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Thai Quinoa Salad 
Yield: approximately 6 servings 

 

1 Cup uncooked, rinsed quinoa 

1 ¾ Cups water 

2 Cups shredded red cabbage 

1 Medium red bell pepper, chopped 

¼ Cup chopped red onion 

1 Cup shredded carrot (1 large) 

½ Cup chopped fresh cilantro 

¼ Cup chopped green onions 

For dressing: 

¼ Cup natural peanut butter 

1 Tablespoon honey or maple syrup 

2 Teaspoons freshly grated ginger 

3 Tablespoons liquid aminos or tamari 

1 Tablespoon rice vinegar 

2 Teaspoon sesame oil 

 Chopped peanuts or cashews, for garnish, optional 

 

To cook quinoa: Bring water to a boil in a medium saucepan; add in quinoa and bring back to a 

boil.  Cover reduce heat to low and let simmer for about 15 minutes or until the quinoa has 

absorbed all the water.  Remove from heat and fluff with fork.  Transfer to parchment lined 

baking sheet and allow to cool, in single layer, at least 15 minutes or up to an hour.  You 

should have almost 3 cups of quinoa. 

 

For the dressing, combine peanut butter and honey in a microwave safe bowl or cup; heat for 

30 seconds.  Remove from microwave and add ginger, aminos, vinegar and sesame oil; stir 

until mixture is smooth and creamy. If you want a thinner dressing, stir in warm water 1 

teaspoon at a time until desired consistency is reached. 

 

Add about half of the dressing to the quinoa.  Allow flavors to absorb as you prepare the other 

ingredients.  Prepare and fold in cabbage, red pepper, onion, carrot, cilantro and green onions 

(reserving some cilantro and green onions for garnish, if desired).  Add additional dressing as 

needed.  Serve chilled or at room temperature garnished with reserved cilantro, onions and 

chopped nuts, if desired.   

 


