
Preserved Lemon Dressing Three Ways
__________________________________________

By Chef Katie Shrout

This week, we’re doing something extra special. Chef Katie
Shrout has given us one dressing recipe that we’ll teach you to

make first. And then, as a BONUS, she has provided three
recipes using this week’s box ingredients that pair very nicely

WITH the dressing. Enjoy :)



Ingredients
__________________________________________

For The Dressing:
1 preserved lemon

1 fresh lemon
1⁄2 tsp kosher salt
1⁄4-1⁄2 tsp pepper

1⁄2 cup Extra Virgin Olive Oil

Directions
__________________________________________

For The Dressing:

1. Zest the lemon, and then cut the lemon in half
and squeeze all of the juice out.

2. Cut the preserved lemon into chunks, taking
care to remove the seeds.

3. Add the zest, juice, and chopped preserved
lemon to a food processor, blender, or smoothie
bullet.

4.Double the volume of your current mixture with
olive oil (it should be about 4 ounces of lemon
mixture and 4 ounces of olive oil).



5.Add the salt and pepper, then puree until
smooth. Taste and adjust as needed.

*** If you don’t have a blender or food processor, chop the
preserved lemon, then add the salt and mince into a fine paste.
Add the salty lemon paste to a bowl with the fresh lemon, add
pepper, then whisk vigorously while drizzling in the olive oil (or
add all to a small jar and shake).



Directions
__________________________________________

For The Kohlrabi & Fennel in Lemony Yogurt
Sauce

1. Peel and dice the kohlrabi into small, 1⁄2 inch
cubes.

2.If the kohlrabi is pliable and crunchy like jicama,
toss it with fennel and your lemony yogurt
dressing. If it seems firm and woody, give it a
quick blanch in boiling water until tender, and
then cool it in an ice bath.

3. Trim the fronds off the fennel, then cut the bulb
down the middle.

4.Place the halves cut side down and slice super
thin or use a mandoline, avoiding the chunky
heart.

5. Add up to 1 cup of super thinly sliced fennel to
the kohlrabi.

6. Add a generous squeeze of lemon juice or a
splash of white wine vinegar and toss to coat.

7.Finally, add your lemon yogurt dressing!



**This goes especially well with fresh mint, chives, or dill. You can
also add thinly sliced apple for a hint of sweetness!

Directions
__________________________________________

For the Purple Barley Salad with Roasted
Kohlrabi

1. Preheat the oven to 375 degrees F.
2. Peel and dice the kohlrabi into 1/2-inch cubes.
3. Spread evenly on a parchment-lined sheet pan,

drizzle with olive oil, and season generously with
salt and pepper. You can add chopped onions,
garlic scapes, or smashed garlic cloves if you
wish!

4. Roast in the oven for about 20 minutes or until
tender, flipping once mid-way for even color.

5. Meanwhile, cook the purple barley until tender,
then drain and dress generously with Preserved
lemon dressing.

6. Toss in the roasted kohlrabi and add more
dressing to taste.



7. Garnish with a sprinkle of parmesan or feta and
some fresh, flat leaf parsley.

*** Roasted kohlrabi is also delicious with chopped
wild mushrooms, roasted alongside the kohlrabi or
sauteed. This dish is great for lunch served with a
soft cooked or poached egg.



Bonus! If 3 uses for the Dressing aren’t enough,
here are even more recipe ideas!

● Add to grain salads (1 tbsp per cup of cooked grains)
● Use to dress salad greens (to taste)
● Add to yogurt with fresh herbs for a quick tzatziki-esque sauce

(1⁄2 cup yogurt, 1 tbsp dressing, and 1⁄4 cup of minced herbs like
dill, chives, parsley, or tarragon).

● Drizzle on grilled vegetables, or as a quick marinade for chicken,
shrimp, and white fish.


