
VEGETARIAN ITALIAN 
CHOPPED SALAD

 E L I Z A B E T H  H E I L  
C H I E F  O P E R A T I N G  O F F I C E R  

I N G R E D I E N T S
Salad
10  ounces  chopped romaine  le t tuce*  (about  2medium or  3  smal l  heads,  chopped)
½  med ium head of  rad icch io* ,  f ine ly  chopped (about  2  cups)
½  med ium red on ion,  chopped (about  1  cup)
2  r ibs  ce lery ,  chopped
1  p int  cherry  tomatoes ,  th in ly  s l i ced
⅓  cup s temmed and th in ly  s l i ced p ick led pepperonc in i  peppers
⅓  cup o i l -packed sun-dr ied  tomatoes ,  r insed and rough ly  chopped
1  can ( 15  ounces)  ch ickpeas,  r insed and dra ined,  or  1  ½  cups  cooked ch ickpeas
1  cup (4  ounces)  ¼″  cubes  of  provo lone cheese  (opt iona l )

D I R E C T I O N S
In  a  large serv ing bowl ,  combine  the  chopped le t tuce,  rad icch io ,  on ion,  ce lery ,  cherry
tomatoes ,  peppers ,  sun-dr ied  tomatoes ,  ch ickpeas  and cheese  ( i f  us ing) .  Toss  the
ingred ients  together  and set  as ide .
To  prepare  the  dress ing,  combine  a l l  of  the  ingred ients  in  a  l iqu id  measur ing cup.  Whisk
unt i l  b lended.  Taste ,  and add more  sa l t  i f  the  dress ing doesn ’ t  knock  your  socks  off  ( I
usua l ly  add one to  two more  p inches  of  sa l t ) .
I f  you ’ l l  be  serv ing a l l  of  the  sa lad at  once,  go  ahead and dr izz le  enough dress ing in  to
l ight ly  coat  the  sa lad and toss  to  combine .  I  prefer  to  s tore  the  sa lad 
and dress ing separate ly  so  I  can en joy  sa lad for  a  few days .  Just  
wh isk  the  dress ing aga in  before  dr izz l ing  ( i f  the  o l ive  o i l  so l id i f ies  
a  b i t  in  the  refr igerator ,  don ’ t  worry,  that ’ s  normal—just  le t  i t  
warm up for  about  5  m inutes  at  room temperature  or  m icrowave 
for  10  to  20 seconds) .

I t a l i a n  v i n a i g r e t t e
⅓  c u p  e x t r a - v i r g i n  o l i v e  o i l
⅓  c u p  r e d  w i n e  v i n e g a r
1  t a b l e s p o o n  D i j o n  m u s t a r d
1  t e a s p o o n  h o n e y
2  c l o v e s  g a r l i c ,  
p r e s s e d  o r  m i n c e d

2  t e a s p o o n s  d r i e d  o r e g a n o
1 0  t w i s t s  f r e s h l y  g r o u n d  b l a c k  p e p p e r
¼  t e a s p o o n  s a l t ,  m o r e  t o  t a s t e
P i n c h  o f  r e d  p e p p e r  f l a k e s ,  f o r  h e a t  ( o p t i o n a l )


