Quinoa Leek Casserole[image: Recipe card background]


Ingredients
	2 tsp
	Extra Virgin Olive Oil

	1 
1½ cup
	Med/Lrg Leek
Firm Tofu

	2 cup
	Cooked Quinoa

	
	(or mix 1 cup shrt grain brown rice and 1 cup cooked quinoa)

	1 cup
	Breadcrumbs

	1 cup 
	Milk(Dairy or Soy)

	½ cup
	Grated Parmesan Cheese (may substitute other types)

	
	Use as much organic ingredients as possible

	
	




Directions
Preheat oven to 350 degrees. Squeeze water out of tofu using both hands and set aside. 
Heat large skillet and add oil. Then add leek and sauté until lightly browned.
[bookmark: _GoBack]Add quinoa and tofu and sauté for 2 min. Season with sea salt (or shoyu) and pepper.
Oil casserole. Add ½ cup breadcrumbs and rotate casserole until breadcrumbs evenly coat the casserole.
Gently add quinoa mixer. Press a well in the center of quinoa and pour in milk. Cover with remaining breadcrumbs and cheese. 
Cover and bake for 20 min. Then remove cover and continue to bake until cheese is nicely browned. 
Serves 5
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