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There are few truly essential tools when it comes to salad making. Basically if you have a bowl 

and a fork you're good! But there are some extra tools that can make preparing ingredients a little 

bit easier.  Let's go through my top 10 not-really-essential-but-super-handy tool list.  

Big mixing bowl - Having a couple sizes is really nice, having lids is awesome.  

A cutting board - I like to keep a couple plastic ones as back up for things like roasted beets, raw 

meat, and other things I don't want on wood.  

Salad spinner - If you find yourself shopping at farmers markets often or purchasing whole head 

lettuce, a salad spinner makes cleaning lettuce so quick and simple.  

A sharp knife - This is one of the actually essential tools. Having a couple different kinds is nice, 

but you really just need one great chefs knife.  

Mandolin - These come in a variety of sizes and prices. My mandolin gets a lot of work. I use it 

to slice things for salads, making homemade fermented veggies and homemade chips! 

Vegetable Peeler - I definitely prefer this Y shaped peeler because it provides good control. Of 

course  you can use it to peel veggies, but what I like to do is continue peeling to create long, 

thin strips to add into salads.  

Citrus juicer - Fresh citrus juice makes a beautiful base for salad dressings. I like this particular 

juicer because it's adaptable to small lemons and big grapefruits, plus, the built in strainer makes 

it easy to use the juice and discard the seeds.  

Small strainer - Of course, sometimes you need a larger strainer. This size works perfectly for 

small batch salad dressing. I'll often let my vinegar marinate with a whole clove of garlic, some 

fresh herbs, maybe a few peppercorns, then use this strainer to remove all the big bits.  

Mortar & pestle - Yes! It's old school but it's a lot of fun. There is nothing quite like grinding 

herbs and spices together with your own hands to get the senses going.  

Immersion blender - I use the immersion blender most often for creamy dressings. One of my 

favorites is nothing more than goat cheese, herbs, and olive oil. This little tool is the perfect way 

to whip up a fresh dressing. Plus, the clean up takes seconds Spirilizer - I actually don't have one, 

but a lot of people like them and they look like a fun way to add interesting shapes and textures 

to a salad.  

Whisk or small jars - Some folks prefer to whisk up their dressings. I prefer to add everything to 

one of these tiny jars and just shake it to bits! The oil and vinegar will emulsify with just a few 

seconds shaking and you can store leftover vinaigrette right in the container using plastic canning 

lids.  
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Notebook -  last up, a notebook! Let me ask you a question. Do you remember what you ate for 

dinner last Thursday? I don't.  We're always confident, in the moment, that we'll remember that 

really great recipe we just made up, it was too good to forget! But people are notoriously bad at 

remembering what we eat. A simple notebook in the kitchen is a great place to jot down recipe 

ideas, interesting spice combinations, meals that didn't work out, even your grocery list.  

This kind of things seems weird until it becomes habit. I'd like for you to keep a notebook in the 

kitchen even just for these next few days. The more notes you make about the recipes you're 

interested in, the ideas you get as you watch each video, the more confidence and skill you'll 

receive from this course. 
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Now that we have a handle on our equipment, let's talk ingredients. Specifically, stocking your 

pantry. When you first downloaded your workbook, you may have been surprised to find a total 

lack of salad recipes. You might be wondering, uhhh aren't we going to make some salads in this 

course?   

Yes we are! But, this class is about more than learning a few new recipes. It's about gaining the 

skills to use whatever ingredients you have on hand to create something amazing.   

There are six salad projects in the course where you'll create a salad using principles from the 

lessons. You're welcome to make a recipe up yourself or use some of the recipes you gathered in 

project #1 if you're not yet comfortable winging it in the kitchen.  

Because there are no predetermined recipes in the course, you might be wondering which 

ingredients to buy!  

There are some basic ingredients you should already have on hand, like olive oil, salt, some kind 

of lettuce, but otherwise, this course is intended to help you look at the ingredients you already 

have on hand, and figure out how to make them work. 

Now, if you're planning on running to the store anyway, here are a few things I would keep an 

eye out for.  

First, some good olive oil. You don't need to buy the fanciest olive oil in town. Just make sure 

it's as fresh as possible. Olive oil does actually have a shelf life. Any oil store near the stove or 

oven or exposed to sunlight or is more than a year old is probably rancid. If you're not sure, the 

smell should usually give it away. Olive oil should smell light and grassy.  

The second thing I'd look for is a good vinegar. There is a huge range of flavors available. I do 

not recommend distilled white vinegar for salads. It's very acidic with no real flavor. Go for 

something like apple cider vinegar, red or white wine vinegar, balsamic, or a fruit vinegar if 

that's available to you. And, if you can find unfiltered vinegar, it's also a probiotic! Look for the 

phrase With the Mother on the label and that indicates that the live cultures haven't been filtered 

out.  

Next, I'd look around for some interesting produce. Maybe hit the farmers market or just your 

neighborhood grocery store and look for something really fresh and in season. You can make a 

salad out of basically any vegetable, and pretty much all the fruits too!  

Last, if you're grocery store has a bulk section, this is a great place to look for interesting 

ingredients that can add a little punch of flavor and texture.  

Now before you go out and buy a bunch of new ingredients, make sure you complete project #2. 

You might just be surprised at how much good stuff you already have! 


