
  
 
 

 

CURRIED 4 BEAN QUINOA SALAD 
SERVES: 4 SERVINGS | PREP & COOK TIME: 30 MINUTES 

 
 
 

INGREDIENTS 

● 1 can (15 ounces) READ 4 Bean Salad 

● 1 cup white quinoa (uncooked) 

● 1/4 head cauliflower 

● 1 cup chopped celery 

● 1/4 cup olive oil 

● 1 tablespoon curry powder 

● 1 teaspoon kosher salt 

● 1/2 teaspoon cumin 

● 1/2 teaspoon ground ginger 

 

INSTRUCTIONS 

1. Place bean salad and liquid in large bowl; set aside. 

2. Prepare quinoa according to package directions; cool. 

3. Remove leaves and stem from cauliflower. Chop florets into small bite-sized pieces. 

4. Add olive oil, curry powder, salt, cumin and ginger to bowl with bean salad. Stir to 

combine well. Add quinoa, cauliflower and celery. Stir to combine and coat ingredients 

well. 

5. Refrigerate 30 minutes until chilled. 

 

 
 

FIND IT ONLINE:  



 https://www.readsalads.com/recipes/2021/05/07/blt-potato-salad 
 

FIND MORE GREAT RECIPES AT: 
http://www.readsalads.com/ 
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