KALE SALAD WITH PICKLED RAISIN VINAIGRETTE
½ 
cup extra-virgin olive oil

½ 
cup red or white wine vinegar

1 
tablespoon honey or maple syrup

1
medium shallot, thinly sliced

2/3
cup raisins, preferably golden


Salt and pepper

¾ 
cup walnuts

1½ 
pounds (about 2 large bunches) lacinato (Tuscan) kale (see Tip), ribs removed, leaves 
thinly sliced  

Heat oven to 350 degrees. In a medium bowl, whisk the olive oil, vinegar and honey until emulsified. In a fine-mesh strainer, rinse the sliced shallot well in cool water to make it less potent then add it to the bowl. Add the raisins, season with salt and pepper and stir to combine. 

Spread the walnuts out on a small rimmed baking sheet and toast in the oven, shaking the pan halfway through, until fragrant and golden brown, 7 to 10 minutes. Sprinkle lightly with salt. Cool for a few minutes then roughly chop, if whole.

Put the kale in a large bowl and massage with your hands until softened and slightly wilted. (The vinaigrette, kale and walnuts can be prepared up to two days ahead of time. Store the vinaigrette and kale separately, covered, in the refrigerator, and store the walnuts in an airtight container at room temperature.) 

When ready to serve, add the dressing to the kale and toss well to coat. Taste and season with additional salt and pepper as needed. Just before serving, add the walnuts and toss again.

TIP

Tuscan kale is the best variety for this salad because it’s more tender than curly kale, which can be quite tough raw. That said, you can use curly kale if needed.
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Ready In

25 min

Rating

5(141)

Comments

Read comments

Inspired by Italian agrodolce, this easy salad features a sweet and sour dressing dotted with raisins that plump and quick-pickle alongside shallots in vinegar, a touch of honey (or maple syrup) and olive oil. The tangy dressing clings to tender Tuscan kale ribbons, while toasted walnuts lend a buttery crunch. All three components — the vinaigrette, kale and toasted walnuts — can be prepped and stored separately up to a few days ahead of time, and this sturdy salad can be fully dressed up to an hour before serving.

SERVES: 8-12
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Shashi5 months ago

This was solid but we liked it even more after we added some shredded parmigiano reggiano. For those who haven’t massaged kale, the author may have forgotten to mention you should put a little olive oil and a grind of salt on the greens before you massage. Also, there will be quite a bit of extra dressing so don’t pour it all on before you taste.

Is this helpful? 51

Sheela Prakash4 months ago

@RKS Northwest CT Dried cranberries would be lovely here. As would chopped dried figs, dried apricots, or even dates.

Is this helpful? 27

dimmerswitch4 months ago

The dressing is "it". If massaged kale doesn't tickle your taste buds as salad, the dressing is also delicious on sturdy salad greens like chicories or even romaine and it is great used to dress slices of oven roasted Delicata squash or sweet potatoes or shallots or onions. Sultanas (golden raisins) are our fav in this but in a pinch I also used currants one time. I prefer less oil and more acid but everyone is different in that balance.

