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Prep: 30 minutes / TOTAL: 30 minutes] 
[Serves 6] 
 
Salad: 

• 1 large fennel bulb, washed, de-cored and roughly chopped 
• ½ medium red onion, peeled and chopped 
• 1 small bunch radishes, washed, greens removed and chopped 
• ½ bunch kale, washed, de-stemmed and chopped 
• 1 endive, washed, de-cored and chopped 
• 1 large cucumber, peeled and cubed 
• 1 head of bok choy [or 4 small heads of baby bok choy], washed, outer leaves discarded and 

chopped 
• 1 red bell pepper, washed, de-seeded and chopped.  

 
Dressing: [yields almost 1 cup] 

• 3 tablespoons extra virgin olive oil 



• 3 tablespoons canola oil or other oil 
• 3 fillets of anchovy packed in oil 
• 5 tablespoons lemon juice, or juice from 2 lemons 
• 1 tablespoon dijon mustard 
• 2 large garlic cloves, peeled and pressed 
• 1 tablespoon fresh chopped parsley 
• ½ teaspoon salt 
• 1 teaspoon pepper, or about 5 grinds 

This is a hearty hearty salad. It holds up so well that I even think it’s better the next day. It goes well with a 
hunk of crusty bread [or with some left over mac and cheese] but is also pretty satisfying on its own. 
 
There’s really not much to the prep for this salad. If you’ve never worked with fennel before, no worries, it’s 
very easy. Start by rinsing the whole root, making sure to get rid of any dirt or grit that likes to get stuck in 
the grooves. Then pull off any of the delicate leafy part that looks dark, mushy, or rotten. Take your knife 
and peel off any brown spots at the bulb and chop off any dried ends of the stalk. Now cut that sucker in 
half lengthwise and de-core it [the tough part in the center]. Do this by making two deep slices on either 
side of the core, like an upside down “V” and then pull the core out with your fingers. This part is tough and 
not fun to eat raw. De-core the endive the same way. The kale should be washed and de-stemmed – just 
slice the leaf along the stem nearly to the top on each side, discard and then chop up the rest. The outer 
leaves of the bok choy can look a little worse for the wear, you can throw those out, slice about 2 inches off 
the bottom and you are good to start chopping. If you are using baby bok choy, discard sparingly since 
there isn’t much to these little guys and only cut about a ½ inch off the bottom. The radishes need to have 
their leaves and roots removed and then they are ready to chop. The prep for the rest of the veggies is 
pretty straight forward. There will be so many textures to this salad so I like to chop everything roughly the 
same size. If you cut everything really small it becomes more of a slaw.  
 
Now onto the dressing. I toss all of the ingredients into a small food processor, any kind will work. I like to 
press the garlic cloves into this mixture so that there are no chunks in the dressing. Now all it needs is 
about 15 second of blending. This dressing is very lemony and zesty; if it’s a little strong for you, add a little 
more olive oil. 


