Bruschetta Quinoa Salad

By: Chef Stephen Kalil, Frito-Lay North America
Ingredients:

2 tbls Extra Virgin Olive Oil

2 tbls Shallots, minced

1 tbls Garlic, Minced

2 cups Grape Tomatoes, halved

½ - 1 cup vegetable stock

1 tbls Balsamic Vinegar

1/8 tsp Kosher Salt

1/8 tsp Black Pepper

1 cup uncooked quinoa, pre-rinsed

2 tbls Basil, julienned

¼ cup Manchego Cheese, shredded

Process:

· Sauté the shallots and garlic in the oil

· Add the tomatoes and allow to blister

· Deglaze with the balsamic and allow to reduce by about half
· Add the rest of the ingredients except the basil and cheese and simmer until the quinoa is cooked

· Fold in the basil and serve topped with the cheese

