
Root vegetable, fennel and Honeycrisp apple salad 

Serves 6-8 

 

Ingredients 

• 1 cup Turnip, peeled and julienne 

• 1 cup Celery root, peeled and julienne 

• 1 cup Parsnip, peeled and julienne 

• ½ cup Fennel bulb, julienne 

• ½ cup Celery, julienne 

• 1 cup Honeycrisp apple, cored and julienne 

• 1 tablespoon chopped chives 

• 1 teaspoon Toasted fennel seed, ground 

• 1 Juice of ½ lemon 

• 1 Juice of an orange 

• ¾ Cup Extra Virgin Olive Oil 

• 3 cups Baby arugula 

• 1 ½ teaspoon kosher salt 

• ½ teaspoon ground black pepper 

 

Preparation 

1. Mix together the oil and juices, set aside. Toss all julienne vegetables together with the apple 

and chive, season with salt and pepper and dress with vinaigrette. 

2. Place arugula on a serving platter and arrange vegetables on top. 

3. Serve. 

 

 


