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Early Summer Salad of
Sugar Snap Peas, Sweet Beets and Kale

Ingredients
Serves 6 -8
Salad Mustard Vinaigrette

1 pint sugar snap peas (thinly 1 Tbsp Dijon mustard
sliced) 1 Tbsp red wine vinaigrette
1 bunch kale leaves (chopped) 1 lemon (zest and juiced)
3 golden beets (julienned) Y2 tsp chili flakes
3 candy beets (julienned) Y2 ¢ olive oil
3 scallions (sliced lengthwise) 1 garlic clove (finely grated)
1 garlic clove (chopped) salt and pepper to taste
Optional: Feta cheese (crumbled)

Method:
1. Combine the salad ingredients in a large bowl
2. In a small bowl, whisk the vinaigrette ingredients together
3. Immediately before serving, toss the salad in the vinaigrette
4. Add cheese if desired


mailto:reneleoncatering@gmail.com

