Salad for President: The Cookbook

Are you ready to make the world a more beautiful place, one salad at a
time? Salad for President is a cookbook that celebrates the power of art,
food, and community. With over 100 recipes inspired by famous artists, this
book is a must-have for anyone who loves to cook, eat, and create.

Recipes Inspired by Famous Artists

= Vincent van Gogh: Starry Night Salad

= Claude Monet: Water Lilies Salad

= Salvador Dali: The Persistence of Memory Salad
= Jackson Pollock: Blue Poles Salad

= Andy Warhol: Campbell's Soup Can Salad

Vincent van Gogh: Starry Night Salad
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This salad is inspired by Vincent van Gogh's famous painting, "Starry
Night." The blue and yellow swirls in the painting are represented by the
blueberries and corn in the salad. The stars are represented by the
pomegranate seeds. This salad is a beautiful and delicious way to
celebrate one of the most famous artists in history.

Ingredients:

*1 cup blueberries * 1 cup corn * 1/2 cup pomegranate seeds * 1/4 cup
feta cheese * 1/4 cup red onion, thinly sliced * 1/4 cup olive oil * 1
tablespoon red wine vinegar * 1 teaspoon Dijon mustard * Salt and pepper
to taste

Instructions:

1. In a large bowl, combine the blueberries, corn, pomegranate seeds, feta
cheese, and red onion. 2. In a small bowl, whisk together the olive oil, red
wine vinegar, and Dijon mustard. 3. Pour the dressing over the salad and
toss to coat. 4. Season with salt and pepper to taste. 5. Serve and enjoy!

Claude Monet: Water Lilies Salad
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This salad is inspired by Claude Monet's famous painting, "Water Lilies."
The green and pink colors in the painting are represented by the spinach
and strawberries in the salad. The water lilies are represented by the sliced
apples. This salad is a refreshing and beautiful way to celebrate one of the
most famous Impressionist painters.

Ingredients:

= 1 cup spinach
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1 cup strawberries, sliced

1 apple, sliced

= 1/4 cup goat cheese

= 1/4 cup walnuts

= 1/4 cup olive oil

= 1 tablespoon balsamic vinegar
= 1 teaspoon honey

= Salt and pepper to taste

Instructions:

1. In alarge bowl, combine the spinach, strawberries, apple, goat
cheese, and walnuts.

2. In a small bowl, whisk together the olive oil, balsamic vinegar, and
honey.

3. Pour the dressing over the salad and toss to coat.
4. Season with salt and pepper to taste.

5. Serve and enjoy!

Salvador Dali: The Persistence of Memory Salad



This salad is inspired by Salvador Dali's famous painting, "The Persistence

of Memory." The melting clocks in the painting are represented by the
melted cheese in the salad. The ants are represented by the black olives.
This salad is a surreal and delicious way to celebrate one of the most
famous Surrealist painters.

Ingredients:

* 1 cup shredded mozzarella cheese * 1/2 cup shredded cheddar cheese *
1/4 cup black olives * 1/4 cup red onion, thinly sliced * 1/4 cup olive oil * 1
tablespoon red wine vinegar * 1 teaspoon Dijon mustard * Salt and pepper
to taste

Instructions:

1. In a large bowl, combine the mozzarella cheese, cheddar cheese, black
olives, and red onion. 2. In a small bowl, whisk together the olive oil, red
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wine vinegar, and Dijon mustard. 3. Pour the dressing over the salad and
toss to coat. 4. Season with salt and pepper to taste. 5. Serve and enjoy!

Jackson Pollock: Blue Poles Salad

This salad is inspired by Jackson Pollock's famous painting, "Blue Poles."
The blue and black lines in the painting are represented by the blueberries
and blackberries in the salad. The white
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