Chopped Kale

Salad (serves 2

INGREDIENTS

1 bunch Kale, remove ribs 1/2 C cranberries

1/2 sweet red pepper (Bell or 1/2 C walnuts
Anaheim) 1 piece Preserved Lemon or juice & zest

1 small red onion from 1 small lemon + 1/2 tsp salt
1 carrot 3 Tbs Mayonnaise

1 tsp Soy sauce

Sesame seeds

DIRECTIONS

1. Derib the kale and chop finely (1/4-
1/8” - the finer you chop the kale, the
creamier the texture will be).

2.Chop all other ingredients to 1/4” and
mix together with mayo, lemon, salt &
soy sauce - a little mayo goes a long
way here, this may seem a bit dry
when you first mix it all together, but
that will change overnight.

3. Place in the fridge overnight and
serve the next day. Top with sesame
seeds for an added crunch!




