Quinoa, Corn, and Asparagus Salad w/Lemon Parsley Dressing
-Recipe by Unknown

Salad Ingredients
1 cup dry quinoa
2 cups corn kernels (frozen or fresh)
1 bunch asparagus, rinsed, trimmed, and cut into 1 inch pieces
¼ cup red onion, finely chopped
2 Tbsp. olive oil
Salt/Pepper to taste

Dressing Ingredients
6 Tbsp. olive oil
2 Tbsp. fresh lemon juice
1 Tbsp. maple syrup
3 Tbsp. fresh parsley, finely chopped
Salt/Pepper to taste


Prepare Quinoa: 

1 cup dry quinoa. 
[bookmark: _GoBack]2 cups cold water

Rinse quinoa thoroughly. Combine quinoa and water in saucepan. Place over high heat and bring to a boil. Reduce heat to low simmer and cook for 20-25 min. Remove from heat and let it sit covered for 10 minutes without removing the lid. Remove lid and fluff with fork. 

Prepare Dressing:
Mix the dressing ingredients in a bowl. Whisk to blend. Add a dash of salt and pepper to taste. 

Combine Salad: 

1. Preheat oven to broil and adjust rack to top shelf.
2. In a small bowl toss asparagus and 1 Tbsp. olive oil.  Spread the asparagus onto a lined cookie sheet and broil until the edges of the asparagus are starting to brown. (Note: If your asparagus is thick you might want to cook it first at 350 degrees for about 10 minutes and then broil). Remove and set aside. 
3. Repeat step 2 with the corn kernels.
4. In a large bowl, combine quinoa, corn, asparagus, and red onion. Add 1-2 Tbsp. dressing and toss to coat salad. 
5. Add chopped parsley on top for garnish.  
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