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Rainbow Chard Slaw
with Yarrow-Berry Vinaigrette

1 bunch  Rainbow Chard
1/2 lb.   cucumber, julliened
1/3 lb.   Strawberries, sliced thin
2oz.   Raspberry Vinegar
6oz.   365 extra virgin olive oil
1/2 t.   dijon mustard
1 t.   yarrow fronds, chopped
1 T.   Black Sesame seeds, lightly toasted

Recipe:
• Wash Chard well and allow to dry
• slice stems 1/4” thick
• Slice greens 1/2” wide
• combine chard with onions and cucumber

Dressing:
• whisk together vinegar, olive oil, dijon mustard, yarrow, 
black sesame seeds with salt and pepper to taste

Assemble:
Combine dressing with vegetables and half the berries, reserve half 
the berries for garnish
 

Rainbow Chard Slaw
with Yarrow-Berry Vinaigrette

1 bunch  Rainbow Chard
1/2 lb.   cucumber, julliened
1/3 lb.   Strawberries, sliced thin
2oz.   Raspberry Vinegar
6oz.   365 extra virgin olive oil
1/2 t.   dijon mustard
1 t.   yarrow fronds, chopped
1 T.   Black Sesame seeds, lightly toasted

Recipe:
• Wash Chard well and allow to dry
• slice stems 1/4” thick
• Slice greens 1/2” wide
• combine chard with onions and cucumber

Dressing:
• whisk together vinegar, olive oil, dijon mustard, yarrow, 
black sesame seeds with salt and pepper to taste

Assemble:
Combine dressing with vegetables and half the berries, reserve half 
the berries for garnish
 


