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SERVINGS: 4

PREP:

MAKE:
1 Heat a skillet with cooking oil over medium-high heat. Add lamb and saute 

until cooked through, 5 to 6 minutes. Set aside and allow to cool slightly.

2 Toss together salad greens, cucumbers, tomatoes, and mint.  
Divide between serving bowls.

3 Top salads with lamb, feta cheese, and crumbled pita chips.  
Add dressing until dressed to your liking. Enjoy!

1 Make creamy tahini dressing - Peel and chop garlic. Combine garlic,  
lemon juice, water, olive oil, tahini, and honey. Whisk until smooth.  
(For a smooth, creamy dressing, blend with an immersion blender.)

2 Season lamb - Combine lamb with paprika, cumin, coriander, salt,  
black pepper, and cinnamon.

3 Cucumbers / Tomatoes / Mint - Prep as directed.

CREAMY TAHINI DRESSING:
1 clove garlic
1 Tbsp lemon juice
2 Tbsp water
2 Tbsp oil, olive
2 Tbsp tahini (sub plain yogurt)
2 tsp honey

LAMB FATTOUSH SALAD:
1 lb lamb, ground (sub any ground meat)
1 tsp paprika, smoked
½ tsp cumin
½ tsp coriander, ground
½ tsp salt
¼ tsp black pepper
¼ tsp cinnamon
8 oz cucumbers, chopped
1 cup tomatoes, cherry or grape, halved
6 leaves fresh mint, chiffonade
1 Tbsp oil, cooking
8 oz salad greens
4 oz feta cheese, crumbled
2 cups pita chips, crumbled

Fattoush is a traditional Lebanese bread salad made from toasted 
or fried Arabic flatbread, veggies, and mixed greens. This simple 
version is topped with warm spiced lamb, tangy feta cheese, creamy 
homemade tahini dressing, and crumbled pita chips for an amazing 
contrast in tastes and textures.

ACTIVE: 30 MIN | TOTAL: 30 MIN

WITH CREAMY TAHINI DRESSING
LAMB FATTOUSH SALAD

INGREDIENTS
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SERVINGS: 4

PREP:

MAKE:
1 Heat a skillet with oil (portion for taco salad) over medium-high heat.  

Add turkey and saute until turkey is cooked through, 6 to 8 minutes.  
Set aside and allow to cool slightly.

2 Assemble salads by forming a bed of lettuce and topping it with bell 
peppers, tomatoes, avocados, and olives. Top with turkey and cheese.

3 Dress salads with honey-adobo dressing. Serve with tortilla chips  
(you can crumble these over the top or use them to scoop up the  
other ingredients). Enjoy!

1 Make honey-adobo sauce / dressing - Whisk together vinegar,  
adobo sauce, honey, paprika (portion for sauce / dressing), and oil  
(portion for sauce / dressing).

2 Make spice mix - Combine cumin, coriander, paprika (portion for salad), 
garlic powder, and salt.

3 Bell pepper - Dice.

4 Season turkey - Combine turkey with spice mix.

5 Lettuce / Tomatoes / Avocado - Prep as directed.

6 Olives - Drain and rinse.

HONEY-ADOBO SAUCE / DRESSING
1 ½ Tbsp vinegar, red wine
1 Tbsp adobo sauce  
 (from a can of chipotles in adobo)
1 Tbsp honey
½ tsp paprika, smoked
3 Tbsp oil, cooking

TACO SALAD WITH GROUND TURKEY
1 tsp cumin
1 tsp coriander, ground
1 tsp paprika, smoked
½ tsp garlic powder
½ tsp salt
1 bell pepper, any color, diced
1 lb turkey, ground and lean
8 oz lettuce, any crisp variety like  
 iceberg or Boston leaf, shredded
4 roma tomatoes, chopped
1 avocado, diced
4 oz can black olives, sliced,  
 drained and rinsed
1 Tbsp oil, cooking
4 oz cheese, shredded Mexican blend
4 cups tortilla chips

ACTIVE: 30 MIN | TOTAL: 30 MIN

A classic taco salad is always a good way to round out a week of 
homecooked meals, and this one has all of our favorite toppings -  
seasoned meat, avocados, cheese, and tortilla chips for crunch. 
Plus, a flavorful honey-adobo dressing for lots of flavor!

WITH HONEY-ADOBO DRESSING
TACO SALAD WITH GROUND TURKEY

INGREDIENTS
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SERVINGS: 4

PREP:

MAKE:
1 If using a grill: Preheat grill to to 400F / 204C degrees, keeping one section 

on higher heat and another section on lower heat. Clean and brush grates 
with some oil. Remove chicken from marinade (discard marinade) and place 
over high heat. Sear chicken for 2 to 3 minutes on each side and transfer to 
lower heat. Cook until internal temperature reaches 165F / 74C degrees, an 
additional 2 to 3 minutes.

2 If using the stovetop: Place a grill pan or skillet over medium heat. Brush 
pan with some oil and sear chicken (discard marinade) on both sides for 2 to 
3 minutes. Lower heat to low-medium, cover with foil, and cook for another 
3 to 5 minutes, until internal temperature reaches 165F / 74C degrees.

3 When chicken is finished cooking, cover and let it rest for 5 minutes.

4 Slice chicken. Assemble salads by topping spinach with sliced chicken, 
strawberries, crumbled cheese, and almonds. Finish with reserved half  
of vinaigrette at the table. Enjoy!

1 Balsamic vinaigrette - Dice shallot and combine with vinegar,  
mustard, honey, oil, and lemon juice.

2 Marinate chicken - Combine chicken with half the vinaigrette  
(reserve the other half for dressing) and tenderize with a fork.  
Marinate for at least 20 minutes and up to a day.

3 Strawberries - Quarter.

BALSAMIC VINAIGRETTE
1 clove shallot, diced
3 Tbsp vinegar, balsamic
1 Tbsp mustard, Dijon
2 Tbsp honey
½ cup oil, cooking
1 Tbsp lemon juice

BALSAMIC CHICKEN AND SPINACH SALAD
1 lb chicken breasts,  
 boneless and skinless
1 pint strawberries, quartered
8 oz spinach, baby
4 oz blue cheese  
 (sub feta or goat cheese)
⅓ cup almonds, sliced

WITH BALSAMIC VINAIGRETTE

The combination of flavors in this fresh, spring-minded salad make 
it feel restaurant-worthy. A balsamic vinaigrette doubles as both a 
marinade and salad dressing here to give the salad maximum flavor 
in the fewest steps.

ACTIVE: 25 MIN | TOTAL: 45 MIN

BALSAMIC CHICKEN & SPINACH SALAD

INGREDIENTS


