
Warm Quinoa Breakfast Bowl. See recipe on the back.

RECIPE CONCEPTS

Quinoa  
We travel high into the Andes to source 
Village Harvest Quinoa. Referred to  
by the Incas as “the mother of grain”,  
this “super grain” offers a healthy 
balance of all nine essential amino acids. 
Naturally gluten free, quinoa is high in 
protein, fiber, antioxidants and minerals.

Chefs are discovering and creating new, 
exciting quinoa recipes using many 
world flavor ingredients. Customers are 
asking to see quinoa across the whole 
menu; from breakfast to lunch to dinner, 
quinoa delivers on flavor, versatility and 
delicious healthy eating choices.

Village Harvest Peruvian Quinoa is grown high in 
the Andes mountains and is always pesticide free. 

Our white and red quinoa are naturally gluten free 
products that are processed at origin by best in 
class machinery.

While quinoa is commonly referred to as a “super 
grain” or “ancient grain” it is actually a seed from a 
plant related to spinach, beets and Swiss chard. 



Warm Quinoa Breakfast Bowl

RECIPE CONCEPTS

Quinoa is one of the health food stars of our time. It easily cooks like a grain and has a natural, 
nutty flavor and slightly chewy texture that is lends itself to breakfast, lunch or dinner dishes.

Quinoa & Roasted Broccoli Lunch Bowl

Quinoa Taco Salad

Caramelized Onion & Parmesan Quinoa
1 cup Village Harvest 

Quinoa
1 1/2 cup water
2 yellow onions, sliced 

2 Tbsp butter
2 Tbsp olive oil
1 cup spinach, packed

Parmesan cheese for 
topping

1/4 tsp fresh rosemary 
(optional)

LUNCH BOWLS
1 lb broccoli,  

cut into florets
1 Tbsp olive oil
Salt & pepper
1 cup uncooked Village 

Harvest Red Quinoa, 
rinsed and drained

1 cup grapes, halved
16 oz can chickpeas, rinsed 

and drained
1 avocado, chopped
4 oz goat cheese,  

crumbled
1/2 cup sliced almonds

DRESSING
1/2 cup extra virgin  

olive oil
2 Tbsp dijon mustard
2 Tbsp honey
2 Tbsp lemon juice
1/2 tsp kosher salt
Black pepper, to taste

Quinoa & Roasted Broccoli Lunch Bowl

1 head red leaf lettuce
2-3 cups Village Harvest 

Golden Quinoa, cooked 
(1 cup uncooked makes 
about 2-3 cups cooked)

1 cup black beans
1 avocado, sliced
1 cup corn
1/2 cup red onion, sliced

1 tomato, sliced
1/4 cup shredded cheese
Catalina dressing

Quinoa Taco Salad

Otis McAllister Foodservice 
Oakland, CA

P: 415.796.9330 / E: foodservice@otismcallister.com
    www.otismcallisterfoodservice.com

2 cups water

1 cup Village Harvest  

Red Quinoa

1/4 tsp kosher salt

TO SERVE (all approximate, 

adjust to taste):

1 cup milk  

(dairy or almond)

2 small bananas,  

peeled and sliced

1 cup sliced almonds, 

toasted

1/4 – 1/2 cup toasted  

coconut chips or flakes

1/2 – 3/4 cup maple syrup 

or honey

Warm Quinoa Breakfast Bowl

Caramelized Onion & Parmesan Quinoa

Photo & Recipe Credit: Warm Quinoa Breakfast Bowl - Girli Chef, Caramelized Onion and Parmesan Quinoa -  

The Almond Eater, Quinoa and Roasted Broccoli Lunch Bowl - Kristine’s Kitchen Blog, Quinoa Taco Salad -  

Mommy Hates Cooking
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