Gy Ve COUNTRY LiF€

GREeeN SaLaD FOR COMPANY

FOR THe SalaD:

2 Letrtuce (ROMAiNE, RED/GREEN LeaF, ANYTHING BuT ICEBERG)
2 4 LAaRGE TOMATO (SECTiONED Like aN ORANGe)

2 LaRGe BLACK OLivesS (SLiCeD... it STReTCHES ‘eM)

2 Y CUP BLUE CHeeSe (OR Feta) CRuMBLES

2 41 LaRGe avocaDo (SPOONED Out, NOT DiCeD FOR Pete’s Sake!)
2 CROUTONS

2 SOME PEeOPLEe Like CRAiSINS; I DON'T.

FOR THE DRESSiNG:

© ITaLidaN SEASONiING TO Taste (OR aBOuT !; TSP)

2 GaRLiC POWDER TO Taste (OR aBOuUT 2 TSP)

2 ONiION POWDER TO Taste (OR aBOuT !, TSP)

2 SaLT/PEPPER TO Taste

2 2 BiG SPLAaSHES ReD wiNe ViNeGaR

D % LeMON (JuiceD)

2 FRESH ParRSLeyY (aBOuT a TBSP. SNiPPED)

2 i CUP PARMESAN cHeese FROM THe GREeeN CaN (NOT THe GOOD STUFF)
9 GOOD OLive OiL

1. ASSEMBLE THE SaLaD. JuST THROW iT iN a BiG BOWL, ReaLLy.

2. PUT aLL OF THE DRESSING iINGREDIeNTS iNTO @ BLENDER eXCePT THe OLive
OiL. TURN ON THE BLEeNDER, OPEN THaT LiTTLe HaTCH YOU NEeVeR uSe ON THe
TOP OF YOUR BLENDER (iF YOU STiLL Have THe COVER), aND SLOWLY POUR THeE
OLive OiL iN. HOW MUCH? WeLL, KeeP DRIBBLING aND WATCHING THAT eXPeNsive
OiL GO iN THEe BLEeNDER... WHEeN YOu CaN’T iMaGiNe aDDING aNOTHER DROP,
KeeP GOING. THaT’S uSualLyY eNOUGH (I'D GuesStimate 1/3 CuP).

3. THiS STeP iS HAaRD FOR MOST PEOPLE. Take a DeeP BReatH, RiD YOURSELF OF
PRECONCeiVeD AMERICaN NOTIONS, aND ReaD ON.

RiGHT BEFORE SERViNG, POUR THE DRESSING ON THe SalLaD anND TOSS iT.

DON’T LeT PeOPLE POUR THE DRESSING ON FOR THemseLves!!!

IF THEeY DON’T Like iT, TouGHeY TOEeNaiLS. wHaT Makes THiS SaLabD iS THe
avoCaDO SMEaRiNG iTSeLF aROUND THe LeTTtuCe WHEN YOU TOSS iT aND THe
DRESSING SOaKING iNTO THE CROUTONS.

YOU MiSS THAT if HealLTH-NUTS DRiBBLe a LiTTLe aND DON’T TOSS.



