremely easy to assemble, this 15-minute Mexican quinoa salad is calling your name. (Yes, it literally only takes 15 minutes to prepare!) We acquired this recipe from wellness coach and recipe developer Miriam Hahn of YouCare-SelfCare. She says this salad really shines because of the spectacular citrus dressing. "I was initially inspired by a similar lime dressing used for a taco salad," Hahn explains. "I loved the flavor, so [I] created a quinoa version with similar ingredients." It's hard to argue with a salad inspired by taco-anything, are we right?
SERVES: 6

