Quinoa salad with golden raisins, brunoise of
yellow zucchini, chickpeas, white balsamic
caramelized tofu, and sun dried tomatoes

Recipe for 4 persons
Description

A quinoa salad that is sure to please, an interesting mix full of daily protein.

Ingredients
Quinoa salad Caramelized tofu
e 250 Ml Quinoa ¢ (0.50 Unit(s) Tofu
e 200 MI Sultana raisin e 250 MI White balsamic vinegar
¢ 1 Large Yellow zucchini e 75 Gr Sugar
¢ 1 Unit(s) Chickpea box 398 ml _ _
¢ 8 Unit(s) Sundried tomatoes ¢ Olive oil
e Salt and pepper
¢ QOlive oil

e Salt and pepper
Garnish
e 3 Sprig(s) Flat parsley

e Olive oil
¢ Salt and pepper

Preparation

e Preparation time 30 mins

Preparation

Soak the raisins in room temperature water, to soften and inflate them.
Cut the zucchini into bruniose (small cubes).

Rinse the chickpeas under cold water.

Finely dice the sun dried tomatoes.

Cut the tofu into 1 cm cubes.

Cooking the quinoa

Place the quinoa into a pot with just under two times water (remember it will triple in size when
cooked, so choose an appropriate pot). Bring it to a boil and then lower to a simmer, keep cooking
the quinoa, covered, for about 10-15 minutes, until all the water is absorbed. Take it off the heat,
and let it sit for another 10 minutes, still covered. This will give you an airier result.



Caramelized tofu

Bring the balsamic vinegar and sugar to a boil, cook and let it rdeuce for 5 minutes until you achieve
a caramel consistency, without darkening. Remove from heat.

Toss the tofu with the caramel until fully coated.
Sautee the tofu until a nice colour is achieved, set aside.

Dressing and plating

In a large mixing bowl, delicately mix all the ingredients, except for the parsley. Add a splash of olive
oil and season with salt and pepper.

Place your salad into a bowl and finish with a sprinkling of parsley for garnish.

Bon appétit!



