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Grilled Romaine Salad w/
Blueberries & Creamy Herb

Dressing
YOU'LL NEED

2-3 Romaine hearts  –
s l iced lengthwise
2 tbs extra v i rgin ol ive
oi l
½  C fresh blueberr ies
1  avocado – diced
Fresh chives –  th in
s l ice
Lemon wedges

½  C yogurt
1  tbs chopped fresh
tarragon
2 tbs extra v i rgin ol ive
oi l
1  tsp Di jon mustard
¼  C fresh lemon ju ice
1  tsp lemon zest  
1  gar l ic  c love –  minced
Sea salt  & pepper –  to
taste

Creamy Lemon Tarragon
Vinaigrette

Make the v inaigrette.  In  a smal l  bowl ,  add al l  of  the
dress ing ingredients and whisk wel l  to combine.  Set
aside in the fr idge to let  the f lavors come together.
Bui ld a medium-hot f i re in a charcoal  gr i l l ,  or  heat a
gas gr i l l  to medium-high.  (Alternat ively ,  heat a cast-
i ron gr i l l  pan over medium-high heat. )  Brush and oi l
the gr i l l  grates.
Cut each romaine head in half  lengthwise.  Tr im
outs ide leaves but leave the stem attached; i t  holds
the leaves together.  Dr izz le the cut s ide of each half
with a l i t t le o l ive oi l .
Work ing in batches,  i f  necessary ,  p lace romaine
halves cut-s ide down on gr i l l ,  and cook,  turn ing once,
unt i l  charred and s l ight ly  wi l ted,  about 4 minutes.
You want the lettuce to be a l i t t le wi l ted but st i l l
hold i ts  shape.
Transfer  to a serv ing platter  cut s ide up.  Top with
diced avocado and blueberr ies.  Dr izz le the
vinaigrette over top and garnish with lemon wedges
and chives.
Serve immediately .  You can either serve the hearts
whole,  or  chop them and toss them for  a salad.

ALL YOU HAVE TO DO

Thank you for supporting local!

Broccoli & Avocado Pasta
YOU'LL NEED

Pasta of your choice
1-2 heads of broccol i  –
chopped f lorets
4 cloves gar l ic –  th in
s l ice
1-2 C Cherry tomatoes
– halved
Salt  to taste

2 avocados –  pit  &
peel
1  C fresh basi l
4 tbs hemp seeds
2 cloves gar l ic
4 tbs nutr i t ional  yeast
2 tbs lemon ju ice
1/5 C plant-based mi lk
–  unsweetened
1 tsp salt

Avocado Basil  Sauce

Cook the noodles al  dente accordingly  to packaging.
In a blender ,  combine al l  the avocado sauce
ingredients &blend on high unt i l  smooth,  tak ing a few
breaks to scrape the wal ls .  Taste &adjust  the lemon
juice &salt  to your taste.  Set as ide.
Warm up a large pan &then add the broccol i  f lorets .
Use a l i t t le oi l  or  water to prevent the veggies f rom
st ick ing to the pan.  St i r  once in a whi le &cook on
medium-high heat for  about 5-7 minutes or  unt i l
tender ,  but st i l l  crunchy.  You can add a few
tablespoons of water once or  twice to help steam the
veggies.
Then,  add the gar l ic &tomatoes.  Cook for  about 2
more minutes whi le st i r r ing.
Add the avocado sauce to the pan &the cooked
pasta (start  with less &add more pasta as needed
depending on how saucy you want i t  to be).  St i r  to
combine & remove from the heat once warmed up.
Serve r ight away with more fresh basi l  &black ground
pepper.
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