
Moroccan Quinoa Salad with  
Pumpkin Chickpeas Watercress Cumin Pomegranate and Walnuts 

This particular combination of ingredients manifested itself while I was catering for a holistic fitness 
retreat in the Northern Beaches of Sydney. The kitchen was so 1970’s, but the view glimpsed on to the 

glorious ocean. None of the guests were actually vegan, vegetarian, or anything close to it and but they 
absolutely ecstatically devoured my food and uttered amongst their moaning “who needs sex if you can 

eat like this”.  

Serves 6-8 

Ingredients 
2 cups white quinoa 
3 & 3/4 cups water 
4 cups pumpkin, diced 
1 carrot, diced 
1 cup chickpeas, soaked over night, or a tin 
1 tsp cumin 
Tiny touch of cinnamon and turmeric 
1 lemon juice and zest, about 1tbsp 
1/2 pomegranate seeds, removed 
Salt, to taste 
Black pepper, to taste 
Olive oil, to taste start with 2 tbsp then add more if needed 
1 cup watercress, roughly chopped 
1/2 cup dry roasted walnuts, roughly chopped 

ACTION! 
Soak the quinoa in 2 cups water over night or even 1 hour will do at least something. 
Bake the pumpkin and carrots with some olive oil and salt at 180 C. When browned take out of the 
oven and sprinkle with cumin and the tiny touch of cinnamon while the roasting dish is still hot. Don’t 
mix too vigorously, let sit to cool a little. 
Boil your soaked chickpeas in at least 3 times the amount of water to chickpeas with NO SALT, the lid 
on and preferably a piece of kombu (sea vegetable to help aid the breakdown of gaseous substances 
present in legumes).  
Strain the quinoa and add a fresh 1/2 cup of water bring to a boil, add a pinch of salt and simmer with 
the lid on for about 15-20 minutes. Turn off the heat and let sit with the lid on for a further 10 minutes. 
Then fluff with a fork and let cool to room temperature. 
To collect the seeds of the pomegranate successfully cut the fruit in half and bash the seeds out with a 
wooden spoon. Google Jamie Oliver’s way of doing this if in doubt. 
Now keep a sprig of mint for garnishing your salad and mix everything lovingly passionately in a big 
beautiful salad bowl and taste test. Add enough lemon juice, salt and oil to balance out the flavours! 
Only when you are 100% satisfied serve.  

Tip: 
Try variations with grilled zucchini and eggplant instead of sweet potato and carrot. 
Please note when pomegranates are not in season just add some goji berries instead, or perhaps a 
chopped pear. Obviously a ripe avocado wont go astray in this dish. 


