
Warm Vegetable Salad                                                                           

 

Ingredients 

1 clove garlic 

3 Tbsp. olive oil 

1 Tbsp. fresh lemon juice 

1 tsp. Dijon mustard 

1 Tbsp. mayonnaise 

1 Tbsp. sour cream 

1 tsp. maple syrup 

Cooking spray 

1 zucchini, thinly sliced lengthwise  

Red onion slices 

6 dried figs, cut into pieces 

1/2 cup hazelnuts, cut in half 

1/4 cup pine nuts, toasted 



Fresh basil leaves 

 

Directions 

Pierce garlic inside a medium bowl, add olive oil and whisk well. Measure in the lemon juice 

and emulsify. Discard garlic. Add Dijon mustard, mayonnaise, sour cream and maple syrup; 

blend well and set aside. 

 

Generously coat a large skillet with cooking spray, add zucchini, and saute over medium-low 

heat until tender. Transfer zucchini to serving plates, add remaining ingredients, and drizzle with 

prepared dressing.     

 

 


