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Marinated Broccoli Salad

Ingredients Instructions and are doing our very best, every day,
1 cup medium-sized brussels sprouts, tough outer Bring salted water to a boil in large pan. Place colander in sink, to provl de th e h I g hest q u a Ilty pOSS| bl e
leaves, and excess stem removed and set up a bowl of ice water. Cut vegetables to appropriate sizes > b2

1large carrot, peeled and cut in 1inch chunks and have ready. (For this salad it is important to cut vegetables a t a rea son a b I e p r I Ce.

2 cups large size broccoli florets in fairly large pieces. They will hold up better and last longer.)
When water is boiling, add carrots, whole brussels sprouts, >

1cup green beans, cut into 1inch lengths . ) DaVId Ba rstead

and cook for 4 minutes. Then add broccoli, pepper, green beans,

2 cups medium white mushrooms, cut in half mushrooms and onion... Cook for another 4 minutes. Drain through OWner/Operator of Prod uce D pot :
1medium red bell pepper, cut into 1inch chunks colander and immediately put into ice water. Let chill for about e 5
1 medium green bell pepper, cut into 1inch chunks 10 minutes and drain well. It is important to drain well, so flavour Ca rI I ng Iocatlon

. is not diluted. If possible lay vegetables out on paper towels
1 medium red onion, thinly sliced
and pat dry. Serves 4.
Marinade:
h . .
3 tbsps honey Marinade Instructions:
4 tbsps fresh lemon juice
Make marinade by whisking together ingredients adding olive oil
2 tbsps extra virgin olive oil y . . )
a little at a time. Put into glass container or bowl, add marinade,
Ttbsps minced fresh oregano cover and put into refrigerator for at least 1 hour.
1 medium clove of garlic, pressed

sea salt and cracked black pepper to taste

)

pinch of red pepper flakes

Visit online!
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