QUINOA WITH
GRILLED VEGGIES

Ingredients:

e 2/3 cups Quinoa e 1tsp. Pepper

e 3 cloves Garlic e 1 Bell Pepper

e 1/2 tsp. Oregano ¢ 1Red Onion

e 1tsp. Thyme e 11/2 cups Mushrooms

e 4 tbsp. Olive Oil e 1Zucchini

e 1/2 tsp. Salt e 1Ear of Corn
Directions:

1. Cook quinoa according to package

2. Peel and chop garlic

3. Wash, dry, and pluck oregano and thyme

4. Mix olive oil, garlic, thyme, oregano, salt, and pepper in a small bowl,
then set aside

5. Wash & cut bell pepper, red onion, mushroom, and zucchini

6. Shuck and wash corn, then cut kernels off of the cob

7. Heat olive oil mixture in a pan on medium-high heat and add all
vegetables, then cook for 15-20 minutes until tender

8. Combine quinoa & vegetables, then serve & enjoy!
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