Spring in Maine Salad

INGREDIENTS: : INSTRUCTIONS:

For the salad: i
orthe satd 1. Arrange the salad greens on a plate, layering the

A few handfuls of radishes, avocado, and chickpeas on top. Scatter the
salad greens : chopped scallions and seeds (if using) across the

late.
2 radishes, thinly sliced P

2. Place all the ingredients for the vinaigrette dressing

1 i . . . .
2 cup of scallions, in a securely closed jar and shake until the oll

chopped : and vinegar are thoroughly combined (about two
15 avocado, pitted : minutes). Dress your salad and save the rest for later.
and diced (The dressing will last up to a month unrefrigerated;

simply shake prior to each use.)
Y2 cup chickpeas,

rinsed and drained : 3. Enjoy!

A handful of sunflower
seeds (optional)

For the dressing:
Y2 cup balsamic vinegar
Y% cup maple syrup

2 teaspoons
Dijon mustard

1 cup extra-virgin olive oll

sprinkle of salt and
pepper

Tnoovating pumany. cane, leading as o Fatient-Contened, Viedical ome.



