Quinoa Salad with Roasted Vegetables: 
Ingredients: 
1 cup quinoa, rinsed 
2 cups water or vegetable broth 
[image: ]Assorted vegetables (such as bell peppers, zucchini, cherry tomatoes, carrots), chopped 
Olive oil 
Salt and pepper to taste 
Fresh herbs (such as parsley or cilantro), chopped 
Lemon juice 
Instructions: 
Preheat the oven to 400°F (200°C). 
Toss the chopped vegetables with olive oil, salt, and pepper. Spread them on a baking sheet. 
Roast the vegetables in the preheated oven for 20-25 minutes or until they are tender and lightly browned. 
In a saucepan, combine the quinoa and water or vegetable broth. Bring to a boil, then reduce the heat to low, cover, and simmer for about 15 minutes or until the quinoa is cooked and the liquid is absorbed. 
Fluff the quinoa with a fork and let it cool slightly. 
In a large bowl, combine the cooked quinoa and roasted vegetables. Add fresh herbs and a squeeze of lemon juice. Adjust seasoning if necessary. 
Serve warm or at room temperature. 
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