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Broccoli Salad Broccoli Salad

Ingredients

For the Salad: 

2 heads broccoli, chopped into  
small florets

1/4 head purple cabbage, thinly sliced

4 large scallions, sliced

1/2 shallot, thinly sliced

1 cup graves, halved

1/2 cup golden raisins

2/3 cup sliced almonds (I love the  
honey roasted sliced almonds from 
Trader Joe’s!)

For the dressing: 

3 mandarin oranges, juiced

2 tablespoons almond butter

2 tablespoons olive oil
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For the dressing: 

3 mandarin oranges, juiced

2 tablespoons almond butter
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1 tablespoon low sodium soy sauce

1/2 shallot, sliced

1 teaspoon agave

If you like things extra saucy, I would  
recommend doubling the dressing!

Directions

1.  Blitz all of the dressing ingredients  
in a high powered blender or  
food processor.

2.  Combine salad ingredients, drizzle  
with dressing and toss to combine. 
Season with fresh cracked pepper  
and salt if needed! Since this salad 
is made with sturdy vegetables like 
broccoli and cabbage, it holds up  
very well for leftovers.

For more recipes, visit our blog at  
chas.org/blog.
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