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Quinoa Gratin Recipe* 

Serves 6. 
1 cup (200g) tricolor quinoa, washed and drained  
3 Tbsp (45ml) white wine (chardonnay or vermouth) 
1 lb. (450g) water or veggie or chiken or veal or beef stock  
1 ea. sprig thyme  
1 parsley stems 
1 Tbsp (15g) butter 
1 Tbsp (15g) olive oil  
≈ 2 ea. (150g) carrots, peeled and diced 
4 ea. (100g) large shallots, chopped 
5 ea. (30g) garlic cloves, thinly chopped 
1 lb. (450g) roma tomatoes, washed and sliced 
1 lb. (450g) eggplant, washed and sliced 
1/2 lb (225g) cheese such as gruyere, monterey jack, mozzarella… 
Salt and pepper to taste. 
1/2 bunch Italian parsley, washed and chopped. 
Topping 
Bread crumbs, grated parmesan and olive oil. 
*For vegan purpose, take out butter and cheese and use veggie stock. 

Method 
Brush each eggplant slice with olive oil and season with salt. Overlap eggplant and tomato slices and drizzle olive oil and season with pepper and 
microwave for about 10 min or until fork tender (or, roast in the oven for about 45 min at 350ºF (180ºC). Let rest 20 min before using. Save the 
rendering juice and add it to the stock. Bring stock to a boil with the thyme and parsley stems; keep hot. Meanwhile, heat up a large frying pan, add 
butter and olive oil and saute diced carrots for about 5 min, stirring every so often. Add shallots and cook until fragrants; for about 5 min on medium 
heat. Season with salt and pepper and throw in garlic and cook for a few minutes more. Stir in quinoa and cook for 3 minutes to toast. Deglaze with 
wine if desired; reduce to dry. Pour hot stock and cook quinoa risotto for 10 minutes on low heat; uncovered. Turn the heat off, cover with the lid and 
continue to cook for 5 minutes more. Season to taste with salt and pepper and set aside; uncovered. 
In a shallow dish, arrange quinoa along with the cooked eggplant and tomato slices (remove the tomato skin), cheese and parsley. Add topping and 
bake at 350ºF (180ºC) for about an hour.  Let rest ≈ 10 min before eating and garnish with parsley. Enjoy! 
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