
A salad with robust,
slice a l<aleidoscope of

The Crunchiest Salad
refreshing crunch is the best l<ind

roots, stall<s, and bulbs razor-thin
of spring tonic, To mal<e it,
and then just add (ice) water,

J BY ANDREA CEARY

've never been enamored r'vith le afy, delicately
dressed salads. Yes, they're pretty and refined,
but dainty lettuces start to wilt soon after
being tossed r'r,ith vinaigrette, so eating them

becomes a race against time. A.nd because wispy
greens lack substancc, they don't really satisly my
appetite. I crave a bolder, sturdier salad, one that
isn't shy about displaying powerfui crunch, and
that r.vill hold up. In fact, I suspected that r,vith a

bit ofstrategy, such a salad could be prepared well
in advance of ser.ling.

For my dream salad, I'd skip the letruce altogether
and focus on vegetables with substance . And for a

salad this h.*g', t1-te dressing would need to have

real personality too.

Making the Cut
I rounded up an array of lirm vegetables and cut
them on a mandoline for maximum cllciency,
quickly producing a pile ofslices about the thickness
of a dime. Beets cor-rtributed vibrant garnet tones
and a bit of grounding earthiness; canots, sunny
pops of orange and a touch of sr,veetness. After
combining these with hardy turnip and celery root
slices and coating everything in a simple placeholder
vinaigrette, I served myself a plateflll. Even though
the vegetables were shaved drin, eating this salad

was too much of a workout for my jaw. I needed to
include some lighter choices too.

I held fast against lettuce, though. Instead, crisp
and juicy fennel, celery, and radishes complemented
the denser beets and carrots. After transforming
lYz pounds ofroots, stalks, and bulbs into svelte
slices, I set out to take their cmnch to the next level.

Cold Snap
Back u'hen I worked in restaurant kitchens, I often
prepped produce items hours before dinner ser-vice

and held them in ice rvater, a practice that made
them extraordinarily crisp and fresh tasting by
replacing water drat was lost during slicing. The
more water a vegetable contains in its cells, the
crunchier it will be. (Compare the firmness of a

juicy, farm-fresh carrot with the wizened flex of
the one that's been languishing in the back of
the produce drawer.) It's a trick that food writer
Molly Baz also employed in her popular Ice Water
Salad recipe. Inspired by her example, I loaded the
slices into a salad spinner, submerged them in an
icy bath, and refrigerated them overnight before
spinning them dry.

Salad Gets the Make-Ahead Treatment
To achieve maximum crunch, the vegetables for this salad must be shaved thin, covered in ice water, and refrig

erated at least 2 hours (or up to I 6 hours) in advance. Prepare the blender dressing ahead, too, so when it's

time to eat, the only thing left to do is plate the salad.
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Pulling out my kitcl-rer-r scalc, I fbunci that the
vegetables had gained almost 3 ounccs in \\'ater
rveight during their soiik. I recogr-rizecl this as a
mixecl blcssing: Tl-re vegetables \vere ir-rdeed crisp,

but I suspcctccl that the salt in m1, clressing u.ould
start to dr:ru. out somc of their rnoistur-e soon after
it joir.red the salad, cliluting the dressing. A d.rick,

assertir.e rnixture that coulcl accommod.rte extra
rvater u'ould be ke1r.

M1, go to sffate!ry firr bulkir-rg r-rp a drcssing is

to adcl latry ingredients such as nuts or chccsc, but
this tirnc I uantecl l nut-free, r'egan solution. Tl-rtrt's

l-rou' I cndccl up using one-drird of a cup of dccpli
sevory u.hite r.niso ancl nutq' tahini as a base. TI-rc

fbrmentecl soybea-r-r anc'l sesarrc prtstes \\rere so drick
that I r'r,as able to s.hisk in an equirl volume of bright
apple cider vinegar widrout r-nakir-rg thc rnirture tocr

rur-rny; ncutr'al vegetabie oil addecl richness. I tl-rought

, this simple blend n'ould bc a

. lvinner, but u'hen I spooned it
' atop tl-rc shiu'ed vegetables, tl-rc

rich umami notes r,vere pleasant

but fleetir-rg, disa;rpearing the
instant I su'allolad. It needed

SCAN FOR vIDFO nrorc oomph.

A Dressing That's Meant to Be Diluted
The savory blender dressing for this salad is free of nuts, dairy

and gluten, so it's sure to please just about everyone. Not
only that, but the intensely flavor{ul, creamy mixture-which
gets its bold flavor and body from white miso, tahini, honey,

and a handful of other seasonings-is designed to loosen to
just the right consistency and degree of potency when the
water-rich vegetables inevitably shed some liquid on the
platter. (The thicl<, concentrated mixture is also terriflc as

dip for crudit6s and for dressing chicken salad.)

