VF VPS F' NEST Recipe

Catering & Recipes - Aurora, Ohio

Bunny Rump Salad

Serves 1

Ingredients

e 0.125 teaspoon black pepper

* 1 medium carrot

o 1 stalk celery

e 0.5 cucumber cucumber ((auto-linked, score 1.00, 0.5cup’0.5000cup))

e 1 teaspoon dijon mustard ((matched "Dijon Mustard" but unit teaspoon!"jal
estimate))

e 0.5 teaspoon honey ((matched "Honey" but unit teaspoon!"bottle incompati
e 2 cup lettuce

e 2 tablespoon olive oil ((matched "Extra Virgin Olive Oil" but unit tablespc
estimate))

e 2 small radish

e« 1 tablespoon red wine vinegar ((matched "Red Wine Vinegar" but unit tab
using Al estimate))

e 0.25 teaspoon salt
e 0.5 cup tomato ((matched "Roma Tomatoes" but unit cup!”lb incompatible -

Instructions
Wash and chop lettuce, tomatoes, and cucumber. Slice radishes, celery, and carrot.

Combine lettuce, tomatoes, cucumber, radishes, celery, and shredded carrot in a large bowl.
In a small bowl, whisk together olive oil, red wine vinegar, Dijon mustard, and honey.

Add salt and black pepper to the dressing and whisk again.

Pour dressing over the salad ingredients.

Toss gently to ensure all vegetables are coated.
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Serve immediately.
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