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Roman green, leafy salad (Side dishes) 

 

  
Preparation  

Prepare the salad leaves by removing all the external stems (the longer ones), but
don’t throw them away! It would be a waste: they are very good sautéed with a little
garlic and chilli. But that's another story, back to the current recipe: now you should
have in your hand the heart of the salad leaf plant. Remove them one by one from the
base and rinse under running water. Now cut them into vertical strips, leaving out the
toughest part near the base. Fill the sink with cold water and leave to soak for ten
minutes so that the cold water firms up the stems. In fact, the salad leaves harvested
between January and February are longer and, according to tradition, the skins should
be removed so that the cold water curls them. But I prefer not to remove the skin
because I like the texture and taste. Do as you prefer! Now prepare the unsalted
dressing, mixing oil and lemon juice (I usually use the "bottles" that you see in the
picture gallery, which are really practical both for emulsifying and for pouring the
dressing). Coarsely chop the garlic and anchovy. Remove the salad leaves from the
water and dry in a salad spinner. Dress the salad leaves with the chopped anchovy and
garlic, the lemon dressing, and salt to taste.  

Tips  

You don’t like the bitter taste of these salad laves? Then just leave them to soak in
water longer.  

Trivia  

The parts of the vegetable used are the softer and more tender part of a larger plant.  

Information  

Preparation 15 minutes
Serves X Serves 3 persons
Level of difficulty  Easy

   
Ingredients  

Bitter leafy greens (1 head of bitter
salad leaves)

Garlic 1 clove

Lemon
Anchovies (Preserved in oil)

Extra virgin olive oil
Salt
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