
F A V O R I T E  G R E E N  S A L A D

INGREDIENTS: DIRECTIONS:

WITH APPLES,  CRANERRIES AND PEPITAS

5 ounces (about 5 cups) spring
greens salad blend
1 large or 2 small Granny Smith
apple(s)
⅛ cup dried cranberries
¼ cup pepitas (green pumpkin
seeds) or chopped raw pecans
2 ounces chilled goat cheese,
crumbled (about ⅛ cup)

Green Salad

¼ cup extra-virgin olive oil
1 ½ tablespoons apple cider vinegar
1 ½ teaspoons honey
1 teaspoon Dijon mustard
¼ teaspoon fine sea salt
Freshly ground black pepper, to
taste

Apple Cider Vinaigrette

1.Toast the pepitas: In a medium-sized skillet, toast the
pepitas over medium heat, stirring frequently, until they are
turning golden on the edges and making little popping
noises (if using pecans instead, warm them just until they
are fragrant). Transfer the pepitas to a small bowl to cool.

2.Make the dressing: In a cup or jar, whisk together the olive
oil, vinegar, honey, mustard and salt until well blended.
Season to taste with pepper.

3.Just before serving, chop the apple into thin, bite-sized
pieces. Place your greens in a large serving bowl. Top with
sliced apple, dried cranberries and toasted pepitas. Use a
fork to crumble the goat cheese over the salad.

4.Drizzle the salad with just enough dressing to lightly coat
the leaves once tossed (you probably won't need all of it).
Gently toss to mix all of the ingredients and serve!

R e c i p e  p r o v i d e d  b y :  C o o k i e  +  K a t e D i f f i c u l t y :  E a s y

https://cookieandkate.com/favorite-green-salad-with-apples-cranberries-and-pepitas/?fbclid=IwAR0kM7NY9BlP94OfrxFFwELwRzVCPm7U2-RzfTMtbryHv-1_xDncwWD5G6g

