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Foreword

Welcome to our first ever salad book!

Salad, these days—it’s what for dinner, lunch, appetizers, and side dishes. Since the mid-1980s when bagged salad was first introduced, packaged greens and salad kits have become a 4-billion dollar business—and have helped reimagine the world of leafy greens. Add to that successful salad chains like Sweetgreen, Tender Greens, and Chop’t, which cater to our desire for healthful fast food with plenty of options. Salad has become craveable center-of-the-plate food. And as we look to eat less meat and poultry, salads of every description are an easy way to go meatless.

If you think salad as dinner won’t fly in your house, consider delicious options like Ginger Pork & Cucumber Salad, Kale & Roasted Cauliflower Salad, and Roasted Sweet Potato & Chicken Salad; try them and then customize to your fridge and pantry offerings. Consider flipping the green salad equation and start with a bed of grains, hearty chunks of toasted bread, or roasted veggie chunks. Add more vegetables (raw or roasted) for ballast, maybe some leftovers like rotisserie chicken, grilled tofu, steak, or cooked shrimp. Then include a few greens for texture and match a dressing (see our go-to list on page 26) to the family’s favorite flavors.

Salad offers a world of infinite possibilities: From a humble bowl of greens to a full-blown main dish that incorporate protein, vegetables, greens, fruits, and nuts. When you’re shopping, think seasonally. Winter squashes, cauliflower, broccoli, grains (served warm), apples, and pears in cooler weather. Stone fruits, asparagus, noodles (served chilled), tender greens, and berries for spring and summer. Check out our Switch It Up box on page 55. Play with the balance of sweet and savory ingredients as we do in Lemony Brussels Sprout Salad (page 30) and Thai Steak & Pear Salad (page 39).

For this book, we’ve developed salads for every occasion so whether you’re hosting a barbecue, a fancy lunch, or making Tuesday dinner, you’ll find a multitude of options. Looking for an American classic like a Cobb, or something with a bit of spice? We’ve got salad to satisfy everyone. Some require nothing more than chopping and shredding, for others you can fire up the grill, crank the oven, or heat a skillet. For ease, we’ve divided the book into four chapters: Leafy Greens, Protein-Packed Salads, Grain & Noodle Salads, and Side Salads.

Round out the meal with some warm bread, like tortillas, pita, baguette, focaccia, or flatbreads, and dinner is on the table!
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SUSAN WESTMORELAND

Culinary Director, Good Housekeeping
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