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Recipe

Banded Buff Salad

Serves 1

Ingredients
•  0.25 cup  bell pepper
•  0.125 teaspoon  black pepper
•  0.25 cup  carrot
•  0.5 cup  cherry tomato
�•� � �0�.�5� �c�u�p� � �c�u�c�u�m�b�e�r� � �(�(�a�u�t�o�-�l�i�n�k�e�d�,� �s�c�o�r�e� �1�.�0�0�,� �0�.�5�c�u�p!’�0�.�5�0�0�0�c�u�p�)�)
•  2 cup  mixed green
�•� � �1� �t�a�b�l�e�s�p�o�o�n� � �o�l�i�v�e� �o�i�l� � �(�(�m�a�t�c�h�e�d� �"�E�x�t�r�a� �V�i�r�g�i�n� �O�l�i�v�e� �O�i�l�"� �b�u�t� �u�n�i�t� �t�a�b�l�e�s�p�o�o�n!”�o�z� �i�n�c�o�m�p�a�t�i�b�l�e� �—� �u�s�i�n�g� �A�I
estimate))

•  0.125 cup  red onion
�•� � �0�.�5� �t�a�b�l�e�s�p�o�o�n� � �r�e�d� �w�i�n�e� �v�i�n�e�g�a�r� � �(�(�m�a�t�c�h�e�d� �"�R�e�d� �W�i�n�e� �V�i�n�e�g�a�r�"� �b�u�t� �u�n�i�t� �t�a�b�l�e�s�p�o�o�n!”�b�o�t�t�l�e� �i�n�c�o�m�p�a�t�i�b�l�e
— using AI estimate))

•  0.25 teaspoon  salt

Instructions
1.  Wash and dry mixed greens.

2.  Chop bell pepper, carrot, cucumber, cherry tomatoes, and red onion.

3.  Combine all chopped vegetables with mixed greens in a large bowl.

4.  Drizzle with olive oil and red wine vinegar.

5.  Season with salt and black pepper.

6.  Toss gently to combine and serve immediately.
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