
A Green Salad with 
Grapefruit and Avocado
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HOW MUCH EVERYONE LIKES SALAD

1 Place the grapefruit sections and onion in a small bowl, and 
pour a good bit of the dressing (My Usual Mustard Vinaigrette, 
above) over it; toss gently and let it sit at room temperature 
while you tear the greens into bite-size pieces if they need it 
and make a chiffonade of the herbs; reserve a few shreds for 
garnish.

2 Once you’re ready to serve, place the greens and herbs in a 
large serving bowl, arrange the fruit mixture attractively in the 
middle, sprinkle on the freshly cut avocado, and decorate it all 
with the reserved herbs and a little of the red onion. When you 
get it to the table, and everyone has seen how pretty it looks, 
fold it all together gently.

NOTE: The dressing on the grapefruit and onions should be 
enough, but taste it after tossing and adjust. You can always 
bring extra dressing to the table in a little crystal cruet. Or in 
the drippy jar.

• 1 cup or so torn herbs (a combination of mint 
and basil is my favorite), washed and dried, 
tough stems removed

• 1 or 2 pink grapefruits, depending on size, 
peeled and sectioned (or supremed)

• 1/3 small red onion, cut into very thin slivers, or 
finely chopped (reserve 1 tablespoon)

• Several big handfuls of thoroughly washed and 
dried greens—I use an assortment of mostly 
bitter (choose from watercress, arugula, 
radicchio, endive, even slivers of kale) but also 
soft (Boston, Bibb, or even tender red leaf 
lettuce)

• 1 or 2 avocados (alligator, not the giant shiny 
ones), peeled and cubed (do this last)

• My Usual Mustard Vinaigrette: In a jar, stir 
together 8 tablespoons olive oil, 1 tablespoon 
Dijon mustard, 3 tablespoons of red wine 
vinegar, 1/2 teaspoon salt, freshly ground black 
pepper. Place the lid on the jar, and shake 
vigorously, until emulsified.


