
Southwestern Coconut Ranch Salad
10 minutes

 Canned Coconut Milk (full fat,
refrigerated overnight)

 Avocado Oil

 Apple Cider Vinegar

 Dried Chives

 Onion Powder

 Sea Salt

 Mixed Greens

 Corn (cooked)

 Black Beans (cooked)

 Tomato (chopped)

 Avocado (pit removed, chopped)

392

28g

31g

Fiber 13g

9g

 Refrigerate in an airtight container for up to five days. For best results, store
the dressing separately for up to one week and add the avocado just before serving.

 Use fresh instead of dried herbs.

 Use coconut yogurt, sour cream, Greek yogurt, mayonnaise or
buttermilk instead.

Add the coconut milk, oil, vinegar, chives, onion powder and salt in a jar and
shake until well combined.

Divide the mixed greens, corn, black beans and tomato into bowls or
containers if on-the-go. Top with avocado and drizzle with your desired amount
of dressing. Enjoy!

https://thechi.ca/
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