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Quinoa!Get your copy of the best and most unique Quinoa recipes from Savour Press!Come
take a journey with us into the delights of unique cooking. The point of this cookbook and all our
cookbooks is to exemplify the beauty and adventure of cooking. In this book we focus
on Quinoa. The Quinoa Cookbook is a complete set of very Quinoa recipes. You will find that
even though the recipes are simple, the tastes are quite amazing.So will you join us in an
adventure of quinoa cooking?Some of the Quinoa Recipes You Will Learn Are:Quinao
TabboulehGluten Free Quinoa BrowniesThai Chicken Quinoa BowlRoasted Butternut Squash,
Quinoa TacosQuinoa and Shrimp PaellaQuinoa MuffinsQuinoa LasagnaVegetarian Quinoa
ChiliMuch, much more!Again remember these recipes are unique so be ready to try some new
things. Related Searches: couscous cookbook, couscous recipes, couscous, quinoa cookbook,
quinoa recipes, quinoa, rice cookbook



The Quinoa CookbookEASY AND DELICIOUS QUINOA RECIPES BySavour PressCopyright ©
by Wentworth Publishing HouseAll rights reserved Published bySavour Press, a DBA of
Wentworth Publishing House VISIT US ATLet’s get it started!Welcome to Savour. Food whatever
its form, is an important part of our existence. Without it, we can’t survive as our body needs
nutrients to keep us going. But food should be cooked to enhance its natural flavors, so that they
are palatable and agreeable to your taste buds. We at Savour is aware about your insecurities
when it comes to cooking, however, we are here to change your mindset and you’ll realize that
cooking is not scary, and it is more fun. By the time you’ll get to know with the cooking
techniques, we guess it’s you who will be eager to put on your cooking hat. This is the reason
why we come up with cookbooks that tackle on certain cooking style and recipes that you might
be familiar with, but does not have an idea how they should be prepared. We believe in your
ability to comprehend our compilations of various recipes that will surely be a big hit in parties
and family dinner!About This BookA lot of things need to be discovered, and cooking is not an
exception. This makes cooking really a challenging task and hobby, which covers a lot of
methods, style and ingredients that may seem familiar, but have not seen them in person.
Among the ingredients that are not so popular, unless you are a health buff, is quinoa, which is
the subject of this cookbook. Unlike white rice, quinoa can go well with any type of cooking
method, whether it is a pastry, casserole, salad or chili. This is what Savour wants to relay to you,
explore and discover how quinoa should be prepared, but its basic recipe is to rinse the grain
very well to remove its bitter taste, the maximum is at least twice or thrice. Rinse quinoa through
a fine mesh sieve to preserve the grains that might pass through the holes, and under cold
running water. Let’s get ready to have a fun time! Copyright © 2018 by Savour PressAll rights
reserved. No part of this publication may be reproduced, distributed, or transmitted in any form
or by any means, including photocopying, recording, or other electronic or mechanical methods,
without the prior written permission of the publisher, except in the case of brief quotations
embodied in critical reviews and certain other noncommercial uses permitted by copyright
law. ContentsIntroduction pg.7Basic Quinoa Recipe pg.8-9Thai Chicken Quinoa Bowl
pg.10-11Vegan Black Bean and Quinoa Veggie Burger pg.12-13Quinoa Stuffed Portobello
Mushrooms pg.14-15Quinoa & Shrimp Paella pg.16-17Stir Fried Quinoa pg.18Quinoa Spinach
Bake pg.19-20Spicy Shrimp Quinoa pg.21Vegetarian Quinoa Chili pg.22-23Quinoa Lasagna
pg.24-25Quinoa Pizza Bites pg.26-27Grilled Asparagus and Chili-Orange Quinoa Spring Rolls
pg.28-29Roasted Butternut Squash, Quinoa, and Jalapeño Chimichurri Tacos pg.30-31Curried
Veggies and Quinoa Recipe pg.32-33Italian Turkey Quinoa Meatloaf pg.34-35Quinoa with
Walnuts, Radishes & Spring Onions pg.36-37Caramelized Cauliflower Salad pg.38-39Shredded
Kale and Quinoa Salad with Creamy Tahini Dressing pg.40-41Quinoa Salad with Tibetan Herb
Dressing pg.42-43Quinoa Veggie Burgers with Pickled Red Onions pg.44-46Honey-Roasted
Carrot and Quinoa Salad pg.47-48Quinoa Tabbouleh pg.49-50Grilled Avocado with Quinoa
Salad Recipe pg.51-52Quinoa Salad pg.53-54Quinoa “Pasta” Salad pg.55-56Quinoa Fruit
Salad pg.57-58Quinoa Cakes with Roasted Red Pepper and Walnut Pesto, Goat Cheese and a



Poached Egg pg.59-61Blueberry Quinoa Waffles with Spiced Banana Syrup pg.62-63Carrot
Quinoa Muffins pg.64-65Smoked Salmon Asparagus Quinoa Cake Eggs Benedict
pg.66-68Quinoa Crisp and Berry Parfait pg.69-70Quinoa and Fruit Breakfast Porridge
pg.71Vegan Cacao Almond Baked Breakfast Quinoa Squares pg.72-73Savory Quinoa Muffins
