
Extravagant Summer Salad
"Summer is one of my favorite seasons next to Fall! Everything from the freshest food, warmer 
weather, and of course spending time by the water! I also love taking advantage of the longer 
days we have! It also always seems to be one of the busiest times of the year for most people. 
Just remember to take time for yourself to just be present and breathe, theres no need to rush 
the summer away! Have a great weekend everyone!!!

Notes
Thanks to @providenceorganicfarm, @manitobaharvest, @lovelilbucks, 
@larkellenfarm,@beeseasonalhoney and @latourangelleartisanolils for their delicious products 
used here, and to Tara Snyder @bearnecessities for curating this recipe!

Ingredients

Salad
1 handful spinach
1 handful kale
1 handful local microgreens
1/2 cup strawberries (halved)
1/4 cup radishes (sliced)
1/2 cup local cherry tomatoes (halved)
1 Avocado (diced)
1/2 of a medium butternut squash (peeled and diced)
Goat cheese
Poppy seeds
Hemp hearts
Matcha Buckwheat
Vanilla granola
salt and pepper to taste

Dressing
1-3 tbs Fire Brew Hibiscus blend 
Local Honey (to taste) 
Avocado oil

Preheat oven to 400 degrees F (200 degrees C)1. 

In a large bowl toss butternut squash with oil and season with salt and pepper. Arrange on a 2. 
baking sheet and roast until tender, 20-25 minutes

While squash is roasting, combine spinach, kale, microgreens, strawberries, radishes, cherry 3. 
tomatoes, and avocado in a large bowl. When squash is complete, add to bowl and toss to 



combine.

Top with goat cheese, poppy seeds, hemp hearts, matcha buckwheat and vanilla granola.4. 

Place desired amount of honey in a small bowl and heat in the microwave for 30 seconds to 5. 
liquify. Add oil and Hibiscus Fire Brew to honey and whisk to combine. Give your dressing a 
taste and add more Fire Brew if needed.

Dress and toss salad. Sit back, relax, enjoy!6. 


