Kohlrabi and Mache Salad

8 servings

20 minutes

Kohlrabi (the purple root vegetable) can be sliced raw and dipped in your favorite spread/dip. 

Ingredients :

~ 3 medium kohlrabi (2 lbs)

~ 1/2 small red onion

~ 1 Tbsp fresh lemon juice

~ 3 Tbsp olive oil

~ 2 Tbsp drained capers

~ 2 ounces mache (lamb's lettuce; 4 cups) or other small tender lettuce or romaine in place of mache, if you'd like.

Directions:

Equipment: an adjustable-blade slicer (I used my food processor slicer)

Peel kohlrabi. Slice very thin with slicer and put in a bowl.

Slice onion very thin with slicer, then rinse in sieve and pat dry. Stir into kohlrabi.

Stir together lemon juice, 1/4 tsp salt, and a pinch of pepper, then stir in oil and capers. Pour over vegetables. Toss with mache, then serve immediately.
