
Savory Quinoa
3 c. Quinoa
6 c. water
3 cloves garlic
2 medium red onions, chopped
3 t. olive oil
1 ½ t. salt
1 ½ t. dried thyme

In a 6 qt. sauté pan, sauté onions and garlic in oil until soft. Add Thyme, quinoa and salt. Bring 6 c. water to a boil and add to quinoa.  Simmer 
covered for 20 minutes, then fluff with a fork.


