
Hot Melt Salad

Hot Melt Vinaigrette

1 serving

3 cups greens of choice (lettuce, arugula, baby spinach) 
2 Tablespoons broccoli sprouts or chopped broccoli 
2 slices cucumber (or chopped, if you prefer) 
2 radishes, sliced or chopped 
¼ to ½ avocado, chopped (sprinkle with a little pink or sea salt) 

Toss together with 1 tablespoon Hot Melt Vinaigrette

4 servings

2 Tablespoons apple cider vinegar or fresh lemon juice 
3 Tablespoons extra virgin olive oil 
¼ Teaspoons Dijon mustard 
1 clove garlic, pressed (or 2 if you like it garlicky) 

Whisk together and store in the fridge as needed. 
Take out and bring to room temperature before serving. 

Join us for the Hot Melt Sprint every month! 
Visit savingdinner.com/sprint


