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KALE SALADCaesar
INGREDIENTS DIRECTIONS

Drain and rinse the chickpeas then place them on
a clean kitchen towel. Fold the end of the towel
over the top of the chickpeas and gently rub the
chickpeas between the folds of the towel. This
will help to remove the skins and dry the
chickpeas before they are roasted. 

Serves
Cook Time

4

30

1 25 oz can chickpeas, drained and rinsed
2 tbsp extra virgin olive oil, divided
Salt & pepper, to taste 
3 bunches Lacinato kale, washed with the
stems removed
½ cup vegan mayonnaise
1 tsp Dijon mustard
3 tbsp fresh lemon juice + lemon zest
2 cloves garlic, crushed or minced
2 tsp vegan Worcestershire sauce
Vegan parmesan, if desired 
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Toss the chickpeas in 1 tbsp of olive oil, then
sprinkle with salt and pepper. 

Cook the chickpeas in an air fryer for 5 minutes.
Pause and shake the chickpeas, then continue to
cook for 5-minute intervals, until the chickpeas
are fully crispy then allow to cool.  See Recipe
Notes. 

While the chickpeas are roasting, remove the kale
leaves from the stems by holding each stem and
the end with one hand, while pulling the leaf
down off the stem with your other hand. 

Roughly chop the kale and add it to a large bowl.
Add 1 tbsp extra virgin olive oil, then thoroughly
massage the oil into the leaves with your hands.
Set aside. 

Combine the vegan mayonnaise, Dijon mustard,
fresh lemon juice, garlic & vegan Worcestershire
sauce in a small bowl. Stir to thoroughly
combine. 

Drizzle the vegan Caesar dressing over the
massaged kale. Add the chickpea croutons, lemon
zest and salt & pepper to taste. You can also add
vegan parmesan for some extra flavor and
nutrition. You can find a recipe for it in my 5-
Ingredient Vegan Cooking cookbook. 

RECIPE NOTES

If you do not have an air fryer, you can roast the
chickpeas on a baking tray in the oven. Preheat
the oven to 425º then roast the chickpeas for 20
minutes. Pause to shake the tray, then continue
roasting for 10-minute intervals until the
chickpeas are crispy. To maintain crispiness,
store the chickpeas in a loosely covered bowl on
the counter. Sealing them in an airtight container
or refrigerating them will cause them to lose
crispiness. Homemade chickpea croutons are
usually good for 1-2 days. 

https://amzn.to/3JLlKLu

