
Recipe	posted	on	gingerfriesen.com,	June	2017	

Quinoa Salad with Roasted Beets, Chickpeas, Spinach, & Orange 
Adapted from glutenfreegoddess.blogspot.com, Feb 2012 
 
Ingredients: 
 

• 2 large beets, trimmed and quartered, or chopped into large chunks 
• 1 cup uncooked quinoa 
• ¼ cup extra-virgin olive oil 
• ¼ cup orange juice 
• 2 teaspoons gluten-free tamari (or soy sauce) 
• 1 teaspoon rice vinegar (or balsamic vinegar) 
• 1 Tablespoon honey (or agave nectar) 
• 1 can chickpeas, drained and rinsed 
• 2 large handfuls baby spinach leaves 
• 1 fresh orange, peeled, cut into bite-sized pieces 
• Sea salt and ground pepper, to taste 

 
Instructions: 
 

1. Begin preparation for the meal by roasting the beets. This can be done 
early in the day or a day in advance. Preheat oven to 400 degrees. 
Combine the beets with a drizzle of olive oil and a sprinkle of sea salt. 
Spread on a roasting pan and roast until the beets are tender (about 45 
minutes, but may take longer depending on how large the beets are). 
Once tender, remove the beets from the hot pan and set aside to cool. 
When cool enough to handle, peel the skin off the beets. Cut the roasted 
beets into bite-sized pieces. 

2. To cook quinoa, combine 2 cups water and 1 cup uncooked quinoa in 
medium saucepan. Stir well, then bring to a boil. Once boiling, cover the 
pot and reduce heat to low. Simmer for 15-20 minutes or until water is 
absorbed. 

3. To make the dressing, combine the olive oil, orange juice, tamari, vinegar, 
and honey in a glass measuring cup and whisk. Set aside. 

4. Combine the warm, cooked quinoa in a large mixing bowl with the 
chickpeas and baby spinach leaves. Pour in the dressing and gently toss 
to combine. Season with salt and pepper, to taste. 

5. Gently add in the cut up roasted beets and fresh orange pieces. Do not 
overmix or the entire salad will turn red from the beets.  

 
 


