
An Easy “Hard Salad” 
 

 
 
  
  
 Snap Peas and Strawberries Salad - serves 4  
  
If you plan on dressing this salad in advance, add the feta and basil just before serving.  
  
2 cups blanched snap peas, halved on the bias 

2 cups strawberries, hulled and quartered  
¼ cup pistachios, coarsely chopped, plus extra for garnishing 

3 tablespoons chardonnay vinaigrette 

Kosher salt and pepper  
1/3 cup French feta, crumbled  
2 tablespoons thai basil, torn 

pistachio oil to drizzle 
  
  
Place snap peas, pistachios, and strawberries in a bowl. Add vinaigrette, ½ teaspoon salt 
and ¼ teaspoon pepper and toss well. Add feta and thai basil. Garnish with remaining 
pistachios and a drizzle of pistachio oil. Serve. 
  
  
To blanch the snap peas:  Place a colander in the sink. Bring 8 cups water and 2 
teaspoons kosher salt to a rolling boil in a large pot.. Add peas to water and cook until 
peas are vibrant green, cooked through but still crisp, about 2 minutes. Immediately 
transfer snap peas into colander and toss the peas under cold running water until they 
are cool. Drain very well. (Blanched snap peas can be refrigerated for up to 2 days.) 
  

One way to make a green salad more interesting 
is to toss in some sliced fruit or chopped 
vegetables. We take that idea a step further and 
feature these ingredients in what we refer to as a 
“hard salad.” They take a little bit more work 
than tossing greens in a bowl then adding some 
dressing but in exchange, they offer an 
unconventional way to serve familiar 
ingredients. 
 
Our current favorite highlights local 
strawberries and snap peas. French-style feta 
cheese, milder than its Greek cousin, adds 
richness. The chardonnay vinaigrette that 
dresses this salad features Forvm’s Chardonnay 
Vinegar though cider vinegar can be substituted.  
 



  
  
Chardonnay Vinaigrette 
  
makes about  1 cup  
  
1 shallot, minced 

1 teaspoon fresh thyme, picked 

1 teaspoon dijon mustard 

3 tablespoons chardonnay vinegar 

¾ cup olive oil  
Salt and pepper 
  
Combine all ingredients in a jar and shake to combine. Season to taste with salt and 
pepper. (Vinaigrette can be refrigerated for up to two days.) 
  
 
 


