
Recipe adapted from: https://www.myplate.gov/recipes/supplemental-nutrition-
assistance-program-snap/gingery-quinoa-green-beans

Ingredients: 
1 cup quinoa
1 1/2 cups water or broth
2 cups green beans
2 1/2 tablespoons lemon juice, freshly squeezed
1 tablespoon olive oil or cooking oil
1 tablespoon sesame oil
2 tablespoons soy sauce, reduced sodium
1/4 teaspoon ginger, ground

Directions: 
1.Toast to quinoa in a dry skillet over medium heat, stirring
constantly for about 3 minutes.

2.Put quinoa in a medium pot and add water or broth.
3.Bring to a boil, then let simmer until all of the water is absorbed

and quinoa is tender (10 to 20 minutes).
4.Set aside and leave uncovered to cool.
5.While quinoa is cooling, microwave the green beans until just

tender.
6.Rinse in cold water to stop the cooking process.
7. In a large bowl, combine the quinoa, olive oil or cooking oil,

sesame oil, green beans, lemon juice, soy sauce, and fresh or
ground ginger. Stir well.

8.Season with salt and pepper.
9.Serve at room temperature.

4 servings
Cooking time ~30 minutes
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