
           

       SWEET HEAT QUINOA SALAD WITH BALSAMIC REDUCTION 

Quinoa ingredients: 

1 cup quinoa 

2 cups vegetable broth 

1/2 teaspoon garlic powder 

1/2 teaspoon smoked paprika 

1/2 teaspoon fine sea salt 

1/2 teaspoon chili powder 

 

Vegetables: 

3 heaping cups sweet potatoes cut in bite size chunks 

1 medium zucchini diced (similar size as potatoes) 

1 avocado sliced 

Few cups of spinach as a bed for the vegetables (optional) 

3 tablespoons grapeseed oil (for oil-free, just simply roast the vegetables without any oil and they are still moist and 
delicious) 

Salt and pepper 

Balsamic Reduction ingredients: 

1/4 cup balsamic vinegar (I used Alessi Balsamic Vinegar, because it contains red wine vinegar and grape musts. 

Make sure to use a quality balsamic, it WILL make a difference) 

1-2 teaspoons coconut palm sugar (or 1-2 teaspoons organic light brown sugar) 

1 teaspoons chili powder 



1/2 teaspoon dried oregano 

1/2 teaspoon ground dry mustard spice 

1/2 teaspoon garlic powder 

1/4 teaspoon fine sea salt 

1/8 teaspoon ground pepper 

Note: For oil-free, just roast the vegetables without any oil! 

Directions: 

Preheat the oven to 400 degrees. Next, prepare the quinoa. Add all the quinoa ingredients into a small pot, stir and 
bring to a boil. Once boiling, lower to simmer and cook for about 25 minutes or until all the water has evaporated. 
Cover and let sit for 5 minutes and then fluff with a fork. While the quinoa is cooking, roast the vegetables. Dice the 
sweet potatoes and zucchini in bite size chunks and place them on two separate cookie sheets lined with foil. Drizzle 2 
tablespoons of the oil (if using) on the sweet potatoes, massage with hands and season with salt and pepper. Drizzle 
the remaining 1 tablespoon of oil on the zucchini (if using), massage with hands and season with salt and pepper. 
Bake the potatoes for 20 minutes and then turn to broil just to brown and crisp the tops just for a couple of minutes. 
Watch closely so they don't burn. Bake the zucchini for 10 minutes and turn to broil the tops as well. 

Directions for the balsamic reduction: 

Add all of the ingredients into a small pot and whisk well. Add all of the ingredients into a small pot and whisk well. Turn to 

the lowest heat setting and let the sauce cook for 20-30 minutes, depending on how thick you want it. If you are doubling the 

recipe, it may take a bit longer to reduce and become thick. It is incredibly easy, you don’t need to stand over the stove…just stir 

it every now and then to make sure it’s not sticking to the sides or bottom of the pan. Once it reaches your desired thickness, and 

taste, turn off the heat. That’s it! Easy as pie! 

Tip: This has an intense, rich flavor so if you prefer a less tart taste from the vinegar, just whisk in a bit of water at the end to 

dilute it a bit. Keep in mind, the longer you cook it, the thicker it becomes, producing a more intense flavor. 

Make a bed on a large platter with the spinach. Add the quinoa, cooked vegetables, sliced avocado and drizzle all over 
with the balsamic reduction. Or, if you are not serving a whole platter, just serve each individual plate with the 
vegetables and drizzle as much sauce as desired.  


