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The Frida

1 Quick Recipe: Bitter Greens,

Arugula and Radicchio Salad with
Mole Vinaigrette

2 Heads Radicchio
8 - 12 Cups Arugula
1 Cup Marcona Almonds, chopped
1 Cup 4" Chop Manchego Cheese
(very small cubes)
1 Cup Chopped Cilantro
1 Cup Pimento Stuffed Green Span-
ish Olives, Chopped
*Mole Vinaigrette
Cut the radicchio heads in quarters.
Spray or sprinkle with olive oil, salt
and pepper. Grill on a grill pan or
grill until you have good grill marks.
Remove and slice. Toss the radicchio
and arugula with the remaining sal
ad ingredients together and drizzle
with the mole vinaigrette.
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*Mole Vinaigrette

V4 Cup Extra Virgin Olive Oll

1 Jalapeno, Ribbed, Seeded and
Minced

3 Grated Garlic Cloves

1 TB Unsweetened Cocoa Powder
1 Tsp Cinnamon

1 Tsp Ancho Chili Powder

3 TB Orange Juice

2 TB Lime Juice

1 TB Honey

2 Tsp Chipotle Tabasco

Sea Salt and Freshly Ground Black
Pepper to Taste

Shake all the ingredients together in
a jar until well combined.

2 Kitchen Smidgen

The name Mole refers to a number
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Almonds and Olives make this Mole Salad Sing!

of different of sauces in Mexico - all
containing fruit, a chili and often a
nut. I’'m using the name Mole quite
liberally for this salad dressing, but
with its orange, lime, cocoa powder
and cinnamon it reminds me of tradi-
tional Mole flavor.

3 Get Creative

Delidous, Fun and Easy Food and Wine (and by the way, its better-for-you too!)
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