CELERY SALAD WITH APPLES AND BLUE CHEESE
5
tablespoons extra-virgin olive oil

¼
cup finely chopped shallot

4
teaspoons coarse mustard

1
teaspoon finely grated fresh lemon zest, plus 4 teaspoons lemon juice (from 1 lemon)

1
teaspoon granulated sugar


Kosher salt and freshly ground black pepper

1
head celery, trimmed, stalks peeled and thinly sliced on the diagonal, leaves reserved

2
tart red apples, such as Pink Lady

1
small celery root (about 12 ounces)

1
packed cup fresh parsley leaves, plus more for garnish

½
cup coarsely chopped roasted, salted almonds

1
cup crumbled bold, creamy but firm blue cheese (4 to 5 ounces)

Prepare the vinaigrette: In a large bowl, whisk together the olive oil, shallot, mustard, lemon zest and juice, and sugar; season to taste with salt and pepper. Add the sliced celery and toss to coat.

Core the apples, then slice them lengthwise into very thin wedges using a knife or mandoline. Add to the sliced celery and toss to coat. Peel or slice off the outer skin and layers of the celery root until no brown skin remains. Cut the celery root in half lengthwise, then slice into very thin half-moons using a knife or a mandoline. Add to the celery and apple mixture and toss to coat. (The salad will hold up fairly well refrigerated for 1 to 2 hours — or even overnight — from this point.)

Just before serving, add the parsley, almonds and half the cheese, and toss to combine; season to taste with salt and pepper.

Transfer to a shallow serving bowl or platter; top with the remaining cheese, the reserved celery leaves and fresh parsley leaves. Serve immediately.
Celery is perhaps at its best in salad: Its flavor is at its brightest and its crunch is unapologetically assertive. Celery root complements the chopped stalks, apples add sweetness and blue cheese — celery’s classic cohort — provides punch. Flavorful enough to stand on its own, this salad isn’t so striking that it doesn’t play well with others. Celery salad makes a welcome addition to the Thanksgiving table, particularly since the crunchy salad ingredients are strong enough to stay sturdy if refrigerated overnight.

SERVES: 8









Alexa Weibel

I liked this a lot, as did my guests. Would make again but with some changes. Less celery root. Got the smallest I could find, but it still dominated the salad; use half as much next time, and use the mandoline; even thin slices of raw celery root require a lot of chewing; ribbons or slivers would be better. three apples instead of two. more lemon zest. hand-chopping almonds is hard and messy; use food processor next time.

Is this helpful? 62

Sarah3 years ago

I made this last night to test it for Thanksgiving and possibly for the Christmas holidays. It's delicious - very flavorful and refreshing because of all the celery, parsley and apples. Festive because of the complexity and salty rich blue cheese. My only concern is that I liked it so much, I might make it too many times before I drag it out once more at Christmas.

Is this helpful? 51

Karen3 years ago

Tart, crisp, crunchy; the perfect antidote to rich, creamy holiday food. I am making it for the third time in 4 weeks. Added pomegranate seeds for additional color and pop of flavor.

Is this helpful? 48

elizabeth3 years ago

i substituted fennel bulb for the celery root and use only ½ t. sugar. i think the fennel adds a nice zing.

Is this helpful? 39

Isaac3 years ago

12/13/19: Ingredient selection is key, and proportions matter. Use more fresh celery outer stalks than inner ones. Use a full flavored apple, with or without skins (though red skins add color, they add bulk); shapes before slicing matter. Cut the celery root into bite sized shapes before slicing on mandolin. Lemon vinaigrette could have used more lemon juice. Salt proportions will vary to taste, but I started at half teaspoon, and went up to nearly a full teaspoon. Minimum resting time is 30 m

Is this helpful? 34

Temperature in Celsius3 years ago

I made this tonight and it was delicious! Super combination of flavors and textures. Recipe was easy to follow, but the 20 min time estimate is very misleading! It doesn’t include the prep of all the ingredients, so that the full process took me 60-70 minutes instead of 20... now i may be slow, but all the peeling, slicing, grating etc simply do take a lot of time. So just be careful to plan enough time for this lovely salad. It’s worth it.

Is this helpful? 23

jean macquiddy3 years ago

Just making this for the second time. I’ve used jicama instead of celeriac. Blends in well and has a great crunch. Delicious!

Is this helpful? 22

Dina Gattina2 years ago

This recipe is robust enough to stand many modifications, it has been successful whatever I do. I always skip the celery root (although the suggestion to use jicama sounds excellent) and I've used more apples when I need to use them up. I consumed a bowl without waiting to add the cheese (I prefer feta) and chopped almonds and it was excellent, even without those late additions. Great fall/ winter salad!!

Is this helpful? 17

sunny2 years ago

Crunchy and crispy and a tad bit sweet with the apple. Rather than add sugar to the dressing I added a couple tablespoons of rice vinegar. Along with more lemon for tang. Switched the celery root for fennel. Salad is very nice and light!

Is this helpful? 12

Beverly2 years ago

Lifelong celery avoider here. It’s always been the one holdout that I just couldn’t quite get behind when converting my formerly picky eater’s palate to like and appreciate all things in the vegetable kingdom. Well this salad finally won me over. It’s day two and I’m eating it for breakfast. Again. Used fennel instead of celery root because that’s what I had on hand. Light and easy and added some much needed brightness to a Hanukkah meal with latkes and short ribs. Who needs applesauce?

Is this helpful? 11

Vmaria3 years ago

Definitely use flat Italian parsley.

Is this helpful? 9

Tara3 years ago

Absolutely delicious! Could eat a huge bowl of this, so refreshing! Left out the celery root, (did not have any) otherwise it was great.

Is this helpful? 6

absolut_foodie2 years ago

A great, light, tasty salad that is a refreshing change to lettuce based ones. Almost a riff on a Waldorf salad, but much lighter and fresher.

Is this helpful? 6

Byama3 years ago

Nice, light and refreshing dish. I made it the night before our Friendsgiving and it was still great the next day. Perfect. I added a little more lemon juice and salt than listed to punch it up a tad.

Is this helpful? 5

so2 years ago

