BROCCOLI SALAD WITH PEANUT DRESSING
FOR THE PEANUT DRESSING:

1/3 
cup creamy peanut butter

3 
tablespoons freshly squeezed lime juice (2 medium limes)

2 
tablespoons soy sauce or tamari

2 
tablespoons toasted sesame oil

2 
cloves garlic, finely grated or minced

2 
teaspoons finely grated, peeled ginger (from a 1-inch piece)

2 
teaspoons honey or maple syrup, plus more as needed


Kosher salt

FOR THE SALAD BASE:

1 
(12-ounce) bag frozen shelled edamame (about 2 cups), thawed

1½ 
pounds broccoli crowns (about 2 medium)

4 
medium scallions, thinly sliced (about ½ cup)

1/3 
cup coarsely chopped fresh cilantro leaves and tender stems

1/3 
cup roasted, salted peanuts or cashews, crushed or coarsely chopped

1 
medium jalapeño, seeds removed if desired, finely chopped (optional)

Whisk 1/3 cup creamy peanut butter, 3 tablespoons lime juice, 2 tablespoons soy sauce, 2 tablespoons toasted sesame oil, 2 finely grated garlic cloves, 2 teaspoons finely grated ginger, and 2 teaspoons honey together in a large bowl until smooth. It should have the consistency of a thick salad dressing, but if it's too thick, whisk in water 1 tablespoon at a time to loosen. 
Taste and season with kosher salt and more honey as needed.
Trim the ends from 1 ½ pounds broccoli crowns, then cut into bite-size pieces (about 5 cups). Add the broccoli, 2 cups thawed shelled edamame, 4 thinly sliced medium scallions, 1/3 cup coarsely chopped fresh cilantro, 1/3 cup crushed roasted salted peanuts, and 1 finely chopped medium jalapeño if desired to the dressing. Toss to coat.
RECIPE NOTES

Make ahead: You can prep the dressing and all of the salad base ingredients and refrigerate them in separate airtight containers up to 1 day ahead. Let the dressing come to room temperature, then toss the salad when ready to serve.
Storage: Leftovers can be refrigerated in an airtight container for up to 3 days.
When January rolls around, I always want something fresh. With the holiday season behind me, I’m burnt out on heavy foods and just want something nourishing and bright that won’t take a ton of effort. This chopped broccoli salad is just the ticket. 

If you’ve had broccoli salad before, I’m guessing it’s the classic one with creamy dressing, maybe some bacon, and some sunflower seeds. I make this broccoli salad with peanut dressing when I’m in the mood for a bit of a refresh instead. I start with a rich, creamy peanut dressing, then add some thawed edamame for a boost of protein and texture. It’s so filling on its own, but this salad is so adaptable if you want to bulk it out with some shredded rotisserie chicken or extra vegetables from your crisper.

SERVES: 4-6
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