pg.74-75Quinoa Almond Joy Bars pg.76-77Quinoa Chocolate Drops pg.78-79Warm Quinoa
Pudding pg.80-81Mega Healthy Honey Olive Quinoa Cake pg.82-83Coconut Quinoa Pudding
pg.84-85Gluten free Quinoa Brownies pg.86-87Conclusion pg.88 IntroductionThere is no doubt
that quinoa is an excellent grain option if you are watching your diet and overall health. This grain
comes from an annual plant that is a relative of amaranth and spinach, though the source is its
edible seeds. It is known to supply our body with protein, B vitamins, minerals and dietary fiber
that is higher than other grains like wheat, rice, corn and oats. So, if you are health conscious, try
our 40 best quinoa recipes that are categorized into entrée, breakfast, salad, desserts and we
also introduce you a basic recipe in preparing plain quinoa recipe since you will always be using
this nutritious ingredient in every recipe, whether it is a lasagna, cake, burger, chili , tacos,
meatloaf, salad, casserole, and among others. Don’t worry, these recipes are really the best and
the most popular among bloggers and they are not expensive. Enjoy!Also, by the editors at
Savour Press’s kitchen Basic Quinoa RecipeCooking the quinoa is similar when preparing
the rice. Once you get used to eating this grain-like food, you will love it with much gusto and as
a super food, it will nourish your body with essential nutrients to stay healthy.Servings:
4Ingredients½ cup quinoa
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our 40 best quinoa recipes that are categorized into entrée, breakfast, salad, desserts and we
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the rice. Once you get used to eating this grain-like food, you will love it with much gusto and as
a super food, it will nourish your body with essential nutrients to stay healthy.Servings:
4Ingredients½ cup quinoa

Quinoa Fruit Salad pg.57-58Quinoa Cakes with Roasted Red Pepper and Walnut Pesto, Goat
Cheese and a Poached Egg pg.59-61Blueberry Quinoa Waffles with Spiced Banana Syrup
pg.62-63Carrot Quinoa Muffins pg.64-65Smoked Salmon Asparagus Quinoa Cake Eggs
Benedict pg.66-68Quinoa Crisp and Berry Parfait pg.69-70Quinoa and Fruit Breakfast Porridge
pg.71Vegan Cacao Almond Baked Breakfast Quinoa Squares pg.72-73Savory Quinoa Muffins
pg.74-75Quinoa Almond Joy Bars pg.76-77Quinoa Chocolate Drops pg.78-79Warm Quinoa
Pudding pg.80-81Mega Healthy Honey Olive Quinoa Cake pg.82-83Coconut Quinoa Pudding
pg.84-85Gluten free Quinoa Brownies pg.86-87Conclusion pg.88 IntroductionThere is no doubt
that quinoa is an excellent grain option if you are watching your diet and overall health. This grain
comes from an annual plant that is a relative of amaranth and spinach, though the source is its
edible seeds. It is known to supply our body with protein, B vitamins, minerals and dietary fiber
that is higher than other grains like wheat, rice, corn and oats. So, if you are health conscious, try
our 40 best quinoa recipes that are categorized into entrée, breakfast, salad, desserts and we
also introduce you a basic recipe in preparing plain quinoa recipe since you will always be using
this nutritious ingredient in every recipe, whether it is a lasagna, cake, burger, chili , tacos,
meatloaf, salad, casserole, and among others. Don’t worry, these recipes are really the best and
the most popular among bloggers and they are not expensive. Enjoy!Also, by the editors at
Savour Press’s kitchen Basic Quinoa RecipeCooking the quinoa is similar when preparing
the rice. Once you get used to eating this grain-like food, you will love it with much gusto and as
a super food, it will nourish your body with essential nutrients to stay healthy.Servings:
4Ingredients½ cup quinoa¾ cups cold waterPinch of salt (optional)DirectionsWash quinoa in
cold water using your clean hands and pour off the water through a sieve.Repeat rinsing process
until the water is white.Drain the quinoa with a strainer and place in a medium-size cooking
pot.Add ¾ cup of water and sprinkle with salt if you want it.Note: Quinoa, like rice appears like
porridge if there is too much water, so make sure to measure the exact amount of water. Without
salt the quinoa turns fluffy and soft, but with little amount of salt it turns firmer and cooking time is
shortened.Cover the lid of the cooking pot and bring the quinoa to a boil, but never leave
unattended until it simmers on low heat.Cook for ten to twelve minutes. Remove from heat and
let sit with the lid for five minutes.Use fork tines to fluff the quinoa. When cooking in pressure
cooker, you still need the same amount of water and lock the lid of cooker on high pressure
setting.Bring cooker up to pressure and then reduce heat to simmer quinoa and cook on high
pressure for another five minutes.When opening, use the natural way of pressure release.Serve!
