
Mizuna salad with sesame dressing
Ingredients
1 large bunch of mizuna, washed 
3 kale leaves, stems removed
½ red onion, sliced thinly and soak in ice water
Dressing
2 tsp sesame seeds, lightly toasted and ground in pestle
2 Tbsp soy sauce
6 Tbsp ponzu 
1 Tbsp sesame oil
Method
1. Wash salad leaves well keeping the bunch together neatly. Spin dry and trim ends off. Cut into 3cm pieces and put into the large silver salad bowl.
2. Cut onion by trimming the top end off and cutting in half down to the base of the onion. Have a bowl of ice-cold water ready to dunk the slices into. Cut into really fine half circle slices. Let soak for 10 mins. Drain and add to the salad bowl. 
3. Prepare the dressing by toasting most of the seeds in a dry frypan until lightly golden. Let cool and then crush in a pestle and mortar. mix into the soy sauce, ponzu and sesame oil. 
(Add a few remaining seeds on top of the salad when ready to serve.)

4. To prepare the kale leaves wash well, roll up and carefully shred; slicing finely. Add to the salad bowl.
5. Add any additions; snow peas, radish or grated carrot. Raisins or seeds. 
6. Toss well and put into a serving bowl before sprinkling a few sesame seeds on top. 
7. Serve!
