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Buddha Bowl & ADIMANT by
LYV White
(for 4 people)
QUINOA (For 500 g )
• 250 g quinoa (colour of your choice)
• 1 litre water
• 1 pinch of salt
• 1 small ginger root, finely chopped
-> Rinse the quinoa (the plant produces a substance that can be
bitter) and place it in a large pot with the water, ginger and salt.
Cover, bring to the boil, then lower the heat and simmer for 15 to
18 minutes until the germ of the grains becomes visible and all the
water has been absorbed. Remove from the heat, loosen the grains
with a fork and allow to cool. Quinoa can be stored chilled in an
airtight container for about a week.
I like to flavour my quinoa with ginger, but you can just as easily
use lemon juice or spices added to the cooking water. TIP: If you
have a rice cooker this is also a very easy way to cook perfect
quinoa.
YOGHURT SAUCE (4 to 6 people)
• 125 g plain soy yoghurt
• 1 medjoul date, pitted
• 1 tsp onion flakes
• 1 tsp garlic flakes
• 2 tsp lemon juice
• 2 tsp olive oil
• salt/pepper + 1 pinch paprika
-> Blend all the ingredients in a food processor. It's ready!
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1/2 ROASTED SWEET POTATO & HERB SALSA:
-> Scrub the sweet potato, cut it in half lengthways and score
the flesh with the tip of a knife. Season with salt and pepper and
a teaspoon of coconut or olive oil before roasting in the oven.
FOR THE HERB SALSA
• 1 bunch of fresh mixed herbs
• 1/2 small tomato or 1/4 cucumber
• Dash of olive oil
• 1 tbsp. olives, capers or 1/4 preserved lemon
• Salt / pepper
-> Wash and chop the herbs. Finely dice the raw vegetables.
Chop the olives, capers or preserved lemon. Mix and bind with a
good drizzle of olive oil and season to taste.

