
 

 
 

Malaysian Style, 
Gluten-free 
Quinoa Fried Rice 

 
Serves: 2  
Ingredients: 

1. Spring onions 
2. Garlic 
3. Fried onions 
4. 2 tablespoons coconut oil 
5. 1 cup quinoa, cooked 
6. Fried anchovies, pounded 
7. Soy sauce or liquid aminos for gluten-

free option 
8. Salt 
9. Pepper 
10. Chilli, pounded 
11. Bell peppers, chopped (or any other 

preferred vegetables) 

 
 
 
 

 
Method: 

1. Heat up coconut oil in a wok on 
medium heat. 

2. Add in garlic and pounded chilli. Stir 
briefly until fragrant. 

3. Add in bell peppers and other 
chopped vegetables, as desired. 

4. Once vegetables are soft, add in 
pounded fried anchovies and mix well. 

5. In small amounts, add in soy sauce 
and salt to taste. 

6. Pour in cooked quinoa and adjust 
flavours as desired. 

7. Lastly, toss in spring onions and fried 
onions, then turn off the heat. 

8. Serve and enjoy while it’s hot. 

  



 

 
 

Gluten-Free 
Double Chocolate 
Pecan Cookies 

 
Serves: 42-45 cookies 
Ingredients: 

1. 175 ml quinoa powder 
2. 100 ml chickpea powder 
3. 50 ml rice flour 
4. 175 ml cocoa powder 
5. 200 ml brown sugar 
6. 1/2 cup dark chocolate chips 
7. 3/4 cup pecans 
8. 1 tsp baking soda 
9. 1/2 tsp baking powder 
10. 1/2 tsp salt 
11. 1 tsp vanilla extract 
12. 1 cup non-dairy milk 
13. 1 tbsp chia topped up to 50 ml water 
14. 100 ml Tahini paste 
15. 175 ml virgin coconut oil 

 
 

 
 
Method: 

1. Pre-heat the oven to 149 degree 
celsius. 

2. Break the pecans into small pieces 
with your hands. Bake pieces for 10 
minutes. 

3. Remove the pecans from oven and 
preheat the oven to 176 degree 
celsius. 

4. In a dry bowl, mix pecan pieces and 
other dry ingredients together evenly. 

5. In another bowl, mix wet ingredients 
together as evenly as possible. 

6. Massage wet mixture into dry mixture 
to make a dough. 

7. Take a small piece of dough and 
press it together. If it crumbles, add a 
tablespoon of milk to it. If it is gooey 
and doesn’t hold its shape, add a 
tablespoon more of the flour. 

8. Roll dough into small balls about an 
inch-wide in diameter. 

9. Flatten one palm and press a ball into 
it, rounding the side facing you with 
your fingers, making a half-spherical 
shape. 

10. Line up cookies in rows on a baking 
tray lined with baking paper, leaving a 
space the width of two fingers 
between each of them. 

11. Bake the cookies for 10 minutes. 
12. Transfer cookies to a cooling rack and 

allow to cool for 10 minutes before 
eating. 

 
 
 
 
 



 

 
 

Quinoa Mango 
Salad 

 
Serves: 2  
Ingredients: 

1. 2 1/2 cups lettuce or mixed leaves, 
chopped finely 

2. 1 mango 
3. 3 tbsp pomegranate seeds 
4. 1 cup cooked quinoa 
5. 1 avocado 
6. 2 tbsp almond flakes, lightly toasted 
7. Juice of half an orange 
8. 1 tablespoon agave nectar 
9. 2 tbsp virgin  olive oil 
10. 1 tsp chia seed 

 
 
 
 
 
 
 

 
Method: 

1. Add chia seed to orange juice and 
leave aside for 10 minutes. 

2. Halve the avocado, remove pit and 
scoop out flesh with a spoon. Cut the 
flesh into thin slices. 

3. Remove the skin and seed from 
mango and cut flesh into cubes. 

4. In a salad bowl, put the lettuce, 
followed by the avocado, mango, 
quinoa and pomegranate seeds. 

5. Add agave nectar and olive oil to juice 
and chia, and shake or stir into an 
emulsion. 

6. Pour dressing over salad, followed by 
almond flakes. 

7. Serve immediately and toss salad 
before eating. 

 
 
 
 
 
 
 
 
 
 



 

 
 

Sweet Quinoa 
Coconut Dessert 

 
Serves: 6 to 8  
Ingredients: 

1. 1 cup organic quinoa, rinsed 
2. 2 cups fresh coconut water 
3. 1 can (395g) condensed milk 
4. 1 can (354ml) evaporated milk 
5. 1/2 cup coconut milk 
6. 1 cinnamon stick 
7. 1 star anise 
8. 1 clove 
9. orange peel from one navel orange 
10. 1/4 cup fresh grated coconut 
11. handful of raisins, soaked in Pisco 

(optional) 
12. cinnamon powder, for dusting 

 
 

 
 
 
Method: 

1. In a saucepan, add quinoa and 
coconut water and bring to a boil. 

2. Lower the heat, cover and simmer 
until cooked. Fluff with a fork once 
done and set aside. 

3.  In a stockpot, combine the 
condensed milk, evaporated milk, 
coconut milk, cinnamon stick, star 
anise, clove and orange peel. 

4. Simmer on low heat for about 25 
minutes and stir constantly so mixture 
doesn’t stick to the base of the pot. 

5. Once it thickens, stir in cooked quinoa 
and grated coconut. Remove from 
heat and set aside. 

6. Spoon quinoa dessert into individual 
dessert glasses. Sprinkle with raisins 
and dust cinnamon powder on top. 

7. Serve hot or refrigerate for a few 
hours and serve cold. 

 
 
 
 
 
 
 



 

 
 

Quinoa and 
Chicken Curry 

 
Serves: 8 
Ingredients: 

1. 3 chicken breasts, cut into small 
pieces 

2. 200g Thai green curry paste 
3. 1 stalk lemongrass 
4. fish sauce to taste 
5. sugar to taste 
6. 3-4 kaffir lime leaves, crushed 
7. 200ml coconut milk 
8. 1-2 cooked sweet potato, cubed 

(optional) 
9. 1 cup organic quinoa, rinsed 
10. 2 cups water 

 
 
 
 

Method: 
1. In a large pot, stir in curry paste 

and cook for 1 minute, stirring all 
the time.  

2. Add chicken pieces and stir until 
they are coated in paste. 

3. Add the lemongrass, fish sauce, 
sugar, kaffir lime leaves and 
coconut milk. 

4. Bring slowly to the boil, then 
reduce heat and simmer, 
uncovered, for 15 minutes until 
chicken is cooked.  

5. Add cooked sweet potatoes at the 
end and stir to coat with sauce. 

6. In a pot, add quinoa and water, 
bring to a boil, then cover and 
leave to simmer unil cooked. Fluff 
with a fork once done. 

 
 
 
 
 
 
 
 
 
 



 

 
 

Quinoa 
Pancakes 

 
Serves: 4 
Ingredients: 

1. 1 1/2 cups water 
2. 3/4 cup quinoa, rinsed 
3. 2 garlic cloves, minced 
4. 1/4 teaspoon salt 
5. 2 large egg whites 
6. 1/2 cup freshly grated Parmesan 

cheese 
7. 1/2 teaspoon dried basil 
8. 1/4 teaspoon freshly ground 

pepper 
9. 4 teaspoons extra-virgin olive oil, 

divided 
10. 6 cups baby spinach leaves 

 
 
 
 
 

 
Method: 

1. In a saucepan, heat water to 
boiling. Add quinoa, garlic, and salt. 
Simmer, covered (10 minutes). 
Uncover and cook 2 minutes 
longer until dry. Transfer to large 
bowl; cool. 

2. Preheat the oven to 350°. 
3. Stir egg whites, Parmesan, basil, 

and pepper into quinoa. 
4. In a nonstick skillet, heat 2 tsp oil 

over medium heat. Using 1/4-cup 
measure, make 4 quinoa pancakes; 
flatten. Cook until golden (2 
minutes per side). Transfer to a 
baking sheet. Repeat with 
remaining oil and quinoa. 

5. Bake pancakes 5 minutes until 
heated through. Serve on spinach, 
with salsa if desired. 

 
 


