
2018 Salad recipes from PTA Dinner 

 

 Spinach salad with citrus vinaigrette 

 Ramen noodle salad 

 Shepherd salad cups 

 Tomato, basil and onion salad 

 Roasted vegetable salad 

 

  



SPINACH SALAD WITH CITRUS VINAIGRETTE 
 

Citrus Vinaigrette 

• 1/2 cup extra-virgin olive oil 
• 1 teaspoon grated lemon zest 
• 1 teaspoon grated orange zest 
• 2 tablespoons freshly squeezed lemon juice 
• 1 tablespoon freshly squeezed orange juice 
• 1 teaspoon fresh thyme leaves, chopped 
• 1 teaspoon honey 
• 1/2 teaspoon salt 
• 1/4 teaspoon freshly ground black pepper 

Spinach Salad 

• 1 (10-ounce) bag of spinach (about 6 cups) 
• 2 oranges, cut into segments (see Note) 
• 1/2 cup sliced almonds, toasted 
• 1/2 red onion, thinly sliced 
• Salt and freshly ground black pepper 

PREPARATION 

1. Combine all the ingredients for the Citrus Vinaigrette in a jar or a tight-
sealing plastic container. Shake to blend. 

2. Combine the spinach, orange segments, almonds, red onion, salt, and 
pepper in a large bowl. Toss with the Citrus Vinaigrette. Serve on individual 
plates, topped with 1 or 2 Parmesan Frico. 

Note 

To cut orange segments, first use a small sharp knife to cut off the top and 
bottom of the orange. Stand the orange on one of the cut ends and make 
long, straight cuts to slice away all of the peel and white pith. Hold the peeled 
orange in your palm and cut on each side of the membranes to free the 
segments. 

Adapted from: https://www.epicurious.com/recipes/food/views/spinach-salad-with-citrus-vinaigrette-394227 



Ramen Noodle Salad 
 

Ramen Noodle Salad  

1 14oz pkg coleslaw 
1 pkg broccoli slaw  
1 large bunch of scallions, finely chopped 
1 cup sliced almonds 
1 cup salted sunflower seeds 
2 3oz. pkg Ramen noodles (I use Chicken flavored) 
 
Dressing 

3/4 cup vegetable oil 
1/2 cup granulated sugar 
1/3 cup white vinegar 
2 Ramen flavor packets (I use Chicken flavored) 
 
1. Rinse coleslaw and broccoli slaw in a colander. 
2. In a large bowl mix coleslaw, broccoli slaw, sliced almonds, sunflower seeds, 
and scallions. 
3. In a small bowl whisk vegetable oil, granulated sugar, white vinegar, and 
flavor packets together. 
4. Add dressing to coleslaw mix and toss. 
5. An hour before serving break the Ramen noodles into small pieces and mix 
into salad. 
 
Note: 
*You can make the dressing a day or two ahead of time and keep in the 
refrigerator. Whisk before adding to coleslaw mixture. 

 

Adapted from http://www.onecreativehousewife.com/2012/07/ramen-noodle-salad.html 

  

http://www.onecreativehousewife.com/2012/07/ramen-noodle-salad.html


 

  



TOMATO SALAD WITH RED ONION 
AND BASIL 
 

PREP TIME: 15 
mins 

TOTAL TIME: 1 hr 15 
mins 

SERVES: 4 

INGREDIENTS 
o 3 tablespoons red wine vinegar 
o 4 teaspoons olive oil 
o 1/2 teaspoon sugar 
o 1/2 teaspoon salt 
o 1/2 teaspoon Dijon mustard 
o 1/4 teaspoon fresh ground pepper 
o 4 tomatoes, cut into wedges 
o 1 red onion, thinly sliced 
o 1/3 cup fresh basil leaf, tightly packed and shredded 

DIRECTIONS 

1. To prepare the dressing, in a small bowl, whisk the vinegar, oil, sugar, salt, mustard and pepper. 

2. In a large salad bowl, combine the tomatoes, onions and basil. 

3. Drizzle with the dressing; toss to coat. 

4. Refrigerate, covered, tossing once, until the flavors are blended, at least 1 hour. 

Adapted from http://www.geniuskitchen.com/recipeprint.do?rid=302000 

  



Roasted Vegetable Salad 
Ingredients: 
 

• 2 medium delicata squash, unpeeled 
• 2 cups Brussels sprouts, cut in half through the stem  
• 1/2 cup pumpkin seeds  
• 3 tablespoons olive oil  
• 1 cauliflower, cut into florets  
• 2 carrots, cut into 2-inch pieces  
• Kosher salt and ground black pepper  
• Balsamic Vinaigrette, recipe follows 
• 1 cup fresh parsley leaves 
• 1/2 cup currants  
• 4 ounces grated parmigiana cheese 

 
Balsamic Vinaigrette: 

• 1/2 cup extra-virgin olive oil 
• 1/4 cup balsamic vinegar  
• 1 1/2 teaspoons Dijon mustard  
• 1 clove garlic, smashed and minced  
• Kosher salt and ground black pepper 

  
Directions: 
Preheat the oven to 425 degrees F. 

Cut the squash vertically down the center and use a spoon to scrape out the 
seeds. Cut the squash into 2-inch pieces or half-moons. Put on a large baking 
sheet and toss to combine with the Brussels sprouts, pumpkin seeds, olive oil, 
cauliflower, carrots and some salt and pepper. 

Roast the vegetables, stirring once, until caramelized and tender, about 30 
minutes. Test for doneness with the tip of a sharp knife; it should go through the 
vegetables easily. Transfer to a large serving platter, drizzle with the Balsamic 
Vinaigrette and garnish with the parsley, currants and parmigiana cheese. 

Balsamic Vinaigrette: 
In a medium bowl, whisk together the oil, vinegar, mustard, garlic and salt and 
pepper to taste until completely combined.  

Adapted from   https://www.foodnetwork.com/recipes/nancy-fuller/roasted-vegetables-salad-3589661 
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