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Santa Fe Ranch Salad 
prep time 30 minutes / total time 30 minutes 

serves 2, but you’ll likely have some leftovers 

A super satisfying salad bursting with colors, antioxidants and fresh flavor. If this seems like too much to make 

for you, simply buy pre-made corn salsa and organic tortilla chips. Feel free to skip the flavoring of the jackfruit, 

omit it altogether or substitute with organic shredded chicken. The only thing I insist you make is the dressing – 

the dressing MAKES this salad! 

 

the salads 
1 head of romaine lettuce, washed + chopped 
1 cup of ranch dressing 
½ cup jackfruit 
½ cup corn salsa 
1-2 small roma tomatoes, diced 
½ large avocado, diced 
tortilla strips 
fresh parsley or cilantro, chopped (optional) 

directions 

1. In a large bowl, toss the chopped romaine with the 
ranch dressing until lettuce is well-coated. 
Alternatively, serve dressing on the side. 

2. Divide the salad between bowls. Add the rest of the 
ingredients on top of the salad. These are suggested 
quantities, no shame if you add more. 

3. Enjoy the tastiest most satisfying salad ever and maybe 
one day salad will be your comfort food too! 

ranch dressing 
1.5 cups cashews, soaked overnight 
¾ cup water 
2 tbsp olive oil 
1 tbsp apple cider vinegar 
juice of one small lemon 
1 clove of garlic 
1 tsp onion flakes 
1 tsp salt 
pepper to taste 
¼ cup chopped parsley 
 
Place everything except parsley in a high-speed blender or food processor. Process until the cashews 
are completely smooth. Add chopped parsley and pulse a few times until it’s incorporated. 
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jackfruit 
1 can of jackfruit, about 1 cup 
1 tbsp olive or avocado oil 
½ tsp onion powder 
½ tsp garlic powder 
½ tsp liquid smoke 
salt + pepper to taste 

Mix all ingredients in a bowl. Allow to sit and marinate as long as you can, up to 24 hours. You can use 
it as is or warm in a pan before adding do your salad.   

corn salsa 
16 oz bag of frozen organic corn, thawed, or about 3 cups fresh organic corn kernels  
½ red onion, finely chopped 
1 clove of garlic, minced 
1 poblano pepper, finely chopped 
juice of 1 lime 
1 tbsp olive oil 
salt to taste 
 
Mix everything in a bowl and allow to sit for a few hours for flavors to blend. You can make this a full 
day ahead of time if you’d like.  

tortilla strips (feel free to sub organic tortilla chips) 
4 organic corn tortillas 
coconut, olive or avocado oil (if you have one of these in a spray can, use that)   
salt 

Preheat the oven to 350. Slice the corn tortillas into long strips. Toss with oil and salt until there’s an 
even sheen on the tortillas. Place in oven. Check at 10 minutes. If they’re not done yet, keep checking 
every 2 minutes until your desired doneness. 
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