
BROCCOLI APPLE SALAD
RECIPE FROM GOOD AND CHEAP  |  SERVES 4

SALAD

• 1 large crown and stem of broccoli
• 2 apples

DRESSING

• 1 lemon, juiced
• 1 tablespoon olive oil
• salt and pepper

ALTERNATIVE DRESSINGS

• 1 tablespoon plain yogurt
• 1 teaspoon olive oil
• 1 teaspoon lemon juice
• 1 teaspoon chopped fresh dill
• salt and pepper

OPTIONAL ADD-INS

• Raisins, cranberries, sunflower seeds, walnuts, or slivery 
or quartered almonds, red onion, or shredded carrot.

Slice the stem of the broccoli into 1/8” discs. If you can’t get 
them that thin, don’t worry, but the thinner the better if you 
have the patience! Once you reach the crown of the broccoli, 
cut each of the florets off and slice each of them as thinly as 
you can as well. Set the broccoli in a bowl.

Halve and core the apples, then place the apples flat side 
down on your cutting board to make them easier to slice. 
Slice the apples into 1/8” pieces as well, then dump them into 
the same bowl. 

Choose either of the dressing options and prepare it by simply 
mixing the ingredients together in a small bowl. Taste it and 
season with more salt and pepper to match your preferences.

Pour the dressing over the bowl of vegetables and mix it all 
together. If you want to make the presentation nice, put a 
plate in the fridge for 10 minutes, then serve the salad piled 
as high and tight as you can manage.
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