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Mixed Greens Salad 3 Ways

Ths is a fa/‘c,é and easy salad thal I make often. The taste IS coondersfzd al/
Chree ways. Tomaloes Ffor a traditional salad, oranges for a re/}‘e5/7/n3 Seoeet
Zaste, and roasted beels For an eart Ay Havor.

Zoy-ediem.‘s

s large handfuls of pixed greens

I Z‘a.é/eSpoon shallot or red onion, very # ne/y runced

| Zablespoon fenne! stalk, rinced

| small parén/p, 5(’//75 pee/ec:/ , Chen Shaved coith a \/eﬂez‘dé/e pee/er
3 medittrm lomaloes, Sliced in coedges

Or

3 medictnm oranges, peeled and sliced in wedge\f

Or

3 medicr red beets, roasted, peeled and sliced in wedge\f

I r/pe avocado, halved ¢hen Z‘/7/‘n/y sliced opz‘/‘ona/

Tarragon Mustard \/im:grez‘z‘e— See recipe

Preparation

Tos55 ruxed greens, shallot, fennel, and parsnp in a salad bowl or platter. Add
your choice of tomatoes, oranges, or beets. Toss with Tarragon Meestard
\/fna/‘grez‘z‘e DreS&‘ng. Top with @ ranged avocado slices.

KSalad may be tosSed one day ahead. Add the tomatoes, oranges, or beets
closer Zo Serving Cime. Add 2he dressing and avocado slices st before

Ser\//nj .

# 1) hen 5/7@///73 the parsnip cwith Che Veﬁez‘aé/e peeler you may only be able to
pee/ déoé(f /762/1p of 1. Sal/e Zhe rema/hfng pari Zo slice for another uUSe.

Serves 4



