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Stay cool with these salads: Chefs share refreshing recipes
to soothe your body and mind
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Chefs share culinary creations designed to nowrish your body and calm your mind in the

scorching summer
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Craving a summer salad thar's both sagsfying and refreshing? Look no

further than this unigue recipes




uimee. Sated BECOME & MIC-DAY PREMIUM MEMBER T
Craving a summer salad that's both =atisfying and refreshing? Look no further than this crunchy

salad with greens, nuts, and a soothing cilaniro lime salad dressing. “The unigue combination of
tamari, chili powader, and a touch of balsamic vinegar delivers a burst of urnami flavor with 3 hint of
=pice, perfectly complementing the fresh ingredients,” shares Jagmohan Singh, food and bewerage

manager at Araiya Hotels and Resorts.

Ingredients

Fomaing fettuce 1 medium head
Shiitake mushroom 100 gm
Walnut & no

Red cabbage and radish 20 gm
Jalap=no sliced (optonal)

Sliced avocado 1 no

Cilantrg lime dressing G0 gm
Crizpy tortitla sliced into stnps 2 no
Chopped bell peppar 20 gm

Corn 30 gm

Green omion 30 gm

Ofive oil 1tbs

Sea salt a5 per tasie

Freshly ground black pepper a5 per taste

Method

1. Preheat the oven to 200 degress, and line 3 baking shest with parchment papan

. Toss the torilla sirips with a tiny bit of olive oil.

Crver medium hest put olive oil add mushrooms and cook uniil begin to brown and soften
Siir in the walnut and lightly toast for 1 1o 2 minutes.

- Biirin the taman and chilli powder. Add balsamic vinegar and stir again.

P T S

. Remove from the haat and season with salt and pepper (o taste.

7. Assemible the salad with the romaine lettuce, caboage, black beans, radishes, lomatoes,
Fwicados, jalapencs, and generous dofliops of cilaniro lime avocado dressing.

8. Drizzie with olve od 2nd sprinkle with sea s3it. Serve with lemon wedges and exira dressing on

the side.



