
Ingredients
•	 3 cups water
•	 1 ½ cups quinoa, rinsed
•	 ¼ cup white wine vinegar
•	 1 tablespoon lemon juice
•	 ¼ cup olive oil
•	 1 teaspoon sea salt
•	 fresh ground pepper to taste
•	 2 medium cucumbers, peeled and 

chopped
•	 1 sweet onion, minced
•	 1 bunch parsley, minced
•	 1 bunch basil, minced
•	 ½ head purple cabbage, shredded
•	 2 avocados, peeled and diced

Directions
1.	 Bring water to boil and add quinoa. 
2.	 Reduce heat, cover and simmer about 20 

minutes or until water is absorbed.  
3.	 Cool completely.
4.	 Whisk together vinegar, lemon juice, olive 

oil, salt and pepper in a large salad bowl.  
5.	 Add cucumber, onion, parsley, basil, 

cabbage, avocados, and cooled quinoa.
6.	 Serve immediately or chill to enjoy later.

Quinoa Herb Salad
This recipe is high in many essential vitamins and minerals as well as heart healthy 
Omega 3 fatty acids.

Serves 8

Please note: nutritional values are 
approximate.


