
For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

Ingredients:  

⅓ cup quinoa, dry 
1 cup water 
4 tsp. fresh lime juice 
¼ tsp. cumin 
¼ tsp. coriander 
1 tbsp. cilantro, chopped 
2 tbsp. scallions, chopped 
1 ½ cup cooked black beans (if canned, 
drain and rinse) 
2 cup diced tomatoes 
1 cup red bell pepper, diced 
2 tsp. green Chile pepper 
⅛ tsp. ground pepper 
⅛ tsp. salt 

Quinoa Black Bean Salad 

Directions:  
1. Rinse quinoa. Boil water and add quinoa, cover 

and simmer 10-15 minutes until all water is ab-
sorbed. Cool 15 minutes.  

2. Combine lime juice, cumin, coriander, cilantro 
and scallions.  

3. Stir in tomatoes, bell pepper and chiles. Add 
cooled quinoa, salt and pepper. 


