
Read & Download (PDF Kindle) 
Salad of the Day (Revised): 365 Recipes for 

Every Day of the Year
 Georgeanne Brennan

http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GERQ/KqPw/MmBN/Salad-of-the-Day-Revised-365-Recipes-for-Every-Day-of-the-Year
http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GERQ/KqPw/MmBN/Salad-of-the-Day-Revised-365-Recipes-for-Every-Day-of-the-Year
http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GERQ/KqPw/MmBN/Salad-of-the-Day-Revised-365-Recipes-for-Every-Day-of-the-Year
http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GERQ/KqPw/MmBN/Salad-of-the-Day-Revised-365-Recipes-for-Every-Day-of-the-Year


Chopped, tossed, shredded, composed—salads are versatile in both form and flavor. They’re an
appealing and healthy way to showcase favorite seasonal produce. From light starters to protein-
rich main course salads to palate–cleansing accompaniments, these much-loved adaptable
dishes can play a delicious role in virtually every lunch or dinner, every day of the year. This is a
revised and revamped edition of Williams-Sonoma Salad of the Day—the bestselling 2012 title,
including new images and over 90 new recipes.Williams-Sonoma Salad of the Day is a calendar-
style cookbook that offers 365 enticing salads suited for any meal, occasion, or mood. Vibrant,
fresh, and extremely versatile, salads are the ultimate expression of the changing seasons—and
make a fantastic meal or side dish any day of the year.New recipes include Warm Gigante Bean
Salad with Herb-Roasted Red Onions & Wilted Greens; Crispy Kale & Brussels Sprouts Salad
with Anchovies, Parmesan Crisps & Fried Egg; Grilled Calamari Salad with Padron Peppers &
Green Harissa; Herb-Grilled Lamb & Grilled Green Onion Salad; Crispy Eggplant, Miso Butter
& Charred Sungold Tomato Salad; Carrot and Medjool Date Salad with Creamy Gorgonzola
Dressing; Nopales and Hominy Salad with Skewered Pork and Pepper Kebobs; Black Olive and
Calamari Salad with Parsley and Mint Vinaigrette; Fresh Horseradish Salmon Cakes on Wilted
Greens, and more.Capture the essence of spring with a pasta salad featuring sugar snap peas
and slender asparagus, or a seared salmon salad with pea shoots and watercress.Savor the
flavors of summer with juicy ripe tomatoes and sweet corn kernels tossed with piquant blue
cheese, or grilled summer squash on a bed of herbed rice.In autumn, enjoy a warm wild
mushroom salad dressed in bacon vinaigrette, or tender chicken salad with crisp apples and
toasted walnuts.During the winter, pair bright citrus fruits with skirt steak and peppery arugula, or
earthy roasted beets and soft farmer cheese.Each recipe includes a complementary dressing
recommendations or recipes, and helpful notes offer serving and substitution ideas. With this
abundance of recipes as your guide, and the garden’s yield as your inspiration, you’re sure to
find an appealing salad that fits the occasion, no matter what the day brings. 

About the AuthorGeorgeanne Brennan is an acclaimed food writer who also runs a vacation
cooking school in a medieval village in Haute Provence, France. Her many cookbooks include
the award-winning Food and Flavors of Haute Provence and Aperitif, as well as Savoring France
in the Williams-Sonoma Savoring Series. Georgeanne writes features for the San Francisco
Chronicle's food section and is a regular contributor to Fine Cooking and Bon Appétit. She lives
with her husband on their small farm in Northern California. They have four children.Excerpt. ©
Reprinted by permission. All rights reserved.Israeli Couscous With Celery & Sun-Dried
Tomatoes Salt and freshly ground pepper1 cup (6 oz/185 g) Israeli couscous4 celery ribs, cut
into 1⁄4-inch (6-mm) dice6 drained oil-packed sun-dried tomatoes, minced1 cucumber, peeled,



seeded, and finely chopped1⁄4 cup (1⁄3 oz/10 g) chopped fresh flat-leaf parsley1 Tbsp fresh lemon
juice1⁄2 tsp dried oregano1⁄4 cup (2 fl oz/60 ml) extra-virgin olive oil1⁄4 cup (1 oz/30 g) toasted
almonds, chopped *Serves 4 In a saucepan, bring 2 cups (16 fl oz/500 ml) water to a boil over
medium-high heat. Add 1⁄2 tsp salt and the couscous. Reduce the heat to low, cover, and simmer
until most of the water has been absorbed, about 10 minutes. Drain the couscous and transfer to
a bowl. Add the celery, sun-dried tomatoes, cucumber, parsley, lemon juice, oregano, oil, 1⁄4 tsp
salt, and 1⁄2 tsp pepper. Taste and adjust the seasonings. Sprinkle the toasted almonds on top
and serve.  
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Beth, “Reminds me of the array of vegetables out there!. I normally go online to find recipes but
this book is such an easy reference and has made salads more enjoyable in our home. It has
introduced to new vegetables and got us out of the rut of eating the same old salads. We’ve
increased our vegetable consumption with these recipes. Additionally the pictures make you
want to eat more salads!”

Jill Clardy, “Endless Selection of Salads. When I’m feeling stymied for dinner ideas, I turn to the
Salad of the Day book and find something appealing. Frequently I can make the recipes with
items I already have on hand. Each of the recipes I’ve tried so far has been easy and delicious.
There is actually a recipe for every day of the year, and many utilize seasonal ingredients.
Tomorrow’s salad use fresh peaches, which are luscious right now. Later this week, a fresh fig
recipe is featured. A beautiful full color photograph is included every few pages. Really, my only
criticism is that the servings indicated don’t indicate whether it’s a side salad or a main course
salad. The recipes generally suit us as a one-course dinner since we’re eating lighter dinners
these days.”

