
SUMMER SALADS 
with Chef Lizette Marx
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For an extra boost, toss fresh herbs into your 

salad to add extra plant nutrients and flavor!

BASIL

Serves  8!
Ingred ients   

Raspberry White Balsamic Vinaigrette  
1/2 cup raspberries fresh (or thawed 
frozen) 

1/4 cup white balsamic vinegar 

1/2 cup extra virgin olive oil 

1 teaspoon Dijon mustard 

1/2 teaspoon honey 

1 large clove garlic, minced 

sea salt and pepper taste

Salad 

1 small red onion, thinly sliced

1/2 lb. baby spinach 

1/2 lb. Romaine lettuce

1/8 lb. Basil leaves 

1 large avocado, sliced thinly


1 large ripe peach, sliced thinly

1/3 cup toasted almonds, chopped 

sea salt and pepper to taste 


Direct ions  

In a blender, puree all dressing 
ingredients. Season to taste with sea salt 
and pepper. 

Marinate onions in 1/2 cup of dressing 
for 20 minutes. Meanwhile, wash and dry 
greens. Tear larger leafy greens into 
smaller pieces and slice basil into 
ribbons (chiffonade).

Toss spinach Romaine and Basil leaves 
with marinated onions, followed by 
avocados, and nectarines.

Add more dressing and continue tossing 
until leaves are lightly coated. Sprinkle in 
toasted almonds and a bit ore freshly 
ground black pepper, a few pinches of 
sea salt to taste and serve.


Lizette Marx	

has been passionate 
about cooking healthy, delicious food 
and deepening her culinary skills and 
knowledge for more than thirty years. 
As a certified nutrition consultant and 
culinary instructor at Bauman College: 
Holistic Nutrition and Culinary Arts, 
she shares her love of fine, natural 
cuisine with her students and also 
teaches in numerous community 
kitchens in the Bay Area. Most 
recently she has been teaching healthy 
cooking and baking classes as well as 
TPMG Physicians Health and 
Wellness’ Dinner with the Doctor 
series at Back to the Table Cooking 
School in Lafayette. When not in the 
classroom, Lizette maintains a private 
nutrition consulting practice. She is 
also the co-owner of Kitchen 
Treasures™, a small-group catering and 
culinary 
education 
business. 
Lizette 
recently 
authored 
the Flavors 
of Health 
Cookbook, 
with Dr. 
Ed 
Bauman, 
founder of 
Bauman 
College.   To contact Lizette, email 
kitchentreasures@gmail.com."

Herb Salad with Avocado, Peaches and 
Raspberry White Balsamic Onions  
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