Mother’s Day Vegetable Salad
Serves 8-10
Ingredients
•
•
•
•
•
•
•
•
•

3 medium carrots, peeled and both ends removed
2 bunches scallions, trimmed with white and light green parts only
¼ cup extra-virgin olive oil
¼ cup champagne vinegar or white wine vinegar
¼ cup fresh chopped dill weed, stems removed before chopping
½ teaspoon fine sea salt
¼ teaspoon freshly ground black pepper
2 bunches asparagus (I used the fatter asparagus and peeled the stems)
2 cups frozen peas, thawed and drained

Instructions
Using a vegetable peeler, cut the carrot into ribbons, pressing the carrot against a cutting board
for leverage to get the widest ribbons possible. If the ribbons are very long, cut them into bitesize pieces, 2 to 3 inches long. You should get about 1 cup. Halve the scallions lengthwise, then
cut them across into 1-inch long pieces. In a medium bowl, toss the carrot and scallions
together.
In a small bowl, whisk together the oil, vinegar, thyme, salt and pepper. Pour the marinade over
the carrots and scallions and toss to coat. Cover and set aside at room temperature for 30
minutes, stirring occasionally.
Prepare a large bowl of ice water.
Fill a large, deep skillet about halfway with water and bring to a boil. Place the asparagus in the
boiling water and cook until firm-tender but still bright green, 1 to 2 minutes, depending on the
thickness. Using tongs, transfer the asparagus to the ice bath (keep the water in the skillet
boiling) and chill completely, then transfer the asparagus to a cutting board and cut on the bias
into 1-inch pieces. Transfer the asparagus to a medium bowl.
If using fresh peas, add them to the boiling water and cook until they are firm-tender, 1 to 2
minutes, then drain and transfer to the ice bath. (Add more ice if it has melted.) Drain. Transfer
the peas to the bowl with the asparagus.

Using a slotted spoon, transfer the carrots and scallions to the bowl with the asparagus and
peas. Add two tablespoons of the marinade to the salad and toss to combine. Add the fresh dill
and retoss. Taste and season with additional salt, if needed; garnish with fresh dill, and serve.
PS: The next time I make this, I will add some thin slices of fresh radishes from my garden
too. I am thinking this would be a great salad to bring to a picnic - put the veggies and dill in
one container and bring a jar of the dressing, then combine a bit before you eat.

