APPLE AND BROCCOLI SALAD 5
1
pound broccoli with stalks

1
crisp sweet-tart red apple, such as Pink Lady or Honeycrisp

2
tablespoons apple cider vinegar

1
tablespoon fresh lemon juice, plus more to taste

6
tablespoons extra-virgin olive oil

1½
teaspoons dried oregano

½ to 1
teaspoon crushed red pepper (depending on heat preference), plus more to taste


Salt and black pepper

1
(1 ounce) chunk Parmesan, plus more to taste

Cut off the broccoli’s stalks, then peel off and discard the tough outsides. Thinly slice the stalks crosswise at an angle, so you end up with long planks. Thinly slice the broccoli’s florets lengthwise. Add the broccoli to a large bowl.

Quarter, core and thinly slice the apple, then add to the bowl. Splash the vinegar and lemon juice over the apples to prevent browning.

Add the olive oil, oregano, red pepper, ¾ teaspoon salt and ½ teaspoon black pepper. Using a Microplane or the fine holes of a box grater, finely grate the cheese over the salad. Toss to combine, then taste for seasoning, adding more salt, lemon juice and red pepper as desired. Garnish with a final dusting of cheese, if desired.

Serve immediately or store in a sealed container in the refrigerator for up to 3 days. (The longer it sits, the more the flavors will balance and the broccoli will tenderize.)
This vibrant, gutsy raw broccoli salad has fresh flavors that play on bitterness, fruitiness and texture. Ordinarily tough to eat, stringy broccoli stalks become magically crisp and tender if you peel the woody outside, then thinly slice the peeled spears crosswise against the fiber grains that run along its length. The sweetness of red apple works seamlessly to balance the bite of the raw green vegetable, but for sour seekers, a Granny Smith apple can be divine (and intensely puckery). This salad makes a nice, light lunch with crusty bread and extra shards of Parmesan or is great as a side dish to chicken.

SERVES: 4







Eric Kim Oct. 18, 2024

Delish, fresh and tasty … though next time I will scant the salt (too much with the parm I had) and red pepper flakes (personal taste but a little goes a long way for me) and adjust after combining. Also will add some walnuts or almonds. And hmmm… dried cherries?

Is this helpful? 45

Tom10 months ago

Cosmic Crisp apples are very good in this. The soft Honeycrisp just doesn’t match the crunch of the broccoli. Pink Lady’s with the other acids are to tart.

Is this helpful? 38

Jason10 months ago

What great timing as I had some broccoli heads that I didn’t feel like steaming or roasting. This worked out so well! Did the lower end of the red pepper flakes and we get the heat, so start small and add more if needed.

Is this helpful? 27

