WILDFIRE

STEAKS, CHOPS & SEAFOOD

TUSCAN KALE
& SPINACH SALAD

Yield: 2-3 Servings

INGREDIENTS

FOR TUSCAN KALE &
SPINACH SALAD

1% cups of julienned kale

1% cups of julienned baby spinach

/i cup shredded parmesan cheese,
plus more for garnish

2 hard-boiled eggs, coarsely chopped
2 Tbsp. spicy pepitas

(see sub-recipe)

1 bottle Wildfire Lemon Parmesan
Dressing

FOR SPICY PEPITAS
1 cup pepitas, raw and hulled
1tsp. olive ol

/s tsp. black pepper

/a tsp. ground cumin

/s tsp. chili powder

/s tsp. salt

pinch of cayenne pepper

©2025 A LETTUCE ENTERTAIN YOU® RECIPE

METHOD

FOR SPICY PEPITAS

1.

Combine all dry ingredients in a small mixing bowl and
mix well. Set aside.

In a medium stainless steel bowl, toss oil and
pepitas to coat evenly. Add all the dry pepita

seasoning and toss well.

Spread on a parchment-lined sheet pan and roast in the
oven at 350°F for 10 minutes.

Cool completely before using.

FOR TUSCAN KALE & SPINACH SALAD

1.

In a medium to large bowl, combine the kale and baby spinach
mix, shredded parmesan, chopped hard-boiled eggs, and

dressing to taste, and toss lightly until well mixed.

Top with spicy pepitas and garnish with additional

parmesan to taste.



