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Sep 22  ·  J. Albert

Apple Cinnamon Cobbler Recipe

Jul 7  ·  J. Albert

Apple, Mango & Cranberry Coleslaw R…

Sep 8  ·  J. Albert

Apple Caramel Crumble Cake Recipe

Sep 23  ·  J. Albert

Apple Pie Bars Recipe

Sep 17  ·  J. Albert

Apple Pie Puppy Chow Recipe

Sep 15  ·  J. Albert

Apple Pie Bread with Crumble Topping…

Sep 20  ·  J. Albert

Pomegranate, Apple & Pear Salad Reci…

Jun 9  ·  J. Albert

Fudgy Pirate Chocolate Cupcakes Reci…

Sep 26  ·  J. Albert

Quick & Easy Apple Strawberry Crisp R…

Sep 8  ·  J. Albert

Lemony Kale & Apple Salad in Parmes…
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Sep 25  ·  J. Albert

Roasted Sweet Potato, Parsnip & Apple…

Jun 24  ·  J. Albert

Chocolate Peanut Butter Bark Recipe

Jul 7  ·  J. Albert

Cookie Dough Fudge Brownies Recipe

Sep 15  ·  J. Albert

Wheat Berry & Wild Rice Salad Reci…

Sep 8  ·  J. Albert

Sweet Chutney Chicken Salad Recipe

Sep 17  ·  J. Albert

The Ultimate Mason Jar Salad Recipe

Sep 8  ·  J. Albert

Butternut Squash Soup with Crunchy …

Jul 1  ·  J. Albert

Zesty Pasta Salad with Fresh Vegetable…

Sep 3  ·  J. Albert

Potato Latke Wa�es Recipe

Jun 26  ·  J. Albert

Cookies & Cream Cheesecake Dip Rec…
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ingredients

Parmesan Cups

2 cups freshly grated parmesan cheese

Kale Salad

8 cups baby kale leaves

1/4 cup dried black currents/li>

1/4 cup dried cherries

1 Granny Smith apple, cored and diced

1/4 cup pine nuts, toasted

Lemon Vinaigrette

3 tbsp fresh lemon juice

1 tbsp rice vinegar

1 tsp honey

1 tsp soy sauce

1/4 tsp lemon zest

1/4 tsp kosher salt

1/4 tsp freshly ground black pepper

4 tbsp olive oil

directions

1. For the Parmesan cups, preheat oven to 350ºF. On a piece of parchment paper, draw 6 ½-inch circles. Flip parchment paper

over and place on baking sheet so the ink side is facing down. Place approximately 5 tbsp of Parmesan cheese in each circle

and gently spread out to cover the outlined circle. Bake in preheated oven until golden brown, 9-10 minutes. Watch carefully

to avoid burning. Remove from oven and let cool on baking sheet for 1 minute. Immediately drape over a small bowl or glass

to get a basket shape. Let cool for a few minutes. Remove from bowl and store Parmesan cups at room temperature in an

airtight container.

2. For the salad, in a large bowl, combine kale, currants, cherries and diced apple. Pour the dressing over the salad and toss to

coat. To serve, pile salad in Parmesan cup and top with toasted pine nuts.

3. For the dressing, place lemon juice, rice vinegar, honey, soy sauce, lemon zest, salt and pepper in a medium bowl. Whisk until

blended. Slowly drizzle the olive oil into the bowl while constantly whisking, until incorporated.
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lemony kale 
& apple salad 
in parmesan 
cups
Kale is a superfood and this lemony kale salad with apples, 

dried cherries, currants and pine nuts is superb food. An 

amazingly refreshing and crunchy salad, kale is tossed in a 

lemon vinaigrette and served in an edible Parmesan bowl. 

Move aside romaine...there's a new salad star at our tables.

SERVES: 6-8

1

https://static1.squarespace.com/static/5ed666a6924cd0017d343b01/t/5f713da11d058032c8bc4129/1601256865974/Chunky+Vegetarian+Chili+with+Cornbread+Muffins+%E2%80%94+Bite+Me+More.pdf
https://shallot-koi-mp8d.squarespace.com/sidebar/about-julie-albert-lisa-gnat
https://shallot-koi-mp8d.squarespace.com/sidebar/join-the-bite-club
https://shallot-koi-mp8d.squarespace.com/sidebar/order-the-bite-me-balance-cookbook
https://shallot-koi-mp8d.squarespace.com/sidebar/shop-lick-your-plate-cookbook
https://shallot-koi-mp8d.squarespace.com/sidebar/shop-bite-me-too-cookbookr
https://shallot-koi-mp8d.squarespace.com/sidebar/shop-bite-me-cookbook-2
https://shallot-koi-mp8d.squarespace.com/easy-recipes/lemon-kale-apple-salad-parmesan-cup-recipe
https://shallot-koi-mp8d.squarespace.com/
https://shallot-koi-mp8d.squarespace.com/search
https://shallot-koi-mp8d.squarespace.com/cart

