CRUNCHY VINEGAR MARINATED
VEGETABLE SALAD

INGREDIENTS

ITEM QUANTITY ITEM QUANTITY
Chopped Cucumber 1%2 Cups Extra-Virgin Olive Oil 1 Thsp.
Halved Cherry Tomatoes 1Cup Dijon Mustard 1 Tsp.
Chopped Red Bell Pepper 1Cup Honey Y2 Tsp.
Chopped Celery % Cup Dried Oregano Y2 Tsp.
Thinly Sliced Red Onion % Cup Garlic Powder Ya Tsp.
Shredded Carrots % Cup Black Pepper Ya Tsp.
Chopped Fresh Parsley Y Cup Pinch of Salt

Red Wine Vinegar 3 Tbsps.

SERVING SIZE APPROX. 1.25 CUPS (SALAD BASE)

PREPARATION

i Add cucumber, tomatoes, bell pepper, celery, red onion, carrots, and parsley to a large bowl.

& In a small bowl, whisk together vinegar, olive oil, Dijon, honey, oregano, garlic powder,
pepper, and salt.

& Pour dressing over the vegetables and toss well.
& Refrigerate for at least 20 minutes before serving.

i~ Serve as a vegetable-based salad and add your preferred protein.

© Biolntelligent Wellness. All rights reserved. Unauthorized reproduction or distribution is prohibited.


https://biointelligentwellness.com/glp-recipe/crunchy-vinegar-marinated-vegetable-salad/

	CRUNCHY VINEGAR-MARINATED VEGETABLE SALAD

