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Quinoa Tots 
~ Makes about 300 tots ~ 

 
 
INGREDIENTS: 

 3 cups dry quinoa 

 1 medium red onion, finely diced 

 5 cloves garlic, finely diced 

 1 teaspoon salt, plus additional for finishing 

 1 teaspoons smoked paprika 

 1/2 teaspoon cayenne pepper 

 1 large egg 

 
PREPARATION: 

Rinse quinoa to remove any remaining saponin which may be on the quinoa.  Bring 2 quarts of water to a 
boil.  Add the quinoa to the boiling water and cook until the grains are al dente and are starting to burst, 
approximately 12-15 minutes.  

While the quinoa is cooking, sauté the onions and garlic in a small amount of butter or olive oil over 
medium heat until the onions are soft and translucent.  Transfer the onions and garlic to a food processor. 

Drain the quinoa but reserve the cooking liquid.   Add a quarter of the hot quinoa to the food processor 
along with the salt, smoked paprika, and cayenne pepper.  Add just enough of the reserved cooking liquid 
to process quinoa into a thick paste.  Stop and scrape down the sides as necessary.  Only add much water 
as necessary to process the quinoa. 

Combine the quinoa paste with the unprocessed quinoa in a large bowl.  Allow the quinoa to cool until 
thick enough to hold its shape.  Transfer the quinoa mixture into a pastry bag.  Pipe the quinoa mixture 
into long ropes, a 1/2 to 3/4-inch in diameter, on a parchment lined baking sheets.  Refrigerate the piped 
quinoa for until firmly set, about 3 hours. 

Cut the quinoa ropes into tots about an inch to an inch-and-half long.  Fry the tots until golden brown and 
crispy.  Drain and sprinkle with salt.  Serve hot. 

Cool any leftover tots to room-temperature.  Spread tots in a single layer on a baking sheet.  Freeze tots 
until frozen solid.  Transfer quinoa tots into an air-tight container or plastic bag.  To reheat, place frozen 
tots on a baking sheet.  Bake tots for at 375 degrees until crispy and heated through. 
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