Mozzarella Stick
Salad
Recipe By Brynie Greisman

Cooking and Prep:
m

40

Serves:

8

Contains:

Preference: Dairy

I first tasted a version of this salad at my daughter-in-law Shoshi’s home. I go for

Difficulty: Medium

a very well-seasoned salad that literally dazzles my palate. She graciously

Occasion: Shavuot,

shared the recipe, and when she got to the oil, she apologetically said, “You can

Chanukah

change it and do it your way.” She knows me already!

Diet: Vegetarian, Pescetarian
Source: Family Table by

I cut down the oil considerably, redid the salad ingredients, and added baked

Mishpacha Magazine

(not fried) mozzarella sticks, à la Shavuos. Feel free to vary the veggies and do it

Cuisines: Italian

“your way.” You can add cubed Feta cheese too.
The dressing can be made in advance, and there is no need to use a food
processor. Altogether a real pleasure to make and savor.

Ingredients (20)
Salad
1 pound shredded lettuce

2 handfuls red cherry tomatoes plus 2 handfuls yellow cherry tomatoes, sliced
1 small box button mushrooms, sliced
1 handful finely chopped candied pecans (optional, for garnish)

Salad Dressing
1 and 1/2 tablespoons mustard
3/4–1 tablespoon Gefen Garlic Powder
1 tablespoon Gefen Honey
1 tablespoon Gefen Mayo (light is fine)
2 and 1/2 – 3 tablespoons sugar
1 teaspoon fresh lemon juice
1/4 cup oil
1/2 cup water
1/2 teaspoon salt
pepper, to taste

Baked Cheese Sticks
8 mozzarella cheese sticks
1/3 cup flour
1 egg
1 tablespoon milk
3/4 cup Gefen Bread Crumbs (can use part panko)
1 tablespoon butter, melted

Start Cooking
Cheese Sticks
1.

Cut cheese sticks in half, lengthwise.
2.

Prepare 3 bowls — one with flour, one with egg/milk mixture, and one with crumbs. Dip
cheese sticks in flour, turning to coat, then in egg/milk, and then in crumbs, taking care to
press crumbs on the cheese so they adhere well.

3.

Place sticks on a small baking sheet and freeze for at least 30 minutes (up to a few hours).

4.

Drizzle with melted butter and place in a preheated 400°C (200°F) oven for 6–7 minutes. Don’t
overbake or the cheese will melt and spread. If this happens, don’t worry! Just chop up and
add to the salad. It adds great flavor and texture.

Tip:
The cheese sticks are best made fresh. However, if you make them in advance, up to a day, you might want to warm
them up before adding to your salad
Variation:
For parve version, omit cheese.

Assemble
1.

Meanwhile, place all salad ingredients except pecans in a large bowl. Place all dressing
ingredients in a half-liter container and shake together until well combined. Pour over salad
(you will have some left over) and toss to coat. (Dressing can be stored in the fridge for at
least a week.)

2.

Garnish salad with cheese sticks and pecans if desired.

Note:
You can add some finely chopped Doritos to the bread crumbs for extra flavor.

