POTLUCK QUINOA
1 
cup quinoa (180g)


Kosher salt

¼
cup extra-virgin olive oil, plus more for drizzling (60ml)

½
cup whole raw hazelnuts, crushed (a rolling pin makes quick work of this) (70g)

2 
tablespoons fresh lemon juice

2 
large handfuls baby arugula and/or soft, leafy herbs (parsley, dill, chives, etc.), roughly 
chopped

4 
ounces fresh goat cheese, crumbled (115g)

Rinse the quinoa thoroughly in a fine-mesh strainer (this may sound like an annoying step, but don’t skip it since quinoa’s natural coating tastes soapy). Put the rinsed quinoa in a medium saucepan with 1¾ cups [420 ml] water and 1 teaspoon salt. Bring to a boil, then lower the heat, cover, and simmer until the quinoa has absorbed all of the water, softened, and each grain has “spiraled,” about 12 minutes.

Transfer the quinoa to a baking sheet and use a spoon to spread it out. Let cool to room temperature, then transfer to a large bowl and set aside.

Meanwhile, in a skillet over medium-high heat, warm the olive oil. Add the hazelnuts, sprinkle with a large pinch of salt, and cook, stirring frequently, until the nuts are dark brown, about 5 minutes.

Transfer the hazelnuts and all of their fragrant oil to the bowl with the quinoa, along with the lemon juice and arugula. Stir everything together and season to taste with salt. Scatter the goat cheese on top of the quinoa and drizzle the whole thing evenly with a good glug of olive oil. Serve immediately.

RECIPE NOTES:
Variations:

Mix cooked quinoa with chopped and roasted zucchini and black sesame seeds and dress with a mixture of equal parts extra- virgin olive oil, soy sauce, and rice wine vinegar.
For a super-retro combination, combine cooked quinoa with perfectly diced carrots and frozen peas that you’ve cooked in salted water. Stir everything together with plenty of butter and serve warm.
For a really satisfying side dish, mix cooked quinoa with roasted mushrooms and top with a few pickled red onions. For a main course, top each serving with a fried or poached egg.
Serves: 4
