
 

Lemony-Dill Quinoa Salad 
Ingredients:  (note - use organic whenever possible)


1 C quinoa

2 T extra-virgin olive oil

1/2 red onion, diced (approximately 1C)

2 stalks celery, diced (approximately 1C)

2 medium carrots, diced (approximately 1C)

1 C cooked beans (canned or from dry)

3 T fresh dill, chopped

2 scallions, chopped


1 T freshly squeezed lemon juice

3 T fresh dill, chopped

3 cloves garlic, chopped

1/4 C extra-virgin olive oil

1 t sea salt, or more, to taste


Directions:


Cook the quinoa.  Rinse the quinoa in a fine mesh strainer, until the water runs clear.  
Add the rinsed quinoa and 2 cups of filtered water to a small saucepan.  Bring to a boil, 
cover, and reduce heat to low.  Cook for 10 minutes, keeping the lid on the pan.  Turn 
off the heat, remove the pan from the stove and keep the lid on, to allow the quinoa to 
continue to steam, for an additional 15 minutes.  Remove the lid, fluff the quinoa with a 
fork, and cool to room temperature.  Quinoa can be prepared one day in advance, keep 
chilled until ready to continue with the recipe.  Bring to room temperature before 
proceeding.


Heat 2 T extra-virgin olive oil in a large skillet over medium-high heat.  Once the oil is 
hot, add the diced red onion, celery and carrots to the pan.  Sauté until the vegetables 
have softened and are lightly browned on the edges, stirring occasionally, for 8-10 
minutes.  At the end of sautéing, add the beans to the pan, toss to coat in the 
vegetable mixture, and set aside.


Make the dressing.  Combine the lemon juice, 3 T fresh dill, garlic, 1/4 C extra-virgin 
olive oil, and 1 t sea salt in a small food processor or blender.  Blend the ingredients 
together until the garlic is finely chopped.  Taste and adjust seasoning, as needed.




Pour the room temperature quinoa into a large mixing bowl.  Pour the vegetable-bean 
mixture in to the bowl, along with the remaining chopped dill and scallions.  Toss the 
ingredients together.  Add the dressing to the bowl and gently stir to mix all of the 
ingredients together.  Taste for seasoning, adjust if needed.  


Serve the salad at room temperature, over a bed of fresh greens, if desired.


Notes:

• recipe yields 6 generous servings

• leftovers keep well, in a covered container, chilled for 3-4 days

• substitute any other quick-cooking vegetables for the carrots & celery to make the 

salad your own!



