
Quinoa Broccoli Casserole 
 
Prep time:  

25 minutes 

Cooking time:  

30 minutes 

Yields:  

4 people 

Ingredients 
 
For the cheese sauce: 

● 1 cup cooked mashed sweet potato 

● 1.5 cups water 

● ¼ cup nutritional yeast 

● 1 teaspoon onion powder 

● ½ teaspoon chili powder 

● salt and pepper to taste 

To assemble: 

● 1 cup dry quinoa , rinsed 

● 2 cups water 

● 1/2 yellow onion , chopped 

● 5 cups broccoli florets 

● salt and pepper to taste 

● ½ cup gluten free breadcrumbs 

 

 
Directions 
 

● Preheat your oven to 350F. In a small saucepan over high heat, bring the quinoa and water to 

a boil, then cover and reduce the heat to low for 15 minutes, until the quinoa is tender and 

the moisture has been absorbed. Fluff with a fork and set aside. 

● While the quinoa is cooking, saute the chopped onion in a large saute pan (preferably with a 

lid) with water until tender, about 5 minutes. Add in the broccoli florets then cover the pan 

and allow to steam for about 10 minutes, or until the broccoli is fork-tender. 

● To prepare the "cheese" sauce, combine all of the ingredients in a blender and blend until 

completely smooth and creamy.  

● If your large saute pan is oven-safe, you can save yourself from cleaning an extra dish by 

assembling the casserole directly over the sauteed onion and broccoli. Add in the cooked 

quinoa, then pour over the cheese sauce, and stir to mix well. Adjust any seasonings to taste, 

then use the back of a large spoon to smooth the top. 

● Sprinkle with gluten free breadcrumbs on top 



● Bake at 350F for 30 minutes, or until bubbly hot! Serve immediately, and store any leftovers 

in the fridge for up to 3 days. 

 
 


