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Raw Kale and Beet Salad

Ingredients:

*1 Bunch Tuscan Kale

*1 Medium Sized Beet

*1Large Apple

*12 Cup Apple Cider

1 Tablespoon Dijon Mustard

/2 Tablespoon Extra Virgin Olive Oil

Fresh Cracked Black Pepper

*available seasonally at your neighborhood Greenmarket

Instructions:

Chop the kale and apple into chiffonade-like strips. Peel the raw beet and shred the
peeled beet on a cheese grater. Gently toss to combine kale, apple and beet in a large
salad bowl. Combine the apple cider, Dijon and olive oil in a small mixing bowl, season
with pepper to taste. Dress the kale mixture with the cider mixture immediately before
serving.

Serving Options:
Serves well with Nordic Bread’s organic ruis rye loafs or accompanying your favorite fall
soup.

For over 30 years, GrowNYC’s Greenmarket staff, volunteers and farmers have been working together to promote regional
agriculture, preserve farmland and ensure a continuing supply of fresh, local produce for all New Yorkers. To learn more about
GrowNYC’s Greenmarket, gardening, recycling and education programs visit www.GrowNYC.org. As a non-profit, donations
from supporters like you are vital to our continued to success. To make a fully tax-deductible contribution please call
212.788.7900 or visit us online.



