
Jollof (Quinoa) Salad 
Prep time: 30 min. Cook time: 60 min. 

1/4 c. fresh ginger minced 
1 c. onion minced 
1/4 c. coconut oil 
2 1/2 tsp. turmeric 

4 tsp. cumin 
2 tsp. mace 

1/2 tsp. jalapeño flakes 
1 tsp. sea salt 

3 tbs. fresh lemon juice 
4 c. coconut milk 

2 c. quinoa  
2 c. cubed peppers 

1 c. finely chopped green onion 
1 1/2 c. cubed carrots 

1 c. finely chopped celery 
1. In a large saucepan melt coconut oil on medium heat, once melted add fresh minced ginger and 
minced onion to the pan 
2. Sauté onions and ginger until the onions begin to caramelize and grow soft 
3. Add coconut milk, lemon juice and spices to the saucepan 
4. Cover the saucepan with a lid and bring to a boil, once boiling allow to simmer for 15 minutes 
5. While the coconut milk simmers chop peppers, green onions, carrots and celery into bite sized 
cubes - place in a bowl and store in your refrigerator for the time being  
6. After your coconut milk mixture has simmered for 15 minutes add your dry quinoa to the 
saucepan 
7. If the mixture is not boiling bring the mixture back to a raucous boil, once boiling set a timer for 
15 minutes place a lid back on the saucepan and leave it to boil 
8. When your timer goes off turn off the heat and move the saucepan to another unused element 
without removing the lid 
9. Allow the saucepan to sit (without once removing the lid, the key is to trap the steam in the 
saucepan) for 20 minutes 
10. After 20 minutes remove the lid of the saucepan and stir your now cooked quinoa to release the 
steam and heat, place the saucepan without a lid in your refrigerator or a cool room for 20 or more 
minutes, stir occasionally to release steam and heat from the quinoa 
11. Once cool combine the quinoa with the chopped vegetables and serve 
Enjoy, and happy eating! 
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