Quinoa and Avocado Salad

(adapted from Fine Cooking, No. 103)

4 tbsp. dried cranberries

3 tbsp. dried apricots, thinly sliced

1 cup quinoa

1 large lemon

3 tbsp. extra virgin olive oil

½ tsp. ground coriander

½ tsp. cumin

¼ tsp. sweet paprika

2 medium firm-ripe avocados, pitted, peeled, and cut into ½-inch chunks

(I take a spoon and scoop the avocado flesh out of the skin rather than peeling it)

1 green onion, sliced thinly

3 tbsp. chopped or slivered almonds, toasted

½  cup hot water

2 cups water

¾ tsp. kosher salt

In a medium bowl, soak the dried apricots in the hot water for 5 minutes.  Drain and set aside.  This process just re-hydrates the apricots, making them plump.  You can skip this step if you want to.
In a 2-quart saucepan, bring 2 cups of water, the quinoa, and ½ tsp. salt to a boil over high heat.  Cover, reduce the heat to medium low, and simmer until the water is absorbed and the quinoa is translucent and tender, 10 to 15 minutes.  The outer germ rings of the seed will remain chewy and white.  Some may separate and will look like white squiggles. Fluff the quinoa with a fork and either spread it onto a cookie sheet to cool or put it in a bowl and put it in the fridge while you do the next step.

To make the dressing, finely grate the lemon zest from the lemon and squeeze 1 tbsp. of lemon juice in a small bowl.  Whisk in the olive oil, coriander, cumin, paprika and ¼ tsp. salt.  Combine the apricots, dried cranberries, almonds, and green onion with the quinoa.  Mix in the dressing and serve.  Makes about 5 cups.
