
Liver Cleansing Dandelion, Chicory and Coriander Salad

This recipe makes 4 small appetizer or side salads.

Ingredients:

3 medium sized chicory (also known as Belgian endive)

About 25 young dandelion leaves

A bunch of fresh coriander 

½ large juicy lemon, or 1 smaller lemon

2 ½ tablespoons extra virgin olive oil

¼ - ½ teaspoon sea salt

What to do:

Thinly slice the chicory crosswise and separate the 

half-rings as you put them into a salad bowl.

Rinse the dandelion leaves and dry in a salad spinner. 

Using kitchen scissors chop the leaves into small pieces 

until you have about 3 handfuls. Add to the bowl. You can 

use some of the stalks, but the taste becomes increasingly 

bitter as the stalk gets bigger, so add to your taste.

Rinse the coriander and dry in a salad spinner. 

Again, using kitchen scissors chop the leaves off the stalks 

until you have about 2 handfuls, add to the bowl.

Add the salt according to taste (start sparingly and add 

more when the salad is dressed).

Squeeze the lemon over the bowl, using your other hand 

to catch and discard the pips.

Using both hands, lightly mix the greens, making sure the 

salt and lemon are well dispersed.

Add the olive oil and mix with serving utensils.

Taste a little and see if the salt is right.

IS THE FUEL GOOD?
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