
3  beetroots
roughly  cut
ol ive  oi l
2  cups  quinoa
vegetable
stock
1  red  onion
f inely  chopped
2  portobel lo
mushrooms
roughly
chopped
spinach
sal t  &  pepper
Pomegranate
Pars ley
AUSBARREL
Premium  Fig

I n g r e d i e n t s :

Q U I N O A  W I T H  R O A S T E D
B E E T R O O T  A N D  A U S B A R R E L

Looking  for  a  del ic ious ,  heal thy  meat - f ree  meal?  Well  here  i s  something

just  for  you.  A  del ic ious  combinat ion  of  beetroot ,  quinoa  and  other

del ic iousness  you ' l l  want  to  eat  again  and  again!  This  gorgeous  rec ipe

is  by  @ food_ thy_medic ine  -  thanks  for  le t t ing  us  publ ish  th is  incredible

meal !

W W W . A U S B A R R E L . C O M

M e t h o d :  

1.  Bake  beetroots  for  45  minutes  with  a  dr izz le  of  ol ive  oi l  unt i l  sof t

(200  C  fan  forced ) .  When  ready  remove  f rom  oven  and  dr izz le  over

AUSBARREL  Premium  Fig .

2 .  Add  quinoa  to  a  pot ,  cover  with  water ,  and1  tsp  vegetable  stock  and

simmer  for  approximately  15  minutes  unt i l  tender .  Stra in  and  set  as ide.

3 .  Saute  onion  in  some  ol ive  oi l  unt i l  t rans lucent ,  add  the  mushrooms

and  st i r  for  approx  5  minutes .

4 .  Add  a  handful  of  spinach  and  saute  for  another  2  minutes .

Season  with  sal t  and  pepper .

5 .  Place  al l  ingredients  in  a  bowl  and  mix,  add  a  dash  of  ol ive  oi l ,  the

pomegranate  and  pars ley .

https://www.ausbarrel.com/varieties
https://www.instagram.com/p/COm2HC8pRN6/?utm_source=ig_web_copy_link
https://www.ausbarrel.com/varieties

