Quinoa Black Bean Salad
1 cup quinoa

2 tbsp. olive oil

1 ½ cups cold water

1 ½ tsp. salt, divided

2 cups canned black beans, well rinsed and drained

½ cup chopped celery

1 jalapeno pepper, seeded and minced (optional)

1 garlic clove, minced

1 red pepper, thinly sliced

1 yellow pepper, thinly sliced

1 large ripe tomato

1 tsp. cumin

1 tsp. ground coriander

2 tbsp. freshly squeezed lime juice

¼ cup olive oil

pinch of cayenne pepper or chili powder

2 tbsp. chopped cilantro

¼ cup chopped green onion

Using a 2-quart pot, bring the cold water, quinoa, and ½ tsp. salt to a boil.  Reduce the heat to low, cover the pot and simmer for 15 minutes or until water has been absorbed.  Remove from heat and allow to sit for 5 minutes.  Fluff gently with a fork and set aside to cool.  

Heat 2 tbsp. olive oil in a frying pan over medium heat.  When oil is hot, sauté the jalapeno, garlic, and celery until celery is softened.  Add the green and red peppers and sauté briefly.  Add the cumin and ground coriander and cook while stirring for 5 minutes.  Remove from heat and set aside.

Make the dressing by blending the following with a whisk or by shaking them in a jar: lime juice, ½ cup olive oil, 1 tsp. salt, cayenne or chili powder.

Put the quinoa and sautéed veggies in a large serving bowl and carefully stir in the black beans, tomatoes, cilantro, and green onions.  Add the dressing and stir to combine.  Season with salt and pepper to taste.  Can be served warm or cold.  Serves 6.

