Soba Salad w/Seaweed, Cucumbers, and Asparagus
-Daniel Gritzer

Serves 2

· .5 lb asparagus
· ¼ oz. dried wakame seaweed
· 5 oz. dried buckwheat soba noodles
· 1 Tbsp. Tamari OR Braggs Liquid Aminos
· ½ Tbsp. sesame oil
· 1/8 cup lemon juice, fresh sqeezed
· [bookmark: _GoBack]1 Tbsp. olive oil
· 1 inch fresh ginger, peeled and grated 
· 1/2 large English cucumber, quartered lengthwise and thinly sliced
· 1 Tbsp. sesame seeds, toasted
· 1 scallion, sliced thinly 

1. Rinse wakame and then place in a medium bowl and cover with water. Let stand for about 10 minutes. Drain and set aside. 

2. In a large pot of water, blanch asparagus until crisp-tender, about 2 minutes. Transfer to ice-bath to chill (this allows them to stay crispy). Pat dry and slice in 1 inch angled strips. 

3. Refill pot with water. Bring to boil. Add soba noodles and cook till tender. Drain and rinse under cold water to cool.

4. In a large bowl, combine soba noodles, asparagus, wakame, cucumber, sesame seeds, scallions, and soy dressing. Toss well. Sprinkle with salt or Dulse flakes!
Healthy Summer Salad Event with Gina Kalil
www.ginakalil.com
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