
Eruca(Arugula) /Radicchio /Cichorium(Endive)/Lactuca Mix 

• Use: Simply Salad Alfresco Mix. Well, we all know we need to 
eat healthier and try something new. Grow this superfood mix 
and make some delicious salads! Kids are proven to eat more 
vegetables when they grow their own too!  

• Exposure/Soil: Full to part sun and keep the soil evenly moist.  

• Growth: Each of these lettuces grows quickly and can be cut 
leaf-by-leaf for an extended harvest. You can start harvesting 
in less than 30 days.  

• Hardiness/Harvest Time: Annual / Yields in less than 90 
days. 

• Foliage: Have fun finding new places to grow your Alfresco 
Mix. It's a great choice for window boxes as well as planters of 
all kinds, and it makes a kitchen windowsill standout in sunny 
homes. You're going to love this new easy, economical ap-
proach to growing mixed salads with gourmet greens!  

 

 
radicchio, endive, and arugula salad with spiced pistachios 

Serves 6 side salads 
1/2 cup shelled pistachios  2 teaspoons maple syrup 
 
Pinch chipotle powder  2 tablespoons freshly squeezed lemon juice 
 
1/4 cup extra virgin olive oil 2 tablespoons white balsamic vinegar 
 
1 tablespoon apple cider vinegar 1 shallot, minced 
 
Salt and pepper  4 cups arugula, torn into bite-size pieces 
 
1 head radicchio, leaves separated and torn into bite-size pieces 
 
1 head endive, thinly sliced 4 radish, thinly sliced 
 
 
1 fennel bulb, outer layer and core removed, thinly sliced 
 
 
Parmesan for shaving 

 
Preheat oven to 350 F. Line a sheet tray with parchment paper. Toss pistachios with 

maple syrup and chipotle powder and roast for 6 to 9 minutes or until fragrant and toast-
ed. 

 
While the nuts toast, make the salad dressing. Whisk together the lemon juice, olive oil, 

white balsamic vinegar, apple cider vinegar, shallot, and a pinch salt and pepper in a 
bowl. Add the radish and the fennel and let them marinate in the dressing while the nuts 

cool. This creates a slightly pickled element. 
 

Using a slotted spoon, transfer the radish and fennel to a serving bowl. Add the arugula, 
radicchio, endive, and enough dressing to coat the lettuces. Toss together. Top with a 
hearty shaving of parmesan, the toasted pistachios, and a few grinds of black pepper. 

-Recipe from crunchyradish.com 


