
S U N D AY  S A L A D

Shaye Sedberry, February 2022

Original Recipe from No Crumbs Left

    Ingredients

6  ounces of arugula or   
 romaine
 Kosher Salt
 Black Pepper
 Marinated red onions
1  can of California green  
 olives, halved
1  cup store bought   
 Parmesan crisps
1  cup thinly sliced   
 radicchio
3  ounces sliced salami
3/4 cup cherry tomatoes,   
 halved
3/4  cup thinly sliced   
 pepperoncini peppers
1/2 cup thinly sliced   
 peppadew peppers
1/2  cup mozzarella pearls
1/2  cup cubed Manchego
1/4  cup grated Parmesan 
3  tbsp red wine vinegar

For the Marinated Red Onions:
1  small red onion

3/4  cup extra virgin olive oil

1  tbsp dried oregano

1  tbsp red wine vinegar

I N S T R U C T I O N S

To make the red onions:

1. Thinly slice the red onion and place in a low bowl. 

2. In a separate bowl, stir the olive oil, red wine vinegar and 

dried oregano together to combine well. Pour the oil and 

vinegar mixture over the onions, making sure they are    

submerged.

3. Let onions sit on the counter at room temperature to     

marinate for 12 hours before using.

To make the salad: 

1. In a large bowl, add the greens and sprinkle with salt. If 

your greens are big, tear the leaves into smaller pieces. 

2. Add about 3 tablespoons of oil from the marinated red 

onions and around 1/2 cup of marinated red onions to the 

bowl. 

3. Add the olives, Parmesan crisps, radicchio, salami, tomatoes, 

pepperoncini, peppadew, mozzarella, Manchego, and grated 

Parmesan. Toss to fully combine. 

4. Add more marinated onion oil and the red wine vinegar   

until salad is dressed to your liking. 

5. Season to taste with more salt and freshly ground black 

pepper.

*gluten-free

http:// Cook’s Illustrated
https://nocrumbsleft.net/2021/12/16/perfect-for-sundays-antipasto-salad/

