The Salad That Rocks My World
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Recipe by: Laura Vitale 1) To make the dressing, in a small bowl
whisk together the mustard, anchovy
Serves 4t0 6 paste, worcesteshire sauce, lemon juice,
salt and pepper, drizzle in the oil, and
Prep Time: 15 minutes whisk in the parm, set aside.
Cook Time: minutes
2) Add the escarole to a large bowl, top
Ingredients with the onions, mint and walnuts and
drizzle over some of the dressing. Gently
For the Dressing: toss everything together and dig in right
__ 2 tsp Dijon Mustard away!

__ 2 tsp of Anchovy Paste

__1 Thsp of Lemon Juice

1 Tsp of Worcestershire Sauce

__1/2 cup of Freshly Grated Parmiggiano
Reggiano

__1/3 cup of Extra Virgin Olive Oil

__Salt and Pepper, to taste

For the remaining salad:

__1 Head of Escarole, washed, dried and
chopped

__1/4 of a Small Red Onion, thinly Sliced
__1/2 cup of Mint Leaves, roughly chopped or
torn

__1/2 cup of Toasted Walnuts

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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