ONE-POT SESAME SALMON AND QUINOA 
2
tablespoons extra-virgin olive oil

½
cup finely chopped white onion

6
ounces broccoli florets, chopped into ½-inch pieces (2 packed cups)


Salt and pepper

3
garlic cloves, minced

1¼ 
cups/8 ounces quinoa, rinsed

1½ 
pounds skinless salmon fillet, cut into 1-inch pieces

6
tablespoons tahini

¼
cup ponzu

1
tablespoon lemon juice, plus wedges for serving

½
cup chopped roasted almonds

¼
cup mixed chopped herbs (such as chives, parsley, dill and tarragon), plus more for 
garnish

1
avocado, thinly sliced or cubed

In a large Dutch oven or pot, heat oil over medium. Add onion and broccoli, season with salt and pepper and cook, stirring occasionally, until softened, 5 minutes. Add garlic and stir until fragrant, 30 seconds.

Add quinoa and 2 cups of water, season with salt and pepper and bring to a boil. Cover and cook over low heat until quinoa is almost tender, 8 to 10 minutes.

Season salmon with salt and arrange on top of the quinoa in a single layer. Cover and cook until salmon is just cooked through and flakes easily with a fork, quinoa is tender, and all of the liquid has been absorbed, 5 to 7 minutes longer.

Meanwhile, in a small bowl, combine tahini, ponzu, lemon juice and 3 tablespoons of water; season with salt and pepper. Mix well.

Add almonds and herbs to the pot and gently fluff the salmon and quinoa mixture with a fork.

Divide the salmon and quinoa mixture among 4 shallow bowls and top each with some avocado. Drizzle with some of the ponzu dressing and garnish with more herbs. Serve with lemon wedges for squeezing over.
This vibrant and satisfying one-pot meal pairs quick-cooking quinoa with rich, silky salmon. Broccoli and garlic are softened in olive oil to create a flavorful vegetable base for the quinoa, which steams in the pot until al dente. Cubed salmon is added during the last 10 minutes of cooking to ensure juicy, tender and flaky fish. The punchy dressing combines just three ingredients — ponzu (a pantry flavor bomb), tahini and lemon juice — yet creates a rich and tangy sauce that can be doubled to use later in the week on roasted chicken or leafy green salads.

SERVES: 4 







Kay Chun  April 22, 2025

Monica D7 hours ago

won't the broccoli get overcooked, if it's cooked with the quinoa? It seems to me that one ought to remove the cooked onions/broccoli and add it back at the end.

Is this helpful? 12

KC2 days ago

Directions are unclear as to what to do with the broccoli after it’s cooked in Step I assume it’s removed from the pot and added back to the bowl to serve, but it’s not mentioned at all in the recipe after .

