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March’s Featured Recipe
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Winter Greens Salad
Yield

4 servings
Ingredients

1 Bunch Kale or Rainbow Chard, washed, with stems removed and cut into small pieces
1 cup Edamame
1 small fennel bulb, thinly sliced

1 small red bell pepper, diced ½ inch

1 small yellow onion, sliced
2 large cloves of garlic, minced
¼ extra virgin olive oil

2 Tbs chopped flat leaf parsley

2 Tbs white wine vinegar

Kosher Salt to taste

Procedure

1. Blanch edamame in boiling salted water until just tender. Drain and rinse with cold water.
2. Heat olive oil in 12” sauté pan.
3. Add onion, fennel, and bell pepper. Cook until softened.

4. Add greens and toss gently. Add edamame and toss. Remove from heat.
5. Sprinkle with white wine vinegar, salt and pepper
6. Transfer to a serving bowl. Serve at room temperature.
