Quinoa-Lentil Pilaf
-Recipe by Beachbody Ultimate Reset

1.5 tsp. olive oil
½ medium carrot, diced
½ medium celery, diced
¼ medium yellow onion, diced
¼ medium red bell pepper, diced
¼ ground smoked paprika
1 dash cumin
¼ tsp turmeric (dry or fresh)
¾ cup cooked quinoa (see below)
¼ cup cooked lentils (see below)
1.5 tsp. grated lemon peel
1.5 tsp. fresh lemon juice
2 Tbsp. finely chopped fresh parsley

Pre-cooked the lentils and the quinoa as follows:

Quinoa: 
1 cup dry quinoa. 
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. 

Lentils:
1 cup green lentils
1 ¼ cups water

Sort through the lentils and remove any little stones. Rinse the lentils in a strainer and then transfer them to a medium saucepan. Stir in the vegetable stock. Cook on medium-high heat until boiling. Reduce to medium-low and simmer for about 25-30 minutes or until tender. Drain and set them aside. 

For the salad: 

Heat oil in medium saucepan over medium-high heat. Add carrot, celery, onion, bell pepper, paprika, cumin, and turmeric. Cook for 5 minutes or until tender. Enjoy!
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