Edamame Waldorf Salad

3 SERVINGS 15 MINUTES

INGREDIENTS

1 stalk Celery (sliced, about 1 cup)

1 cup Grapes (red, halved)

1 Apple (with peel, cubed)

1 stalk Green Onion (thinly sliced)
11/2 cups Frozen Edamame (thawed)
1/4 cup Mayonnaise

1tbsp Dijon Mustard

2 tbsps Lemon Juice (approx. juice from
1/2 lemon)

1/2 tsp Sea Salt

11/2 cups Mixed Greens (coarsely
chopped)

1 cup Walnuts (toasted & coarsely
chopped)

NUTRITION

AMOUNT PER SERVING

Calories 546 Fiber 9g

Fat 44g Sugar 159

Carbs 28g Protein 169
VAV

CEST LA VIE

DIRECTIONS

01 Combine the celery, grapes, apple, green onion and edamame beans in a
large salad bowl.

02 In a small bowl, whisk together the salad dressing ingredients: mayonnaise,
mustard, lemon juice & salt. If too thick, add 1-2 tbsp olive oil.

03 Add the dressing to the salad bowl and mix well. Add the leafy greens and
mix again.

04 Top with the toasted walnuts. Enjoy as a main meal or a side dish with a
main protein.

NOTES

NO EDAMAME

Use chickpeas or another bean.

LEAFY GREENS

Use a mix of romaine, leaf lettuce, kale, spinach, etc.
MAKE IT VEGAN

Use vegan mayonnaise instead of regular.
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