and butter lettuce salaa
SERVES 4 TO 6 | 10 MINUTES

\’ Inspect blossoms

. ‘ for any rogue insects
“8 or debris and brush

il whote blos-
) with warm
I pasts coated with
e | ‘ olive oil and garlic.
TUCK blossoms into
quesadillas made
with jack cheese

Lt

1tbsp. lemon juice Whisk together lemon juice, and roasted chiles.
5 tbsp. extra-virgin olive oil oil, mustard, Sa[t' and pepper STUFF hiossoms
1tsp. Dijon mustard in a large bowl. Add lettuce, 1% "'i“‘ ';t“"";“'e""ddl
;’:::: each k“’:"’:;u ‘“"' PEPPET  (ips blossoms, the sunflower "':?e”?p“:f:;mp
FACEACH el i et seeds, and avocado and lightly and fry until golde
large pieces and fry until golden
toss with dressing until coated. Dust them with
2 cups small squash blossoms, R . oAt AR e
o~ v 4
stams removed, divided Sprinkle remaining ¥z cup blos powdered sug
3 thsp. roasted, unsalted soms on top of salad.
sunflower seeds PER SERVING 187 CAL, 49% (166 CAL)
FROM FAY; 1.9 G PROTEIN; 189G FAT (266
1 avocado, peeled and sliced SAT): 5.2 G CARBO (3.2 G FIRER); 184 MG
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