Fried Quinoa Recipe
Quinoa a super-food that can be substituted for rice in a lot of traditional recipes gets a Nigerian makeover. Using the Nigerian fried rice as the inspiration, we recreated this recipe. Enjoy. 
Serves 2
Prep time 20minutes
Cook time 30 minutes 

1 cup quinoa
2 cups stock or water 
1 tablespoon coconut oil
1/2 onion chopped
1/2 cup corn
1/2  cup frozen peas
1/2  cup carrots chopped
1/4  teaspoon curry
Salt and black pepper to taste

In a pot place the quinoa to cook after washing it a few times in cold water.  Add the stock or water and boil for 20 minutes or until the quinoa is soft to taste and fluffy when separated with a fork. 
In a frying pan, add the coconut oil, once hot, add the onions, corn, peas, and carrots and fry for 305 minutes or until they are tender to the bite. 
Add the curry and salt to taste ( only add salt now if you used water to boil the quinoa, if you used stock, it might not need any salt) Gently fold in the quinoa and stir until it is all thoroughly mixed together.
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