QUINOA SALAD WITH CHICKEN, ALMONDS AND AVOCADO 5
2
cups tricolor quinoa (12 ounces), rinsed well and drained

¼
cup finely diced shallot or onion

3
tablespoons sherry vinegar

1
tablespoon Dijon mustard

1/3
cup extra-virgin olive oil


Kosher salt and black pepper

2
cups leftover chicken meat, torn from a rotisserie bird

¾
cup dried cranberries

2
cups fresh flat-leaf parsley, chopped

½
cup roasted salted almonds, chopped

1
avocado, pitted, peeled and thinly sliced

Bring a large saucepan of generously salted water to a boil. Add quinoa and boil, stirring occasionally, until tender, 10 to 15 minutes.

Meanwhile, whisk the shallot, vinegar, mustard, oil and a generous pinch of salt and pepper in a very large bowl. When quinoa is done, drain very well, then add to the dressing, along with the chicken, cranberries and parsley. Fold until evenly mixed and cooled, then season to taste with salt and pepper.

Divide the salad among dishes and top with the chopped almonds and avocado.

TIP

It’s fastest and easiest to rinse grains in a sieve. Simply run cold water over them while gently shaking the sieve, then gently shake dry. It’s important to rinse grains to clean them and in the case of quinoa, to remove saponins, which can leave a bitter or soapy aftertaste. As it’s also tough to get flavors into grains once they’re cooked, it's a good idea to season them with salt at this point.
Tricolor quinoa combines the tenderness of white quinoa with the pop of the red and black grains. All soak up a Dijon-sherry vinaigrette in this blend of chewy tangy cranberries, crunchy salty almonds, creamy avocado and refreshing parsley. This salad —tasty warm, at room temperature or cold — is a great way to use up leftover or rotisserie chicken. It’s perfectly satisfying without the chicken, too, if you’re vegetarian.

SERVES: 4-6








Genevieve Ko

Quinoa is not cooked like pasta (in lots of boiling, salty water) but like other grains with just enough water so that it's absorbed in the cooking process. I used 9 ounces Lundberg tricolor quinoa, 2 cups water, and 1 tsp salt cooked for about 20 minutes until all the water was absorbed and the quinoa was fluffy (follow package directions). I cut the chopped parsley to 1 ½ cups for the reduced amount of quinoa but kept all the other ingredients the same. Still served 4 nicely.

Is this helpful? 52

Carol6 years ago

Just had this for dinner. It was delicious, and I'll definitely make it again. My only modification would be in the proportion of chicken to quinoa: more chicken and less quinoa would be my preference. In other words, I would probably make perhaps 8 ounces of quinoa with 2+ cups of chicken. Then of course I'd have to make adjustments to the quantities for the dressing. But it was a little on the dry side, so maybe I'd cut it back by ¼ instead of 1/3.

