Fresh Greens and Herb Salad 
Preparation time: 15 minutes   

Serves: 4  

Ingredients 

2 heads of Romaine lettuce 
2 cups of mixed fresh herbs: consider using those that come up early in the spring such as parsley, arugula, mint, cilantro, basil, fennel and dill.   

Instructions 

1. Clean and rinse romaine and herbs – use a salad spinner or colander to rid of excess water 
2. Tear lettuce into bite sized pieces and place in a salad bowl with fresh herbs. 

3. Optional: add fresh chopped scallions to the salad.
4. Mix lemon and olive oil dressing (below) and pour over salad, toss and serve immediately.  

Lemon and Olive Oil Dressing 
Mix together: 

· ¼ cup of extra virgin olive oil

· ¼ cup of lemon juice (squeezed from a fresh lemon)

· 1/8 teaspoon of sea salt or kosher salt 

· plenty of  freshly ground black pepper  
Notes: Nothing says spring like fresh greens and herbs. This simple dressing using lemon juice and olive oil enhances the flavors of the fresh greens without overpowering them.  
