
 

grapefruit avocado and kumquat salad 
4 tbs extra virgin olive oil 
1-2 tbs lemon and lime juice (mixed together) 
1 tps lemon and lime zest (mixed together) 
pinch of salt 
pepper 
2 large grapefruits (supremed - to remove the skin, pith, membranes, and seeds of a 
citrus fruit and separate its wedges.) 
2 avocados 
mixed baby greens 
kumquats - sliced very thin 

whisk olive oil, zest and juice together. add salt and pepper to taste. set aside. 

cut the avocados in half, remove the seeds, and carefully peel off the skin. Cut each half 
into 4 - 6 thick slices. 

toss grapefruit supremes and avocado (gently) in some of vinaigrette.  

toss the greens with vinaigrette.  

put greens on plate, place grapefruit and avocado on top of greens and scatter 
kumquats on top. 

i served it with a baguette. 
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