
walnut kale 
salad WITH

FRIED EGGS AND TOAST

INGREDIENTS:
1 shallot, diced
4 tbsp champagne 
vinegar
1 tsp dijon mustard
6 tbsp EVOO
Sea salt
Freshly ground black 
pepper
1 bunch (1/2 
lb.)Tuscan kale, center 
ribs and stems 
removed, leaves 
thinly sliced 
crosswise
1/2 C walnuts, lightly 
toasted
4 large eggs
4 slices good bread, 
toasted
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Shallot vinaigrette: Combine the chopped 
shallot and vinegar in a half-pint size jar or 
other container along with a pinch of salt; let 
the mixture set for 15 minutes to sweeten the 
shallots. Add the mustard, oil, and another 
pinch of salt and pepper. Put a lid on the jar, 
tighten and shake until the salad dressing is 
thoroughly mixed.

Place the prepared kale along with the toasted 
walnuts in a bowl and add enough vinaigrette to 
coat all the leaves; toss to coat. Let marinate at 
room temperature while the eggs fry. Refrigerate 
leftover vinaigrette and use on salads.
 

DIRECTIONS:

“Straightforward vegetarian recipes made with whole 
and natural ingredients, often sourced close to home.”

Find her at: http://www.artandlemons.com/

RECIPE CREATED BY ART AND LEMON’S

To fry the eggs: Heat a 10-inch well-seasoned 
cast iron skillet over medium heat for about 1 
minute. Add the butter and as it melts swirl it 
around to coat the pan. Crack the eggs into the 
skillet. Allow them to cook for 1 minute or until 
the egg whites lose their translucence, then turn 
the heat to low and sprinkle with salt and pepper. 
Cook the eggs until the whites are solid and firm 
all the way to the edge of the yolk, this should 
take about 5 minutes. Remove the eggs from the 
skillet immediately and place on baking sheet.
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Serve a few handfuls of salad, top with a fried 
egg, and a few slices of good toast.
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