
Ingredients : Direct ions
Cook quinoa according  to  package instruct ions ,  and let  ocol .  1 .
While  the  quinoa is  cooking ,  add the o l ive  o i l ,  l ime ju ice ,
v inegar ,  maple  syrup,  gar l ic ,  cumin ,  papr ika  and sa lt  to  a  smal l
bowl  and mix  wel l .  

2 .

Dice a l l  of  your  veggies  and add to  a  large  bowl  with  the
quinoa.

3 .

Next ,  add the dra ined beans and f resh c i lantro .  Dr izz le
dressing  on  top and gent ly  toss .  Taste ,  and add sa lt  i f  needed 

4.

Transfer  to  storage containers  of  choice.  5.
Leftover  sa lad can be stored in  an  a i rt ight  container  in  the
fr idge for  up to  5  days .  Feel  f ree  to  add any extra  toppings  you
love,  l ike  s l iced avocado or  crumbled cheese.

6.

Enjoy!7 .

1 cup dry quinoa
2 cups of water or veggie broth 
½ english cucumber diced 
1 pint cherry tomatoes, halved
1 jalapeno OR green pepper, seeded and
diced 
¼ cup chopped cilantro
1 can kidney beans, drained
1 can black beans, drained 

For the dressing:
Juice from one lime 
1 tablespoon apple cider vinegar
1 tablespoon maple syrup
1 clove garlic , minced
1 teaspoon ground cumin
1 teaspoon paprika 
¼ cup olive oil 
1 tsp fine sea salt 

Cu c um b e r  J a l a p e n o  Qu i n o a  Sa l a d


