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Chef Laura’s Summer Salad

Serves 8-10

Ingredients

= 2 medium zucchini, thinly sliced on a mandolin

= Seasalt

= Fresh ground pepper

= 1 Tbsp extra virgin olive oll

= 1lemon, zested then juiced

1 leek, white part cleaned and thinly sliced

= 1 bunch of fresh mint leaves (74-Vs cup of leaves) - slightly minced

Instructions

Using a mandolin or very sharp chef’s knife, slice zucchini into very thin rounds.

Slice the leek in half lengthwise and clean out the dirt if there is any there. Dry it well. Then
slice thinly.

Overlap the zucchini slices in one layer on a large platter. Sprinkle with sea salt and fresh
ground pepper. Sprinkle leeks atop the zucchini and drizzle the olive oil, using a drop on each
zucchini slice - hardly any. Evenly spread the lemon zest. Squeeze the lemon juice on top of
the zucchini an hour before you want to serve this. Let the platter sit at room temperature for 30
minutes to an hour. When ready to serve, sprinkle the mint leaves over everything and

serve. Note: if you make this ahead, pop it in the fridge so the vegetables don’t wilt.

This would also be good if you make zucchini noodles or ribbons and just stir in the rest of the
ingredients. Not as pretty but yummy nevertheless.



