
Servings: 6-8 
Prep Time: 10 Minutes  
Cook Time: 20 minutes 

Holiday Crunch Salad From Feasting at Home Blog and by Author Sylvia Fountaine, 
Holiday Crunch Salad – this Northwestern style salad with Quinoa, 
Pomegranate Seeds, avocado, parsley and toasted Almonds…
a festive and healthy, vegan, gluten -free salad to add to your holiday table!
Tangy and bright, the flavors delight the palate. But it’s the crunchy texture 
from the pomegranate seeds and sliced almonds that got us hooked on it.  
It’s a healthy and festive addition, full of protein and antioxidants.

Holiday Crunch Salad

Instructions:
1. Place cooked quinoa, pomegranate 
    seeds, scallions, parsley and almonds
    in a medium bowl.
2. Toss with olive oil, orange juice, and
    zest, sale and spices.
3. Taste and adjust salt. Gently fold in the avocado right before serving.
    (or serve the avocado on the side, if wanting to keep leftovers.)
Note: Make sure to rinse quinoa well before cooking to remove bitterness.
To save time, cook the quinoa the night before and chill in the fridge until you are 
ready to make the salad.

4 cups cooked quinoa 
  (about 1 ⅓ -1 ½ cups dry) 
1 cup pomegranate seeds
4 chopped scallions
1 cup chopped Italian parsley
½ cup toasted sliced almonds
½ orange- zest and juice
⅓ cup olive oil
½ teaspoon salt, more to taste
¼ teaspoon cracked pepper
¼ teaspoon cinnamon
¼ teaspoon allspice
1–2 chopped avocados ( optional)

           About Feasting from Home...
Sylvia Fountaine is a former restaurant 
owner, caterer, and chef, living in the 
Pacific Northwest, sharing fresh and healthy, 
globally-inspired, veggie-forward recipes, 
grounded in the seasons.
Feasting at Home is a whole food recipe 
blog celebrating all the fresh vibrant 
produce that surrounds us!  The goal of
the website is to be a useful resource to help inspire and show people how to create their own simple, healthy feasts at home. 
Whether you are vegan, vegetarian, gluten-free, keto, or pescatarian – we can all agree on one thing. Cooking meals from scratch, 
using fresh healthy ingredients is one of the most nourishing gifts we can give ourselves and our families.
From Sylvia Fountaine - “As a chef, what inspires me most is fresh, seasonal, local produce. This is because fresh produce, grown in its 
season, as close to us as possible, always has the BEST flavor! This is because it doesn’t have to travel as far as conventional grocery 
store produce- so it’s allowed a little more time on the tree or vine to ripen and develop more flavor.”

Ingredients:

4 cups cooked quinoa 

  (about 1 ⅓ -1 ½ cups dry- see notes) 

1 cup pomegranate seeds

4 chopped scallions

1 cup chopped Italian parsley

½ cup toasted sliced almonds

½ orange- zest and juice

⅓ cup olive oil

½ teaspoon salt, more to taste

¼ teaspoon cracked pepper

¼ teaspoon cinnamon

¼ teaspoon allspice

1–2 chopped avocados ( optional)

From everyone at Rising Tide - we wish you all the best during this holiday season. 
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