
V|àç j|yx  Country Life  
Green Salad for Company 

For the Salad: 

 Lettuce (Romaine, Red/Green Leaf, Anything but Iceberg)  
 1 large tomato (sectioned like an orange) 
 large black olives (sliced… it stretches ‘em) 
 ¼ cup Blue Cheese (or feta) Crumbles 
 1 large avocado (spooned out, not diced for Pete’s sake!) 
 Croutons 
 Some people like Craisins; I don’t.  

 
For the dressing: 
 

 Italian Seasoning to taste (or about ½ tsp) 
 Garlic powder to taste (or about ½ tsp) 
 Onion powder to taste (or about ½ tsp) 
 Salt/pepper to taste 
 2 big splashes Red wine vinegar 
 ½ lemon (juiced) 
 FRESH parsley (about a tbsp. snipped) 
 ¼ cup parmesan cheese from the green can (not the good stuff) 
 Good olive oil 

 
 
1. Assemble the salad. Just throw it in a big bowl, really. 
 
2. Put all of the dressing ingredients into a blender except the olive 
oil. Turn on the blender, Open that little hatch you never use on the 
top of your blender (if you still have the cover), and slowly pour the 
olive oil in. How Much? Well, keep dribbling and watching that expensive 
oil go in the blender… when you can’t imagine adding another drop, 
keep going. That’s usually enough (I’d guesstimate 1/3 cup). 
 
3. This step is hard for most people. Take a deep breath, rid yourself of 
preconceived American notions, and read on. 
 
Right before serving, pour the dressing on the salad and toss it.  
 
don’t let people pour the dressing on for themselves!!! 
 

If they don’t like it, toughey toenails. What makes this salad is the 
avocado smearing itself around the lettuce when you toss it and the 
dressing soaking into the croutons.  
 
You miss that if health-nuts dribble a little and don’t toss. 


