
Greek Lettuce, Fennel, Orange and Radish Salad 
 

Equipment     Ingredients 
 
Mixing bowls 1 lettuce, torn into small pieces 
Knives 1 fennel bulb, stalked trimmed, 
Measuring cups quartered and thinly sliced 
Measuring spoons 6 large radishes, thinly sliced 
Chopping board 1 orange, peeled, diced 
Whisk ½ cup chopped fresh dill 
      12 Kalamata olives, sliced 
      For the dressing: 
                 ½ cup extra-virgin olive oil 
      3 tablespoons lemon juice 
      ½ teaspoon fennel seeds, toasted 
      Salt and black pepper to taste 
          

 
How TO MAKE IT: 
 

1 Mix lettuce, the fennel, radishes, orange pieces, dill and 
olives in a serving bowl. 

2 Make dressing: Whisk together the olive oil, lemon juice, the 
fennel seeds, salt and pepper. 

3 Pour the dressing over the salad, toss, and serve. 

 
 

 