Nutritional Information: 111 calorie; 19.5 g carbohydrate; 2 g fat; 4 g protein; 2.5 g dietary
fiber.EntreeThai Chicken Quinoa BowlHave a delicious one dish meal via this quinoa bowl,
cooked with chicken breast, edamame, carrots, peanuts, green onions and cilantro. It is flavored



with hot chili sauce, coconut milk, and rice vinegar and lime juice to come up with a nutritious
meal for your breakfast, lunch or dinner.Servings: 2Ingredients1/2 cup rinsed uncooked quinoa1
cooked and shredded chicken breast1/3 cup shelled edamame1/3 cup chopped carrots1/4 cup
chopped peanuts1/3 cup chopped green onions1/4 cup cilantro, freshly choppedSauce:1
tablespoon rice vinegar2 tablespoons sweet chili sauce1/2 tablespoon brown sugar1
tablespoon canned coconut milk1 garlic clove1 teaspoon creamy peanut butter1/8 teaspoon
ground ginger1/2 lime juiceDirectionsPrepare the quinoa by rinsing at least two times with cold
water and cook with 1 cup of water or if you like use vegetable or chicken broth.Meanwhile,
combine all ingredients for the sauce in a large mixing bowl, whisking to coat well.When quinoa
is almost dried up, pour the sauce and toss with a wooden ladle to coat well.Stir in shredded
chicken, carrots, green onions and edamame, tossing to combine well.Sprinkle with a pinch of
salt and pepper if desired. Add half of cilantro and peanuts, and toss to combine well.Serve
quinoa in a large serving bowl and garnish with remainder of cilantro and peanuts.Enjoy!
Nutritional Information: 457 calorie; 17.5 g fat (4 g saturated fat); 37 mg cholesterol; 189 mg
sodium; 46.2 g carbohydrate; 6.6 g dietary fiber; 11.4 g total sugars; 28.5 g protein.Vegan Black
Bean and Quinoa Veggie BurgerHealth conscious who loves burger must rejoice with this recipe
that is super nutritious. It does not call for dairy, egg and gluten; instead it calls for organic
spices, organic vegetables, organic seasonings, and Himalayan salt to taste.Servings: 8
burgersIngredients1/2 cup cooked organic quinoa1/2 diced organic onion1 teaspoon organic
extra-virgin olive oil1/2 teaspoon Himalayan pink salt3 cloves freshly crushed organic garlic2
tablespoons organic ketchup1 (15 ounces) can drained organic black beans2/3 cups organic
corn1 flax egg1/2 cup organic quick rolled oats1/2 cup chopped organic cilantro2 - 3 teaspoons
organic ground cumin1/4 cup organic oat flourNote: To prepare flax egg, combine 1 tablespoon
of ground flax and 3 tablespoons of water.DirectionsPrepare the quinoa by following the
package directions.Combine 3 tablespoons of water and one tablespoon of ground flax seeds to
prepare the flax egg, set aside.With the back of a spoon or a potato masher, mash the black
beans until it forms a pasty consistency. Combine in a large mixing bowl the flax egg, mashed
black beans and cooked quinoa, stir to combine well.Shape the mixture into six patties of equal
sizes and mold them with your clean hands.Bake at 400 degrees for ten to twelve minutes,
flipping once to cook the other side for another ten to twelve minutes until crispy brown.Serve
with vegetable burger toppings.Enjoy!Nutritional Information: 1159 calorie; 20.2 g fat (3.2 g
saturated fat); 0 mg cholesterol; 279 mg sodium; 205.3 g carbohydrate; 32.4 g dietary fiber; 5.4 g
total sugars; 41.8 g protein.Quinoa Stuffed Portobello MushroomsHave an enjoyable dinner by
preparing this easy-to-prepare recipe, filled with nutrients to stay fit. The mushrooms are stuffed
with quinoa mixture, which is a blend of tomatoes, feta cheese and red pepper flakes.Servings:
4Ingredients1/3 cup rinsed dry quinoa2/3 cup of water1 tablespoon olive oil4 large portobello
mushrooms2 tablespoons balsamic vinegarPinch of Kosher or sea salt1/2 teaspoon black
pepper1/4 teaspoon crushed red pepper flakes1/2 cup whole grain bread crumbs
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