Quinoa Kale Cakes with Chipotle Yogurt Sauce

Because of the high protein value of quinoa, these cakes are perfect for a meatless dinner served over a simple salad.  The smoky and tangy yogurt sauce adds a refreshing contrast to the crispy, crunchy outside of these savory cakes.  This recipe is also great for using up any leftover vegetables you might have in the fridge.  Here I use kale, but feel free to replace it with any finely chopped veggie.

Makes 10-12 (½) cup sized cakes

Ingredients:

1-½ cups quinoa, thoroughly rinsed and drained

3 cups water

6-½TBSP extra-virgin olive oil, divided

1-3/4 tsp kosher salt, divided

1 large shallot, finely chopped

4 cloves garlic, finely chopped

4 packed cups washed and chopped kale, tough stems removed

2 large eggs

1 TBSP lemon juice

¾ cup Panko breadcrumbs

1/3 cup finely grated Parmesan cheese

¼ cup finely diced scallions

¼ cup flat leaf parsley, finely chopped

1 TBSP marjoram, chopped

1 TBSP hot sauce

¼ tsp freshly ground black pepper

For Chipotle Yogurt Sauce:

1 cup lowfat plain Greek yogurt

1 TBSP lemon juice

1 tsp liquid from canned chipotles in adobo sauce (add more if you like it extra spicy)

1 tsp chopped marjoram

1 pinch kosher salt

Cook the quinoa: Bring quinoa, water, and 1 tsp salt to a boil in a medium pot.  Reduce heat, cover, and simmer for about 15 to 20 minutes, until the quinoa is tender and you can see the little quinoa curlicues.  In a colander, drain the quinoa, pressing out as much liquid as possible. Set aside to cool. 

Sauté the kale: Heat a large skillet over medium heat. Add 1-½ TBSP olive oil and shallots and cook, stirring constantly until translucent, about 3 minutes.  Add garlic and cook another 30 seconds.  Add kale and ¼ tsp salt and cook, stirring frequently. You may need to add the kale in batches in order for it all to fit in the skillet. Once kale has wilted, reduce heat to medium-low, cover, and cook until kale is tender, about 8 minutes. Set aside to cool. 
Make the cakes: In a large bowl, beat the eggs. Stir in the cooked quinoa, lemon juice, ½ tsp kosher salt and black pepper. Then add Panko, Parmesan cheese, scallions, parsley, marjoram, hot sauce, and kale mixture, stirring to combine.  Press the mixture into a ½ cup measure and invert the measuring cup into your hand to form 10 to 12 evenly sized patties. Moisten your hands with water if you find the mixture is sticking.  

Pan sear the cakes: Heat 3 TBSP olive oil in a large non-stick skillet over medium heat.  Add 5 to 6 cakes to the pan.  Make sure not to overcrowd the pan, or they will not brown evenly.  Cook for about 6 minutes or until the bottoms are a deep golden brown.  Carefully flip the cakes with a spatula and cook the second sides for another 6 to 7 minutes, or until browned.  Remove from the skillet and place on a wire rack.  Add remaining 3 TBSP of olive oil, if necessary, and cook the second batch.  

Make the Chipotle Yogurt Sauce:  In a small bowl, combine all ingredients.  Stir until it is a smooth consistency.  Refrigerate until ready to use.
Chef Dana’s Tips:

· Try making mini cakes and serve them as appetizers at your next party.  I can assure you, they’ll fly off the platter in no time.

· They even taste great at room temperature or reheated in a 350( oven.  Alternatively, the mixture keeps nicely in the refrigerator for a few days, so you can cook the cakes to order if you’d like.

