
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

1.Wash and spin dry the kale and discard the hard stem. 

2. Roll the leaves and with a sharp knife slice thin ribbons and place it in a large 
bowl. 

3. Make a dressing with lemon juice and extra virgin olive oil.

4. Toss it into the bowl adding the pecorino cheese and the pears and the almonds/
walnuts , let it rest half and hour before serving.

Buon Appetito!

• 	 1 /2  Cup  o f  ex t ra  v i rg in  o l i ve  o i l

• 	 1 /2  Cup  o f  s l i ced  roas ted  a lmonds  o r  wa lnu t s

• 	 150g  Shaved  pecor ino  romano

• 	 1  Lemon ju i ce

• 	 3  La rge  w i l l i ams  pea r s  pee led  and  s l i ced

• 	 1  Bunch  o f  f re sh  ka le  o r  cavo lo  ne ro  (b lack  ka le )

Ingred ients

PECORINO ROMANO SALAD

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

PECORINO ROMANO SALAD
with kale, lemon and pears


