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' yol.decide to dress yoursatad, up -

o1 down ~'ig thati it taste deli-.
;ust like-any. oﬂaer dish.

: clples on making a quick salad
“for dinner. I follow this method -

nearly every time I make dmner, B

~and often [ unexpcctcdly enjoy -

the salad more than anythmg e]se :

on e table,

~There’s a purity and dehcmus{- sala d greéns (sure, ] coul I ke ;:7‘

"~ 'myown mix; but 1 don’t always
- -have the tinie or mchnatlon to

niess 1o a well-dressed pile of- .
greens that othe1, nmore- compiex
dlshes often -do not approach,

- This will make enough side
salad o feed 2 m 4 people.

oW Tﬂ MM(E A BETTEH
SEBE S&l LAD
g ':ingred[ents
i About4 ounces. Iettuce or mlxed
. greens, washed and torn .
~“Finely shredded carrots or juli-
= ‘enned cucumbers {optional)
-Small haindful finely shredded
: hasll mmt or other aromaiic

5 _'dlfferent meals:

erfect acaompanlment to 'many

“herb {optlonal)

" 2 tablespoons olive oll
" Zteaspoons vinegar or lemon

juice

2 teaspuon honey or maple

. cious: Salads need seasoning, 00, Flaky saIt and fréshily ground

black pepper”

“Sis here are some gui dlhg jirm- - ‘Graled parmesan or aslago-

’ cheese,_io gdrnish {optional)

“Your } hands

1like 10 buy bags of mlxcd

buy frisee, radicchio, romaine,

 ‘arugula, and butter lettuce and
- wash and chop them myself), but -

these should be washed; tco.

Wash the greens and spin-dry -

if your like; then lay.them out

on a towel to au-d:yfor alile -

while. The greenis should be com- -
pletely dry. No matter what kind .

of greens you use; they should be

as dry as possible. If greens aren’t -

' dry, they fceI welghed down and

F@@@

.-_ef ﬁl@ ‘ eﬁem si e

- touch of sweetness. In salad dress- :

evena httle slimy When the dr
ingis added,”
"~ The greenis should be bx
Really. Make sure the greens are .
torn into bite-sized bits. I rea]ly
hate those oversized wedges of let-
ce left in restaurant salads; you

* Gver-comiplicaté 1 my side satad:
or weigh them down with lots of
heavy vegetables, But somectimes; -

~ Iadd alittle carrot or cucumber, -
- finely stireddedand blptted dry.
Finely shredded herbs are wond
- ful in salad, too; Pm partial to min
. Here,I addeci about 1/3 cup
grated carrot (I didn’t peet the car-
- “rot, and I grated it straight into-
the salad) and a small handful of
bas;l cut into chiffonade. -~
‘Always dress your salad, Bot-

" fesat the table — no: Here's my
- salad manifesto. I don’t believe
- that salads should ever, ever: be

‘dressed at the table by the din-
ers. A good salad is not a pilé of -
vegetables with gloppy dressing
on'top. A good salad has dressing

- mixed all throughout, and a dress- the salads look finished and pretty,

- and it also i$ a gooit way to make
* sure these heavy ingredients don’t

ing calibrated to the salad itself; I.
- know some might disagree with
this, but I'm posmvelym:htant
about it! Salad should never come
to the party naked.

For this salad dressing, whlsk
2 tablespoons good olive oil with
2 teaspoons balsamic vmegar until
thick and emulsified. .

Whisk in ¥ teaspoon honey

aud bIend Most dressmgs need a

L kTR

d..".a deliberate part of the equation, -
_.l_'_:Sometlmcs, you deliberately leave
Sito
something funky and strong. But :
_ - Ifind that just oil and vinegar *
25 lack alittle something, anless :
"'you are working with really ter- -
-rific oif and aged balsamic. A half '

have to cut mem upto get th min

.ycil pour:it on thé salad: Adjust 1f _

_ in with your hands or two forks,

. stopping to toss it before you add -
all the dressing you've made. You
_want to coat the geens very, very

‘important partof a well-dressed

“what thatflaky. saltm your cup— '

' hands or forks, sprinkle on salt and
- pepper: Taste and adjust’ as needed.

things. I like to serve salad in
-individual bowls and sprinkle any
. last-minute grace notes like a shav- -
- ing of parmiesan or some slivered

- - the salad. If T don’t use any other
5 garmshes, Ilike to add justa touch .
~ more'pepper on top.

- TheKitchm.com, a nationally knowr iJfog for
.. people who love food and homé cooking.
Subit any comments or questfons fo

ing; swéetness should always be::

ut; balancing the dressing with -

sPo f lioriey or maple syrup
won't sweeten the dressing notice-
ably; it will just makc it taste more
ounded and full, -

! Always tagte. the dressmg befﬂre

ttle more acxdlty OF

1 "nzzle the salad very hghtly i
with dressing just énough'to -~ -
isten the lettuce, and work it -

ghily, not drench it;
“Now for perhaps the most

salad:‘salt and pepper. This is
board is fox,
“As you toss the salad with your
. Add any other mix-ins, such

as nuts; cheese, or other dressy

nuts directly on top, This makes

falt immediately 1o the bottom of

Faith Durand Is executive editor of

kitchn @apartmenﬂherapy com.
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