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Parmesan, and Sherry 
Vinaigrette
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1 Using a regular vegetable peeler, shave the zucchini into 
ribbons lengthwise; place these in a container in the fridge to 
keep them cold.

2 Toast your walnuts by arranging them in one layer in a dry 
saute pan over medium high heat, tossing occasionally until 
they begin to give off a toasty aroma and darken a bit. This 
happens pretty fast. Quickly transfer them to a plate to cool. 
Break them into pieces or chop them roughly.

3 In a bowl, toss the zucchini ribbons with about half the Garlic 
Sherry Vinaigrette, being careful not to tear them. I used my 
hands, to keep the ribbons from sticking together. You want a 
lively jumble.

4 Arrange the ribbons in a fetching manner on a platter. Scatter 
the walnuts frivolously. Now decorate with the parmesan 
shavings, as if you were unaware of all the horrors in this world, 
and slivered basil. Here, you may want to drizzle a bit more 
dressing all over. Finish with freshly ground black pepper and 
flakey sea salt, to taste.

GARLIC SHERRY VINAIGRETTE: Place all the ingredients in a jar 
with a tight-fitting lid and shake well until emulsified. Taste for 
salt, etc., and adjust. This makes about twice what you need for 
a pound of zucchini but you will surely make this salad twice.

1 small clove garlic, grated

1/2 teaspoon kosher salt, more to taste

1/4 cup extra virgin olive oil

2 tablespoons sherry vinegar

•1 pound large (but not gigantic) zucchini (2 
or 3), washed but unpeeled you might need 
to scrub them gently with a vegetable brush if 
they feel gritty

•¼ cup walnut pieces

•¼ cup slivered fresh basil leaves chiffonade

•Parmesan cheese, shaved with a potato 
peeler as much as you like

•Freshly ground black pepper

•Garlic Sherry Vinaigrette recipe below


