[bookmark: _GoBack][image: A perfect winter into spring salad for when you are craving fresh, healthy flavours, jewel-like colours and snappy textures. Blood orange, massaged kale (yep, it's still around!), creamy avocado dressing and toasty, smoky coconut flakes are what you want right now. Vegan and full of nutritious but luxurious tastes.]
The Dressing
	2 loose packed cups of coriander (leaves and stems, washed and patted dry)
	1 1/2 ripe avocado

	Juice of 1 small lime
	80mls olive oil

	5 pickled green jalapenos (like you put on nachos), optional
	Water to thin to desired consistency

	Salt and fresh black pepper (to taste)
	


Method: 
Wash coriander – use leaves and stems. Juice the lime.
Peel avocado and remove stone.  Chop into large chunks.
Put all but the water in a blender or food processor and pulse until creamy, adding water as needed. It is good for it to be just lighter than heavy/double cream.
The Salad
	15 assorted mix kale leaves of cavolo nero and purple or green curly kale
	1 1/2 teaspoons of olive oil

	2 avocado, pitted and sliced into large pieces or as you wish
	Handful of radishes, topped and tailed then thinly sliced

	5 mandarins, small blood oranges or best oranges, peeled and segmented, saving any juice to spritz over the salad
	1 cup of toasted pumpkin or sunflower seeds

	About 1 cup smoky maple coconut bacon (see separate recipe)
	


Method:
Wash the kale and remove the ribs/stems from the leaves.
Stack the de-ribbed kale and slice into thinnish ribbons. Place these in a bowl and drizzle with the oil. Using your hands, massage until the kale is softened and reduced in volume. This step also makes it sweeter.
Peel mandarins and cut or break into segments (make sure there are no pips)
Spread the avocado coriander dressing on the bottom of a serving bowl or platter and top with the massaged kale and the remaining ingredients.
Toss just before serving, spritzing with any residual mandarin or orange juice.
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