ATHLETIZEN

Watercress Salad with Beets and Feta

Raise the (salad) bar! With this delicious recipe, it’s easy to add greens to your meal.
Serves 4

2 bunches watercress, thick stems removed (6 cups)

1 15 oz can whole beets, drained and thinly sliced (or 2 whole beets baked in foil,
cooled and peeled)

% cup crumbled feta — about 2 ounces

1/4 cup olive oil

1/4 cup fresh lemon juice

2 teaspoons honey

1 shallot, finely chopped

Kosher salt and black pepper

In a small bowl or jar, whisk or shake together the oil, lemon juice, honey, shallot, ; teaspoon
salt, and % teaspoon pepper.

In a large bowl, toss the watercress and beets with the vinaigrette. Sprinkle with the feta.

From Real Simple Magazine, more at www.realsimple.com/recipes

1831 Orange Avenue, Suite A Costa Mesa, CA 92627 (949) 574-4978
evie@AthletiZen.com www.AthletiZen.com



