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Quinoa Pilaf
Ingredients
1 cup quinoa
2 cups chicken broth

Olive oil (enough to just cover the bottom of your frying pan)

1 large onion, chopped

3 or 4 large cloves garlic, minced

1/4 cup or so of Italian flat leaf parsley, chopped

Salt and pepper to taste 
Directions

Usually, you need to rinse quinoa using a fine mesh sieve.  Depending on the quinoa you buy, you may not have to rinse it first.  Check the directions on the package to determine whether or not you need to rinse it.
Add the quinoa and chicken broth to a medium-sized pan and bring to a boil.  Once it comes to a boil, lower the heat, cover the pan, and simmer it until cooked.  This will take approximately 15 minutes. 

While the quinoa is cooking, heat up the olive oil in a fry pan until it shimmer, add the onion and sauté the onion for 8 to 10 minutes until it is golden and starting to caramelize.  Add the garlic and sauté briefly another 2 or 3 minutes.

Add the onion mixture to the cooked quinoa and stir to incorporate.  Add salt and pepper to taste.   Stir in parsley and serve.
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