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Grilled Fennel Veggie Salad with Kale Pesto 
 
Kale Pesto 
 
adapted from: vegan kale pesto 
 

●​ 1 large bunch lacinato/dinosaur kale, washed + stemmed 
●​ 1/4 – 1/3 cup extra virgin olive oil 
●​ 1/3 cup grated parmesan cheese 
●​ 1/3 cup toasted chopped walnuts 
●​ 1 medium clove garlic 
●​ 1 tablespoon lemon juice 
●​ salt + pepper 
●​ 1/4 cup basil or other herb, optional 

 
1.​ Bring water to boil in a large pot. 
2.​ Prepare a large bowl with ice water. 
3.​ Once boiling place kale into the pot and stir for 2 minutes until wilted and 

bright green. 
4.​ Drain water + place kale immediately into the ice bath. 
5.​ Drain once chilled and pat dry with a kitchen towel, soaking up as much 

moisture as possible. 
6.​ Place the garlic in the food processor and turn on until chopped. 
7.​ Scrape the sides and place the kale, cheese, walnuts, and lemon juice in the 

food processor. 
8.​ Pulse until well combined. Scrape the sides as needed. 
9.​ Turn on or pulse while streaming in the olive oil. Add more olive oil until 

desired consistency is reached. Blend further for a smoother texture. 
10.​Taste and add salt + pepper to your preference. I used about 1/4-1/2 

teaspoon of each. 
 
Grilled Fennel Veggie Salad 
 

●​ 1 cup uncooked millet, rinsed + drained 
●​ 2 cups water 
●​ 1/2 head lacinato/dinosaur kale, washed + stemmed 
●​ 1 medium fennel bulb, sliced 1/8-inch thick 
●​ 1 1/2 red bell peppers, sliced 
●​ 1/2 head cauliflower, stemmed 
●​ 1/2 tablespoon ghee or olive oil plus more for grilling 
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●​ salt + pepper 
 

1.​ Melt oil in a medium sized pot over medium heat. 
2.​ Once hot add the millet and stir for about 3-5 minutes until lightly toasted. 
3.​ Add the water, bring to a boil, stir then reduce heat to simmer and cover for 

20 minutes. Keep covered and place on a cool burner for 5-10min. Fluff with 
a fork. 

4.​ Preheat your oven to 350*. 
5.​ While the millet is cooking lightly coat the kale with oil, salt, and pepper and 

place in a single layer on a large pan. Roast for about 15-20 minutes until 
just starting to brown and crisp. Toss once while cooking. 

6.​ Lightly coat the rest of the veggies with oil, salt, and pepper and heat a grill 
pan over medium/med-high. 

7.​ Grill the cauliflower and fennel for about 4-5min per side until just tender and 
golden brown. Coarsely chop then place on a baking sheet and keep warm in 
the oven. 

8.​ Grill the pepper for 2-3min per side flipping once. 
9.​ Toss the millet and veggies together or top veggies over millet. 
10.​Serve hot with a side of pesto. 
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