Curried Quinoa

1 cup quinoa

1 ½ tbsp. vegetable oil

½ onion, diced

1 tsp grated fresh ginger

½ fresh green chile, finely chopped (omit, if desired)

1 ½ tsp. tumeric

1 ½ tsp. ground coriander 

¼ tsp. ground cinnamon

1 ¾ cups water

½ cup fresh or frozen peas

½ tsp. salt

Heat oil in a saucepan over medium heat and add the diced onions. Saute the onions for 4 to 5 minutes.  Add the ginger, chile, and quinoa and cook for 1 minute, stirring constantly.  Stir in the tumeric, coriander, cinnamon and salt and cook for 1 more minute, stirring constantly.  Add the water and bring to a boil.  Cover, reduce the heat, and summer for 15 minutes.  Stir in the peas and cook for 4 or 5 more minutes until the peas are tender and the water has been absorbed.  Fluff with a fork before serving.  Makes 6 servings as a side dish.

