
 

Cheesy Garlic Quinoa 

 

Ingredients: 
• 1 cup quinoa 
• 1 3/4 cups chicken or vegetable broth 
• 1 tablespoon canola oil 
• 3 cloves garlic, minced 
• 1/2 cup parmesan cheese, grated 

 
Instructions: 

1. Rinse quinoa under cold water and drain. 
2. Heat oil in a small pan.  Add garlic and sauté until light brown. 
3. Add quinoa and brown for 1 minute, stirring often. 
4. Add chicken broth and increase heat to high. 
5. Cover and bring to a boil. Reduce heat to medium-low. 
6. Cook until tender, about 15 minutes. 
7. Stir in cheese and serve. 

 
Makes 4 servings. 

 Tarrant County Public Health 
http://health.tarrantcounty.com 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwi--OjT0c_JAhXJZCYKHbxkDUAQjRwIBw&url=http://beautyandbeard.blogspot.com/2013/04/parmesan-garlic-quinoa-youll-never-eat.html&bvm=bv.109395566,d.cWw&psig=AFQjCNGxtlQ8ZNbwcsak5d2e6IjHBe5rqA&ust=1449780011149820
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwi--OjT0c_JAhXJZCYKHbxkDUAQjRwIBw&url=http://beautyandbeard.blogspot.com/2013/04/parmesan-garlic-quinoa-youll-never-eat.html&bvm=bv.109395566,d.cWw&psig=AFQjCNGxtlQ8ZNbwcsak5d2e6IjHBe5rqA&ust=1449780011149820�

