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• ½ cups (1 pound) seedless  
red grapes*

• ½ cup extra-virgin olive oil
• 1½ teaspoons kosher salt,  

plus more to taste and for 
seasoning the pasta water

• ½ teaspoon freshly ground black 
pepper, plus more to taste

• 1½ cups quinoa
• ⅓ cup plus 2 tablespoons freshly 

squeezed lemon juice, plus more 
for seasoning

• ¼ teaspoon dried hot pepper 
flakes, such as Aleppo

• Finely grated zest of 1 lemon
• ½ cup finely minced fresh chives 

or chopped parsley
• ½ cup chopped toasted walnuts

1. Preheat the oven to 400°F. 
2. Place the grapes on a large rimmed baking sheet, drizzle with 

2 tablespoons olive oil, season with ½ teaspoon of the salt and 
¼ teaspoon of the black pepper, and roast in the oven, shaking 
every 5 minutes or so, until the grapes shrivel and some are very 
caramelized and even a little burned on the edges, 20 to 25 
minutes.

3. Fill a large (at least 5 quart) pot half way with water, season the 
water generously with salt and bring to a boil. While the water 
is coming to a boil, place the quinoa in a fine strainer and rinse, 
rubbing the quinoa with your hands, until the water runs clear, 
about 1 minute.. Transfer to the boiling water and cook until the 
quinoa is tender, 10-11 minutes,. Drain well, then return to the pot 
and cook, stirring, over medium-low heat to evaporate additional 
moisture for 2-3 minutes. Transfer the quinoa to large rimmed 
baking sheet to cool. 

4. In a medium bowl, whisk ⅓ cup lemon juice with the remaining  
⅓ cup olive oil, ½ teaspoon salt, ¼ teaspoon pepper, and the 
dried pepper flakes. Add the cooled quinoa and grapes along 
with the lemon zest and chives; gently toss and let sit for  
5 minutes. Toss in the remaining 2 tablespoons lemon juice with 
walnuts. Season with salt, pepper, and lemon juice to taste.

Quinoa and Roasted Grape Salad
MAKES 4 – 6 SERVINGS 


