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are just greens. In this summer issue, [ share some salad

recipes created by current and past Iron Chefs (from the

famous Food Network cooking show) that are more than
JUST greens.

S alad greens...a great source of iron, Yet, not all salads

Have a wonderful summer — one that’s full of iron! &

Susan E. Poppltl is a mathematics teacher and directar of
the legal shadowing program &l Padua Academy High School
and mansging mamber and cooking Instuctor for La Cucina di
Poopitl, LLC and can Da reached B spoppeti@hotratl.com. Oiher
recipes and cooking tips are evallable on Susan's ood blog at
Wi cucinadipeppitl.com;
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: Watermelon Salad
: By Chef Geolfrey Zakarian

http:ffwww.geolireyrokarlon.com)/

: Ingredients

. = .4 to Bripe heirfoom fomaoioes, vary-
ing in size, of room temperoture

= | =mall fo madium yellow watermalon »

: |obout the size of acontaloupe] :
: = | small o madium red watermeton -
: labaout the size of o cantoloupe] :
c = /B oup axtra virgin ofive oil :

« | tegspoon crocked corander seed
: * Maoldon sea salf and crockad block

: peppar :
i = 1 1/2 teospoons finely chopped fresh ;
o dill :
i o | /2 teaspoons finely chopped lfal-
:  ian porsley '
: Instructions

Cut the tomatoes inlo chungs of varg- =
irg sizes faDowt | ba | 12 inches longl.
iCore-wotarrmalons, and chop info cubes -
ofwarying sizes [obout | fo 1 172 Inches).

i  Combine tomatoes; walermelon, oil,
: corander; ond saft and paepperin olage
: bowl, ard genily ioss; faking caea .ot fo
: bruise the frui. '

Sorinkle with frash dilf and parsiey. and :
s sarve immediately. :
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Focaccia Pa
By Chel Marlo Batall

hitp:{www.maricbat

| ngrn-:ﬁ_inh

zanella

= 2 cuggmberts, pee afl cceded. and cut Inta 1/2 inch half moons

& | 'madiom rar{ i

= 1/2 cup aximg#roin olive oil
‘ SLE wine vinegar

Jeutinto 1 inch dice
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= wioldon salt gnd freskly ground Dlock pepper
* |0 fresh bacll leaves. farn

insiructions

Combine the bread, tomaioses. cucumbers, and onion-in o longs
sarving bowl. Drizzle the ofive oll ond vinegor over the salod, st
rimg ar fossing to mik wall. Season well with saft and pepperand foss
again. [The salod can be'dressed up o 2 nowsin advance gnd sat
aside gt room femperature.)

Just before serving, taar the bosil leoves o
thesalod. than fossagain.

Spinach Salad with

Warm Bacon Vinaigrett
By Chel lose Garces

http:figarcesgroup.com/

Ingredients

= 3 sirlgs thickly sliced lean bacon. cut inte 1)
= ¥ foblespoons extra wirgin alive il

= | shoilof. minced

= 2 toblespogns sherry virkegar

+ | toblespoon whole-grain mustard

= | fegspoon chapped fhyme

= Fsmall plums, sliced irto fhinweadges, or 4 fresh
purple figs. gquastered

& Ona b oumtce bag of baby spinach
= Salt and freshly ground pegopear

+ /4 cup Marcono orofher salied rcasted olmonds, coors
choppad

= Founces crumbied biue chease, such as Caobrales
= /4 pound thinly sliced prosciutio |8 sBces|

Inshructions

Ima large skillet, cook the bocon in the olive il over moderately
highk heot urtll browned and crisp, about & minvtes. Remove from
the heat ond stirin the shallot, vinegar, mustard. and thyme.

Scrope thedressing into a laorge bowl, Add the olurm: ond spinoch,
sagsor with saliond pepperand foss. Add the nuis.ond crumblad
olue cheese and foss ogain, Transfer 1ha salod to glotes, top with
i the proscivtto and sarve.
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Grapefrult and Jicama
Salad with Pistachios

By Chef Cat Cora
hitp:/fcatcora.com)/

Ingrediants

= 1'|grge grapafruit |pesled and seg-
rmanifed)

= 34 pound jlcoma (peeled and coarse-
Iy shreddad)

# | medivm carrot [abouwt VW oup; peeled
and grated or finely shredded)

= 13 cup frash cilantro leaves (phus 2
tabtespoons]

« I fabfecposns pistachios ftfoasted and
crushed)

« | Berromo chile
= | large garlic clove

¢ | tabiespoon dork Drown segar
[pocked)

» 3 fabtespoons frash lime juice [obout 2
medium fimes|

= 1 1/2 tablespoons Asian fishi sauce

[oreferably Huoc Mam]

structions

ar tha Yiraigrete: Cut the chile in qaif,
rope out the seed:, and mince i, baing
arehdd to wash your fingers.and the knife
hen you're dora, (Yoo should have about
1 172 teazpoons)

In o smadl bowl, whisk fogether the chile,
garkic, brown sugar, lime juice and fish
sauca until the sugaor hos dissolved.

For the Salad: In g large serving bowl.
toss logether the grapefuid, icoma. carot,
and 13 cup of the cilaniro leoves. Add just
enough of the vinalgratte to kghtty coat he
gropefruit and vegetobles. Scotier ne ois-
tachics ovar the qalaod and gornish with ihe
remaining 2 toblespoons cilantro leaves.

Coi's Mofe: A food processor s the fosrest

wiy 1o shrad the jica %ﬂurmu
can akso us 1-fozhlan [oar.
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