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Rosh HaShana Quinoa

This dish truly embodies Rosh HaShana ingredients.

Ingredients:

1 Tbsp. olive oil

1 c. uncooked quinoa

1 onion

2 ¼ c. chicken broth

1 tsp garlic powder

pinch of sugar

1-2 apples, finely diced

½ c. walnuts

½ c. pomegranate seeds

Directions:

Heat the uncooked quinoa over medium heat for 2-3 minutes. Remove from heat, place in sieve and rinse 2-3 times (this removes the bitter aftertaste).

Heat oil. Add onions and sauté for 5 minutes or until the onions are translucent. 

Add quinoa. Mix well with onions. Pour in the chicken broth and bring to a boil. Reduce heat. Add garlic powder and sugar. Cover and cook for 20-30 minutes.

Right before serving add the apples, walnuts and pomegranate seeds.

Serves 6.

