
JOHN PLESHETTE’S MEAL OF THE WEEK 

 
 

WINTER GREENS AND BREADCRUMB SALAD 
 
1 bunch of chard 
1 bunch of spinach 
1 bunch of black Kale (cavalo nero) 
1 large lemon 
fruity virgin olive oil 
1 cup of romano pecorino 
butter 
1 cup of freshly made breadcrumbs 
 
tear the leaves off the ribs of the kale, spinach and chard using a 
paring knife and your fingers.   



 
Dump all the greens in a sinkfull of cold water to remove any 
grit.  drain in a colander.  Spin dry in a lettuce dryer and wrap 
gently in tea towels until ready to use.   
 
About an hour before serving, make a dressing with the juice of 
one lemon, sea salt and freshly ground pepper.  Whisk in about 
1/2 cup of olive oil.   
 
Stack several leaves at a time like playing cards, roll and slice 
into julienne strips.  Toss with the lemon dressing and allow to 
stand at room temperature.  Toss every fifteen minutes or so.  The 
greens will collapse as they macerate.   
 
Just before serving melt 1/2 stick of butter in a frying pan.  
When foam has subsided, add breadcrumbs.  Salt lightly.  Cook 
over medium heat, turning with a spatula until the breadcrumbs 
are browned but not burned – about 2 minutes.   
 
Add grated romano percorino.  Toss.  Add breadcrumbs.  Taste 
for seasoning, adding more olive oil if necessary.   
 
    

Serves 6 
 
 


