
Baby Kale and 

Berry Salad
Ingredients:
• 2 cups fresh berries of choice

• 2 tablespoons balsamic vinegar

• 4 tablespoons extra virgin olive oil

• 1 teaspoon Dijon mustard

• 1 teaspoon lemon juice, freshly squeezed

• 8 cups baby kale leaves, washed and dried

• 1 dash black pepper

• 4 tablespoons sunflower seeds, roasted

• 3 tablespoons parmesan cheese, grated 

Directions
1. Combine balsamic vinegar, extra virgin olive oil, Dijon mustard, and lemon juice in a large mixing bowl. Whisk 

until all ingredients are well combined. 

2. Add kale and berries to bowl and toss until fully incorporated. Divide among 4 plates. Top with fresh cracked 

black pepper, sunflower seeds, and grated parmesan cheese. 
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