
K's Kale & Red Quinoa Salad with Apricot 
Ginger Vinaigrette  

Salad Ingredients: 

 Kale 

 Green onions 

 Red quinoa 

 Chopped pecans 

 Craisins (dried cranberries) 

 Edamame (shelled and cooked) 

Salad Prep: 

 Cook red quinoa according to package directions and allow to cool. 

 Pulse the kale in a food processor or tear it by hand into small bite-sized pieces.  

Dressing Ingredients:  

3 tsp apricot preserves 

1-2 tsp maple syrup (*optional) 

½ cp olive oil 

1 TBS plus 1 tsp apple cider vinegar 

¼-1/2 tsp salt* 

¼-1/2 tsp pepper* 

1 tsp lemon juice 

1 tsp garlic (minced) 

1-2 tsp ginger (grated) 

*the maple syrup makes this a sweeter dressing, if you prefer 

*additional herbs and seasonings may also be added (see below) 

 

 



Dressing Prep: 

I recommend combining all ingredients for dressing in a blender, Nutribullet or food processor, but,  

if none of these is available, use a hand grater for the ginger then mix all ingredients vigorously with 

a fork. 

This is not an exact science, but these are the estimated amounts. You will need to “season to taste” 

with more or less apricot preserves and ginger. Additional seasonings are optional, but will 

enhance the flavor! Any dried Italian herb blends work well and I use Adobo seasoning for almost 

everything I cook!   Adobo can be found on the grocery aisle with Mexican foods. 

 

ASSEMBLE: 

The amount of each ingredient need not be precise. Grab a handful and make it pretty! Put in 

enough so that with every bite you get a little bit of everything. 

 Toss kale and quinoa 

 Add in pecans, craisins, edamame (purchase shelled edamame from grocer—freezer 

section—cook in microwave, then allow to cool before adding) 

 Add chopped green onions 

 Top with salmon (optional) 

 Drizzle with vinaigrette 

Optional Salmon Prep : 

Season  salmon with lemon juice, garlic, Adobo seasoning (or salt & pepper) and bake at 

350 for 20-30 minutes and serve on top of salad 

 


