
G A R L I C  S C A P E ,  B E E T ,  
A N D  Q U I N O A  S A L A D
a d a p t e d  f r o m  m o t h e r r i m m y . c o m

4 cups cooked quinoa

 (could use brown rice or another favorite cooked 

grain) 

½ cup garlic scapes thinly sliced 

2-3 golden beets

steamed/roasted and chopped 

½ cup parsley chopped

optional ¼ cup green onions thinly sliced 

2-4 tablespoons olive oil 

(Use the larger amounts if you like more 

dressing.) 

2-4 tablespoons of your favorite vinegar 

1-2 teaspoon Dijon Mustard 

½ tablespoon honey 

½ cup feta or goat cheese, crumbled

 

 

Combine olive oil, vinegar, 

Dijon mustard and honey in a 

bowl. Combine the remaining 

ingredients in another bowl 

and mix with dressing. 

Season with salt and pepper 

to taste and serve warm or 

chill for a cold salad.
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