Quinoa Salad

A nutrient-packed powerhouse that nourishes
your body deliciously.

Ingredients:

e 1 cup quinoa

e 1 can chickpeas, drained and rinsed

e 1-2 cups assorted fresh vegetables
(e.g., bell peppers, cucumbers, cherry
tomatoes, carrots, cabbage)

e 1/2 cup fresh herbs (e.g., parsley,
mint, basil), finely chopped

e 1/2 cup crumbled feta cheese

o 2 tablespoons roasted pepitas

e 1/2 cup olive oll

e 1/2 cup lemon juice

o 1 tablespoon honey

Directions:
1. Rinse quinoa under cold water and cook according to package instructions.

Once cooked, cool to room temperature.

2. Rinse and drain chickpeas.

3. Dice fresh vegetables into bite-sized pieces.

4. Make Dressing: In a small bowl, whisk together olive oil, lemon juice, and
honey until well combined.

5. In alarge mixing bowl, combine cooled quinoa, chickpeas, diced
vegetables, chopped herbs, feta and pepitas

6. Pour the dressing over the salad mixture and toss all ingredients until well
combined and evenly coated with the dressing.

7. Cover and refrigerate for at least 2 hours to allow flavors to meld and the
salad to chill.

8. Remove from the refrigerator, toss once more, and serve chilled. Enjoy!
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