C, “Beautiful as well as useful’. Gorgeous enough to display as a coffee table book even if you
never send it into the kitchen.I bought the hardback because, well… Williams Sonoma.Although
the book doesn’t have to be used this way, fun to follow the recommendation (and recipe) for
each day of the year. Every month starts with a full page calendar, naming the salad for each. I
like following the calendar and if the day doesn’t recommend a salad that particularly appeals to
me, I recommend Williams Sonoma’s soup book, instead.Especially noteworthy is that the
ingredients used to create salads worthy of a fine restaurant, are all available from our local
Whole Foods, Sprouts, Trader Joe’s, etc.Buy the hard back book, you won’t regret it!”

Kasey and Dawn Crawford, “Kindle is NOT most recent edition. I love this cookbook in both
hardcopy and kindle forms.... HOWEVER the kindle version is NOT the most recent edition, it is
from 2015 not 2016. You can see the difference in the covers and some recipes are different. I
own both, just purchased both this week, and honestly I like that they have slightly different
recipes. In the month of January alone there are a number of different salads. It seems like they
swapped out some of the recipes. I wish they would have given me the most recent edition in
kindle but the flip side is that i have some additional recipes that are not in my hard copy and I
love them...like the Jan 28 recipe... I will attach photos to show some differences in recipes. As
you can see the January 10 and jan 28 recipe is different, if you look at the table of contents i
posted from hardcopy and kindle, you can see all the differences in that month. I like the Jan 10
recipe better in the hardcopy version and in the kindle I prefer the jan28th recipe over the
hardcopy. Inattached bkth side bt aide so you can see for your self. Despite this small issue this
is one of my favorite cookbooks and I'm glad I have both versions. I love the recipes.”



Mallory Murphy Viscardi, “Recipes are amazing; Book arrived DIRTY.. I love the content of the
book!! The recipes are fresh and inspiring. My star-review is for the BOOK CONTENT and
Georgeanne Brennan’s exceptional recipes.But mine arrived DIRTY. You can see the funk that
came off the covers, and the bottom of the book has clear water damage with a small amount of
mildew. It looks like a warehouse issue, because the box it arrived in was dry inside and out (and
I watched the delivery man gently place it on my stoop). Super disappointed because I usually
only buy books new (like this one) that I want to use with my clients (I’m a nutrition coach) and I
don’t like showing clients books that look like they’ve been kept badly.”

Avid Mystery Reader, “Makes my Mouth Water. This is a lovely book with a mix of pictures of the
food and good clear directions to each salad. What I like is the unique presentation of a different
salad for every day of the year separated by months. Lots of salads that epitomizes the spirit of
the month and thus the season.  There is something for everyone here in this book!”

Dr Christian de Chaneet, “No more boring salads. Pot luck inspo galore.. For the longest time
now I have endeavoured to eat a salad a day. I had found myself in a rut of eating very similar
salads day in and day out. This book has changed all that. The recipes are exciting and beyond
tasty. I used to purchase premade dressings. I just couldn't do it again after tasting how good
home made dressings can be. With careful planning I can stock most of the ingredients (except
the protein) to be able to make many of these salads any time. My family will happily eat one of
these main meal salads (I have teenagers and a hungry Hubby) and I feel great about the
contribution these nutritious meals are making to the health of my loved ones. I would very
happily recommend this book if you like real food that tastes great and is good for you. This
book will definitely come in handy if you are looking for original salad recipes to "wow" at
potlucks too.”

commonsense, “... through this book and am anxious to try a good number of these recipes. I've
glanced through this book and am anxious to try a good number of these recipes. Of course the
real test of a good cookbook is how balanced the recipes are and how they actually taste. I will
update my review after I've had the chance to sample some. For now, the 4 rating is because
many of the links in the index DO NOT link to the correct recipe. They are one or two recipes off
which is really annoying. Quality control in digital books is still very poor and it is unacceptable
because this industry is old enough to have gotten it's act together. Nevertheless, if the recipes I
try actually turn out to be tested and good, it's a keeper.”

JM, “Fabulous book. Fabulous book. Loads of ideas for salads all through the year.”

TimB, “Great salads.. Excellent: fresh original and often substantial salads, with something of a
nod to seasonality.  The dressings are especially interesting”



AnKaren F., “Five Stars. Very good”

Leslie Luttig, “Kitchen essential!. Bought this for myself & loved it so much, I ordered it for my
daughter as well!  Working thru it day by day, like 'Julie & Julia'!  Have yet to be disappointed.”

Beany, “Salads for season vets.. Ok, so I’m new to salads and maybe this was not the book for
me? But to be fair there are some delicious recipes. I’m still only in January . ( being January
while writing this.) anyhow to get the ingredients that I have never heard of, feels like a
pilgrimage to hell and then finding something that may do in its place. Whom ever wrote this
must have a never ending pocket book and the pantry from Narnia. I do like that the ingredients
appears to be in season.... so that a bonus and thoughtful. I have had to buy 5 different oils and
vinegars and I have only done a few salads. Suggestion to sell a kit that goes with this book... I
hate the fact that there is a lot of waste. I have been finding I need to make up salads, to use up
ingredients. I have to re-read the instructions over and over. Prep time is not clear and whether
it’s a meal or side salad is always a surprise. The salads are new and interesting, some are
unique and delicious tastes that I have never had before. If your smart and understand Basic
produce, scratch that -intermediate produce. ....And are not a special kind of stupid, which I think
I may be. You will love this book.”

The book by Georgeanne Brennan has a rating of 5 out of 4.5. 662 people have provided
feedback.
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