
  Ingredients  Method 

 4 CUPS BROCCOLINI, ENDS TRIMMED 

 1 PINT BASKET CHERRY TOMATOES, HALVED 

 2 TEASPOONS DIJON MUSTARD 

 3 TABLESPOONS SEASONED RICE VINEGAR 

 1 TABLESPOON OLIVE OIL 

 2 TABLESPOONS CHOPPED FRESH OREGANO OR 2 TEASPOONS DRIED 

STEAM BROCCOLI UNTIL JUST CRISP-TENDER, ABOUT 3 

MINUTES. 

TRANSFER TO LARGE BOWL AND COOL THEN ADD  

TOMATOES. 

PLACE MUSTARD IN SMALL BOWL. GRADUALLY WHISK IN 

VINEGAR, THEN OIL. MIX IN OREGANO. ADD TO SALAD AND 

TOSS TO COAT. 

SEASON WITH SALT AND PEPPER. 

 

BROCCOLINI AND TOMATO SALAD  
SERVES 6, VEGETARIAN 


