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Quinoa with Mushrooms and Leeks

© Marieke Brugman

serves 8

For the Quinoa

250 gm white or red quinoa, boiled in a large pot of water for 11-15 minutes, until each grain forms a white halo, without being mushy. 

Drain immediately, rinse with cold water and drain again.

At this point the quinoa has a multitude of uses. Prized for its exceptional protein, it is surprisingly and pleasingly a light, delicate and very digestible grain tolerated by many coeliac sufferers. It can be a super substitute for burghal in Tabbouleh,

added to soup for additional nutritional value, combined into chopped vegetable salads, added to bread recipes……

For the mushrooms:

50 mls olive oil

4 cloves organic garlic, minced

2 long green chillis, minced

a finger of ginger, peeled and minced

1 red onion, finely diced

1 chorizo sausage diced (optional, or diced pancetta or prosciutto)

fine zest and juice of a lemon

3 large flat swiss brown mushrooms diced

10 shiitake mushrooms, sliced

1 cup of aromatic broth OR 1 large tbsp white miso dissolved in a cup of warm water

kecap manis or tamari

In a large frypan sauté the garlic, ginger, chilli and onion over a medium heat until beginning to caramelize.

Add the diced chorizo or prosciutto if using and sauté a few minutes more.

Add the mushrooms and increase the heat. Toss to fry the mushrooms. Add the zest and lemon juice, Add the aromatic broth or miso broth and allow to boil a couple of minutes until mushrooms are cooked through.

Season with a splash of kecap manis or tamari and taste for salt and pepper.

Add the Quinoa and stir quickly to combine. Stir in the cooked leeks.

May be prepared ahead up to this point for reheating later.

Place in a shallow baking dish and bake 10- 15 minutes, covered with foil.

For the leeks:

3 large fat white leeks, dark green removed, sliced in half lengthwise, washed to remove any grit and slivered very finely.

300 mls thin cream

2 tablespoons Dijon mustard.

In a wide shallow pot combine the cream and mustard.

Add the sliced leeks and stir to combine. 
Keep on a very gently heat and cover with a tight fitting lid. Cook ever so gently, checking regularly and giving the pot a stir until the leeks are very soft. (about 40 minutes).

Taste for salt and pepper.
