
Quinoa Salad
1 teaspoon ground cumin
1 teaspoon chili powder
1 medium garlic clove, minced or pressed
1/2 cup extra-virgin olive oil
Sea salt
1 1/2 cups quinoa, thoroughly rinsed and drained (about 4 cups cooked)
2 ears corn, kernels cut from cob
1 medium red pepper, diced  (I substituted smaller red, yellow and orange peppers.)
1 large cucumber, peeled, halved lengthwise, seeded, and diced (I used a zucchini.)
3 scallions, thinly sliced
1 large jalapeno pepper, seeded and diced (I only used a 1/2)
1/4 cup roughly chopped fresh cilantro leaves
2 ripe medium tomatoes, cored and cut in thin wedges
1 ripe avocado, pitted and thinly sliced
1 lime, juiced
1/4 cup pumpkin seeds, toasted

Bring 2 3/4 cups water to boil in a small saucepan and stir in the quinoa and some salt. (I used unsalted vegetable stock instead of water.)  Return to boil, reduce heat to simmer, cover, and cook until water is absorbed, about 15 minutes. Turn off heat, place corn kernels on top of quinoa, cover pan, and let stand for 5 minutes.

In a small bowl, whisk together lemon juice, cumin, chili powder, garlic, oil, and salt to taste; set aside.

Combine corn, red pepper, cucumber, scallions, jalapeno, and cilantro in large bowl.  Add quinoa.  Add dressing and salt to taste; mix until combined.

Arrange tomato and avocado around quinoa. Sprinkle pumpkin seeds over salad. Serve immediately or hold briefly at room temperature.