Dressed to lmpress
For my next trl') I ran thc samc combination of veg-
etablcs trcross the blade of n-ry mancloline and loaded
tl-re salircl spinner as befbre, but this time I sprinlded
drrec julienned scirllion g;reens onto dte ice wirter
befirre placing tl.re ri'hole thing in d.re liidge. Tl.ren

I rrrrrl<e.l on sonr( .lrcssirrg itnpt'o\cntenls.
I moved dre operation to the blender so drat I could

inco4-rcrate solicls: scallior-r rvhites, as well as a garlic
clove. In irddition to dre miso, tahini, r.iregar, ar-rcl oil,
I dizzlcd in honey ftrr floral s\\rctness. I hoped that
in addition to adding verve, drcse ingredients rvould
give tl-rc clr'cssing more cling so d-rat it clicln't dissipate

as quickly or-r d-re palate. Lasdy, I sprir-rlded in toucltes
of black and c:ryenne peppers lbr a s1bde, spicy glou,,
and r,r'hizzed it all ir-rto a luscious blend drat would setdc

to just the right consistencv on the plirfter.
\{4ren I pu1led dre spinner from dre leliigerator, dre

scallions had been transfbrrned into culicues (anodrer

restaurant trick that never fails to dclight). I transfbrred

drem to papcr tor,r,els to drdn u.hile I spur dte chilled
vegetables ciy. Thc soothing circular shapes u.ith red,
urJlgc, creanr. :rnd palc green pigmcnts r,r ere so aftrar
tive drat I dicl-r't \\rant to hide drem under dre opaquc
ctessing. Instead, I trar-rsfbrrcc'l most of the r.egetables

to a pl.rtter, dizzlecl on somc clressing, and arranged
d-re rcmainder on top befbre gamishir-rg the salad with
d-re graccfully cun'ecl scallion greens.

Step aside, lettuce: There's a nevr incredibly
crunch1,, intpcccably dressed-salad in town.

SHAVED VEGETABLE SALAD
WITH CREAMY MISO DRESSING

SERVES 6 TOTAL TIME: 35 lllNUTES. PLUS 2 HOURS CHILLING

You'll need a salad spinncr: for this recipe . If small
bcets '.rre unar.ailable, Lrsc one 6-ounce bect. cut
into qutrrters. The r.egetables ir-r tl-ris recipe should
be sliced to the thickness of a clime, u,lich can be

quickly achie.,'cd with a rnar-rdolir-re; altematively,,vou
can slice dre vegetables with a knifb. Aftcr trimming
trnd slicing, tou sl-ror.rld have about 172 pounds of
regetrrblcs. IipreGrrcd. )or,r can rrse arr irnrlclsiorr
bler-rc1cr to make the dressir-rg, but it rvon't be cluite
as smooth.

I ( I 2-ounce) fennel bulb, stalks discarded,

bulb halved, cored, and sliced thin
3 (2-ounce) red beets, trimmed, peeled,

and sliced thin
2 celery ribs, sliced thin
2 carrots, peeled and sliced thin
3 (lY2 to 2-inch) radishes, trimmed and sliced thin
2 cups ice

3 scallions, white parts chopped coarse,

green parts cut into 2-inch lengths

h cup white miso

h cup cider vinegar

% cup vegetable oil
2 tablespoons tahini

I tablespoon honey

I garlic clove, crushed

/2 teasPoon table salt

/2 teaspoon pepper

Pinch cayenne pepper

l. Place fennel, bccts, celerl', carrots, ar-rd radishes

in salad spinner basket ar-rd place basket in salad

s1-rirrner borvl. Spread ice over surface of vegetables.

Acld cold *'ater until r.egetablcs '.rre submerged.
Slice scallion greens lengdrwise into very thin
rnatchsticks. Sprinkle scallions or.er icc, and press

lighdv to submerge. Cor.er and refiigcrate for at

least 2 hours or up to 16 l-rours. \\4rile veget:rbles

chill, make dressir-rg.

2. Process miso, r.ir-regar, oil, scailion u.hites, tal-rini,

honcy, garlic, salt, pepper, and cayenne in blender
until completely smoodr, I to 2 minutes (rnlrrure uill
be drick). Tr:rnsfcr to small bou'l, cor.er, and reliiger-
ate until needed-

3. Using tongs, pluck scallion greens from top of
ice u'ater (the1, will have curled up), and trirnsfbr to
paper torvel-lined plate to drair-r. If anv ice remains
on surface of$,ater, skim offand discu'd. Drain veg-
etables and spin thoroughly. Lift basket from salad

spinner and shal<e to rearrange vegetables; discard
collected water. Repcat spinning and clrainir-rg urtil
less than I teaspoon uater collects in bottom ofsalad
spinncr. 2 to 3 more time..

4. Transfer three-qlrarters of vegcttrbles to sen.ilrg
platter. Drizzle tluee-quarters ol dressing o\/er veg-
etables. Arrange remaining r,'egetables over dressing,

sprinkle scallion grcens over salad and senc, passing

remaining dressir-r g separately.

scrENcE Why an lcy Soak Makes
Vegetables Extra-Cru nchy
Bite into a vegetable that's been cut up and

submerged in cold water, and you'll enjoy

remarl<able juiciness and crunch. That's because

the slices have gained water weight: When we !
put I l/2 pounds of shaved vegetables on a :

scale before and after a chilly soak, we found :

that after 2 hours, they had absorbed I ounce 
:

of water: after I 6 hours, rhey had soaked up .

almost three times that amount. The extra \

liquid restores and increases turgor -rhe water
pressure within the vegetables' cell walls-that \
is released when the produce is cut. Vegetables

that are turgid with water are crispy, juicy, and rigid;

ice-cold water further enhances the crunch because

chilling causes their pectin to firm up.

MARCFI & APRIL 2023

11


