
SPICED ALMOND & CHICKPEA
WARM QUINOA SALAD

This quinoa salad is packed with flavour, texture, and plant-
based protein. Spiced roasted nuts, seeds and chickpeas are
paired with fluffy quinoa, caramelized vegetables, spicy
baby arugula, and a bright balsamic dressing to tie it all
together!

- Small pot
- Baking sheet (2 for 4 servings)
- Silicone baking mat (optional) (2
for 4 servings)

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 750/SERVING
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Preheat oven to 400°F and prep
ingredients: rinse quinoa and
chickpeas, and dice red pepper
and onion.

Toss the red pepper and onion in 1
tbsp of oil (2 tbsp for 4 servings) and
season with salt and pepper. Spread
on half a baking sheet lined with a
silicone baking mat or lightly greased
(4 servings will need a full baking
sheet). Toss the chickpeas and nut
and seed mix in 1 tsp of oil (2 tsp
for 4 servings) and season with spice
blend and salt and pepper. Spread
on other half of baking sheet (or
another baking sheet for 4 servings).
Bake for 15-20 minutes, mixing
frequently to prevent burning.

Combine the quinoa with the
roasted vegetables, chickpeas,
nuts, and seeds. Mix in the
dressing. Divide the arugula
between plates and top with the
quinoa salad.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Quinoa
Chickpeas
Red pepper
Red onion
Arugula
Nut and seed mix
Spice blend
Dressing

1/2 cup
1 cup
1
1
4 cups
1/2 cup
2 tsp
1/4 cup

1 cup
2 cups
2
2
8 cups
1 cup
4 tsp
1/2 cup

Combine the quinoa with 1 cup
of water (2 cups for 4 servings)
and bring to a boil over high heat.
Reduce to a simmer, cover, and
cook for 15 minutes until the
water is absorbed and quinoa is
cooked.


