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 I don't know about YOU, but this COVID situation has caused me to crave really spectacular food. Since 2019 I must have bought half a dozen cookbooks online. I've cooked up a BATCH of stuff: stuff like I've NEVER tried to cook before! It's been an interesting culinary journey, and mostly through France and Italy. I've "stepped up to the plate" (no pun intended) to broaden my horizons with both what I've learned to cook and foods I'd never eaten for one reason or another. Now, it's not that I'm creating all kinds of desserts. Au contraire! I've actually eaten healthier and have lost 10 pounds along the way. 
Oh my gosh! Here I am, talking about food again! Do you know that I've taken up blogging because of an email I wrote describing a salad I was going to make for a Garden Club luncheon? Yeah! I was telling how the tastes within that salad played against each other: The sweet against the salty! The tangy against the mild! The soft against the crunchy! The fruits against vegetables! I simply DEFINED IT! THE ENTIRE SALAD WAS A JUXTAPOSITION OF TEXTURES AND FLAVORS! Pat, a senior Garden Club member and scheduler of the luncheon hostesses, also received a copy of that email. She chuckled,"Who ever uses the word 'juxtaposition' in anything they say?" I said, "ME!" It seemed all too fitting and proper, so I used it! Denise, who had also been on that luncheon committee, said,"Why don't you write blogs during the COVID situation that will yank the Garden Club up by its bootstraps?" I said, "I'll bet I can do that because I'm sort of a storyteller!"
WELL, GUESS WHAT?                                                                                         I'M BAAACK!     
YEP!  AND YOU CAN JUST CALL THIS "THE SALAD BLOG"!                                        
The time: mid-afternoon one day last week                                                                                                                      The setting: a local pricey restaurant that specializes in seafood                                                         
Now, enough is enough when it comes to cooking at home. I thought,"Once in a while, doesn't everyone deserve to have a break from it?" So I motored to the restaurant for a late lunch. I walked in. I was their only diner. You could hear the silence of the room. Help was sparce because the dinner service crew hadn't arrived yet. A sweet, pretty, young waitress, whom I'd never seen before, took my drink order and laid down a paper menu for me to peruse. I wasn't in the mood for anything too heavy, so I focused on the salads.                                                 
THERE IT WAS, AT THE TOP OF THE SALADS LISTED:
THE "MARTHA'S VINEYARD" SALAD!
I read what the "Martha's Vineyard" is composed of: 
"bleu cheese, pine nuts, purple onion, raspberry maple vinaigrette".                                                          
Hmmm. No mention of what kinds of greens are used.                                                                        
The cute little waitress returned, bringing the iced tea I'd ordered.                                                    I asked her to describe the greens that would be in the salad. Her reply didn't surprise me because of the sophistocation of the restaurant. Although she didn't use this term, it was a mesclun: a mix of colorful young delicate greens. Some people call it "Spring Mix". (You don't typically find those types of greens in salads served in "family restaurants".)                                                                                                                                  
Hmmm again. Bleu cheese. 
At the tender age of 76 I'd NEVER eaten even the tiniest crumble of bleu cheese because I thought it would taste moldy. However, right then and there, I decided it was "shallow" of me not to welcome it wholeheartedly onto my salad! The rest of the components got my "thumbs up", so I ordered it as presented on the menu. 
The salad arrived.                                                                                                          It was delicate and colorful.                                                                                   The greens glistened from the oil in the salad dressing.                                                                   I smiled and told myself I'd be delighted by my selection.                                                                
The moment for the taste test had arrived.                                                                                  I made sure that I had some of each salad component on my fork.                                                                                           I popped the sample bite in my mouth.                                                                                                                     Ohhhhhh, YUM!                                                                                My eyes involuntarily closed as I absorbed and savored                                   THE PERFECT BITE FROM HEAVEN!                                                                                             Instantly, I was BACK to the long-ago memory of that salad with a juxtaposition of flavors and textures!                                                                           But...                                                    THIS EXPERIENCE WAS EVEN BETTER!                                              BLING!!!                                                                               Every type of taste bud reassured me that this salad was a "symphony of flavors": Sweet! Salty! Toasty! Tangy! Mild! Fruity!                                                Then, Cool! Crisp! Crunchy! Creamy!                                                                                                                                     The dressing, alone, was a heavenly concoction from nature: raspberries,  pure maple syrup, delicate olive oil and a mild vinegar.                                                                                                            Each component of the dressing was perfect in its own right.                                                               "Who, but WHO dreamed up this masterpiece?", I thought.                                                               
You know, I got to thinking WHAT IF the components of this salad were characters in a stage play? What type of person would each salad component be?                                                                                                              Hmmm... Let's see...                                                                                                    The tumbled blend of widely varied greens ...delicate, yet tender and crisp... would be the healthy and wholesome teenage girl next door who's artistic in what she chooses to wear and how she styles her hair. She's not noticing THE WORLD; the world is noticing HER. Her talents are multi-faceted. She plays the piano well, gets all A's in school, is learning to paint delicate watercolor paintings. And with her gracefulness, she's already on her way to becoming an accomplished gymnast.   
The maple syrup in the vinaigrette would be the lovely little grandma, genuinely and naturally sweet. There's no artificial sweetness there; you can trust and believe in HER. She's "the real thing"! 
The raspberries in the dressing would be the young business woman who owns the local dress shop. She's honest and well-loved. She, also, is stylish and healthy. Her delicate rosy complexion and her natural sweetness and beauty wins everyone's heart.
The salted, toasted pine nuts are no different than that handsome sailor, just in from the sea: golden brown on the exterior with a bit of flirty crunchiness and undeniable saltiness. 
The bleu cheese crumbles, ever so creamy, dreamy and smooth with a slight saltiness, is the local dance instructor. His job rides on being a people pleaser. Yes, he's a bit vintage, but he's not "old and moldy". 
The "snappy" purple onion is that single, dedicated, career school teacher. You won't second guess her. She "lays it on the line". She has strength of character and takes care of business. Is she a tad sweet under that "snappy" shield? You don't really know, do you?  
The vinegar in the vinaigrette is the experienced nurse at the local hospital. She's healthy and natural. She's solid in her decisions and in her ability to take good care of her patients. She knows the importance of keeping the human body in balance, as well as keeping the surroundings germ-free.
The salad bowl, itself, is the ever-so-important vessel that has its arms around all of these characters in the salad.The salad bowl is the local clergyman. He is solidly committed to giving a big hug to the community of characters within his reach. It's so essential that no component goes awry. He wholeheartedly promotes the blending together of the ingredients so as to create a total harmony amongst them.   
NOW...
If this were a program explaining the characters and the acts of the play, I'd simply write:    The End
But the truth is,                                                                                                     it's a SALAD,                                                                                                         so I'll just say:
Bon Appetit 



