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1 In a bowl, gently toss together the asparagus and fennel with 
enough dressing to lightly coat; taste this. You may want a little 
salt. Let this sit for 5 to 10 minutes.

2 In a large bowl, gently toss together the lettuce, herbs, peas, 
and pea sprouts with enough of the dressing to lightly coat; 
make sure you shake the dressing to re-emulsify before doing 
this. Add the dressed asparagus and fennel to this mixture and 
toss again gently to create a beautiful, evenly distributed 
tangle. I used my hands. Taste for more dressing.

3 To serve, divide the salad between four shallow serving bowls 
and scatter generously with the chopped nuts. Garnish each 
individual salad with a spoonful of the ricotta, placed 
attractively at the edge of the bowl, or with a generous 
scattering of Parmigiano-Reggiano shavings.

Sherry Lemon Vinaigrette

•1 tablespoon sherry vinegar

•1 tablespoon lemon juice

•A grating or two of lemon zest (I used my microplane)

•1 teaspoon Dijon mustard

•3 tablespoons olive oil

•1 teaspoon maple syrup

•Pinch of salt

•Freshly ground black pepper

•Pinch of cayenne

•½ small clove garlic, grated on your microplane (you want just 
a touch)

In a jar with a tight-fitting lid, combine all ingredients and shake 

•16 to 20 moderately thick asparagus, 
shaved with a vegetable peeler

•1 small fennel bulb, shaved use your 
mandoline

•2 small handfuls mixed young and/or soft 
lettuces I used Little Gem, but Boston, baby 
arugula, and spring greens are all good

•1 very loosely packed cup roughly torn 
herbs I used a mix of mint, tarragon, dill, 
parsley; basil would be nice; if the leaves are 
small, leave them whole

•½ cup raw or lightly blanched shelled green 
peas you can blanch them in the microwave, 
covered in plastic wrap

•1 small handful pea sprouts or microgreens 
these are optional; I just happened to have 
them so I used them; they are delicious and 
pretty

•½ cup roughly chopped toasted pistachios 
or almonds for sprinkling over each serving

•⅓ cup good ricotta (enough for a generous 
spoonful for each serving) or a chunk of 
parmesan big enough for shaving several 
nice slices over each individual serving

•Sherry Lemon Vinaigrette recipe below



until well emulsified. 


