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

Ingredients:  
1 tbsp. olive oil 

1 cup dry quinoa 

2 cup low sodium vegetable broth 

2 tbsp. garlic cloves, chopped 

2 tbsp. parsley, chopped 

½ tbsp. thyme, chopped 

¼ tsp. salt 

1 small yellow onion, finely chopped 

1 tsp. lemon juice 

Quinoa Side Dish 

Directions:  
1. Heat olive oil in saucepan over medium heat. 

Add the quinoa, and toast, stirring occasionally, 

until lightly browned, about 5 minutes.  

2. Stir in vegetable broth, and bring to a boil. Re-

duce to a simmer, cover, and cook for 15 

minutes or until quinoa is tender.  

3. In a bowl, toss quinoa together with garlic, pars-

ley, thyme, salt and onion. Sprinkle with lemon 

juice, and serve.  

*VEGAN


