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g TEATURING FROM MARKET WITH ROMAINE LETTUCE

SERVINGS PREP TIME TOTAL TIME
8 10 min 10 min

INGREDIENTS DIRECTIONS

1 cup walnuts 1. In a small skillet, melt butter. Add broken ramen noodles

and walnuts. Cook on medium-low heat until brown. Cool
1 package ramen noodles
on paper towel.

1 bunch broceoli 2. In a small sauce pan over medium-low heat, combine red
1 head romaine lettuce wine vinegar and sugar. Cook just until the sugar dissolves.
1/2 cup olive oil Remove from heat and cool.

3. Combine browned ramen noodles and walnuts with

1/2 cup sugar
chopped broccoli and romaine lettuce.

1/2 tablespoon SOy sduce 4. Whisk together red wine vinegar and sugar mixture, soy

Salt and Pepper to taste sauce and olive oil. Add salt and pepper to taste

5. Pour dressing over romaine mixture. Toss and serve!

NOTES

Can make the dressing in advance and refrigerate until ready

to toss salad. ShélkC bcforc EOSSng.

Editor: Hannah Colhy, RD, LD, CLS with Aitkin County Public Health



