
Squash & Celeriac Quinoa StufÞng
VEGAN + GLUTEN FREE + SOY FREE

Ingredients:

1 cup quinoa

2 cups water

3/4 cup diced celeriac (celery root)

3/4 cup diced butternut squash

1 medium onion, chopped

1 teaspoon ground sage

1 teaspoon ground thyme

3/4 teaspoon salt

1/2 teaspoon pepper

1/4 cup freshly chopped parsley

1/4 cup hazelnuts, chopped

1 tablespoon olive oil

Directions:

Rinse quinoa, pour in a sauce pan with 2 cups of water, and bring to a boil. Avoid stirring 

and let boil until the quinoa absorbs all the remaining water, about 10-15 minutes. [Tip: 

For guaranteed perfect quinoa, after all the water is absorbed, turn the heat off and let it 

sit in the pan with the cover on for at least 10 more minutes. The quinoa will absorb any 

remaining water left in the pan and stay moist and fluffy!] Set aside in a large mixing bowl.

Melt about a tablespoon of oil in a pan. Chop the garlic, onions, butternut squash, and 

celeriac, and add it to the oil. Cook on medium, stirring frequently, until veggies are fork 

tender- about 20 minutes. Once the veggies are softened, add the thyme, sage, salt and 

pepper and stir coat evenly.

Add the veggies to the quinoa in a large mixing bowl and stir to combine. Pour in the 

chopped parsley, hazelnuts, and olive oil and toss until everything is evenly distributed.

Now, let's eat!

Tip: Make the quinoa a day or so ahead of time and refrigerate until you're ready to use it 

on Thanksgiving day. Its way easier and one less thing to worry about! Saves well in the 

fridge for about a week. & makes great lunch leftovers.


