
SALAD 
 

Ojawashkwawegad 
(Wild Green Salad) 

 
 
Ingredients: 
 
1-1/2 cup wild onions (or leeks), well chopped 
1-1/2 qt watercress 
¾ cup sorrel leaves 
2 cups dandelion flowers 
 
For the dressing: 
 
½ cup sunflower oil 
½ cup cider vinegar 
4 tbsp maple syrup 
1 tsp salt 
½ tsp black pepper 
 
Preparation: 
 

1. Wash onions (or very carefully wash leeks), chop 
2. Toss together other ingredients 
3. Combine dressing ingredients and whisk well 
4. Add the dressing to the salad, toss 
5. Transfer to individual salad plates, serve. 

 


