Parsley Salad with Toasted Almonds and Lemon (recipe makes 6 – 8 servings)
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This healthy, refreshing, pungent salad is zesty, nutty, herbal and crunchy!

Ingredients:

Zest and juice of 1 lemon

1½ teaspoons Dijon mustard                                

½ teaspoon honey                                                        

¼ teaspoon black pepper                                                           

¼ teaspoon salt                                                                             

1 smaller clove garlic, grated or minced and mashed with the side of a knife

2 tablespoons olive oil                                                            

¼ cup cooked rice, chilled

2 large bunches flat-leaf parsley, roughly chopped with tender stems

½ cup whole almonds, toasted for 10 minutes on a baking sheet in the oven at 400° F. and roughly chopped (that’s ½ cup volume, not weight)

¼ cup shallots (or one really big one), finely minced

Hot paprika, for garnish (optional)

Preparation:

Zest the lemon and reserve the zest before squeezing out the juice. Make the dressing right in the serving bowl: Combine the lemon juice, mustard, honey, pepper, salt and garlic in a large bowl and whisk to combine. Slowly add the olive oil, whisking until emulsified.

Add the parsley to the dressing and toss to combine. Add the rice, almonds, onions and lemon zest, and toss well.  Serve, garnished with a couple dashes of hot paprika and extra lemon wedges. 

