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Fast, healthy, tasty: Every day salad cooking ideas

INGREDIENTS
• 1 ear corn (husk and silk removed; tip cut off)
• 2 pints cherry, grape, or pear tomatoes, halved (or quartered if large)
• 1 avocado, halved, pitted, peeled, and diced
• 2 scallions, thinly sliced
• 2 tablespoons fresh lime juice
• 1 tablespoon vegetable oil, such as safflower
• Coarse salt and ground pepper

DIRECTIONS
1. Stand ear in a large wide bowl; with a sharp knife, carefully slice downward to
release the kernels. Discard cob. Add tomatoes, avocado, scallions, lime juice, and oil
to bowl. Season with salt and pepper, and toss gently to combine.

Tomato, Corn, and Avocado Salad

INGREDIENTS
• 1/4 cup coarsely chopped pecans
• 2 celery stalks, thinly sliced on the diagonal, plus leaves for garnish
• 1 apple, cored, halved, and thinly sliced
• 1 cup seedless red grapes, halved
• 1 tablespoon vinegar
• 1 tablespoon extra-virgin olive oil
• Coarse salt and ground pepper

DIRECTIONS
1. Preheat oven to 350 degrees. Spread pecans on a rimmed baking sheet, and bake until

lightly browned, 4 to 6 minutes.
2. In a large bowl, combine celery, apple, grapes, vinegar, and oil. Season with salt and

pepper, and toss to combine. Garnish with celery leaves.

Apple, Grape, and Celery Salad

INGREDIENTS
• 3 navel oranges
• 2 tablespoons vinegar
• 2 tablespoons olive oil
• Coarse salt and freshly ground pepper
• 1 large head of red leaf lettuce, torn
• 1 avocado, thinly sliced
• 6 to 8 radishes, cut into wedges

DIRECTIONS
1. Cut off ends of oranges; using a paring knife,

remove peel, pith, and outer membranes, follow-
ing the curve of the fruit. Working over a bowl to

catch the juices, cut between sections to remove
whole segments; add segments to a large bowl.
Squeeze juice from membranes into a bowl;
measure out 3 tablespoons juice; reserve remain-
ing juice for another use.

2. In a small bowl, whisk together reserved orange
juice, vinegar, and olive oil; season with salt and
pepper. To bowl with oranges, add lettuce, avo-
cado, and radishes. Toss with dressing, and serve
immediately.

Orange and Avocado Salad


