
Paul’s Scrumptious Salad
Paul McCartney 

Method
Take two generous handfuls of baby spinach leaves and put in a salad 

bowl. Add to this another kind of lettuce of your own choice, perhaps 

rocket (arugula) or Romaine (ordinary green lettuce). Mix the lettuce 

gently together, then take a tomato and cut it up any way you fancy 

(large slices or little bits) and add to the lettuce. It’s sometimes nice to 

use three to four cherry tomatoes if you can find them. I like to cut these 

in half as an alternative to the straight forward tomato. Then add a little 

of what you fancy, for instance, I like to add half an avocado pear, which I 

cut into smallish pieces or another alternative is crumbled feta cheese 

or perhaps sliced Red Leicester or cheddar. You can use your 

imagination as to how big the pieces or slices can be. I like to slice the 

cheese paper thin but the choice is yours. Once you’ve got all of this in 

the salad bowl take a small mixing bowl or cup and put in it a 

tablespoon full of olive oil, a small teaspoonful of balsamic vinegar, then 

squeeze the juice of half a lemon into the mixture, add a pinch of salt 

and give the mixture a good whisk. Sometimes for a change you can add 

half a teaspoon of French mustard or I like honey mustard. Or, if you can 

manage to get some stuff called Braggs, which is a liquid aminos 

seasoning “thang”, a dash of this makes for an interesting dressing. 

However, if you want to keep it simple that’s fine too. After you’ve 

whisked your dressing and just before you’re ready to eat your salad, 

pour the dressing into the bowl and gently give the whole salad a mix. 

Turn it out onto a plate and enjoy this lipsmacking treat. 

P.S. There are variations of this salad. Once you get the hang of it, you 

can vary it to your own taste. For instance, I like to add fake meat slices, 

chopped into thin strips or even just ripped with your fingers. You could 

also try chopping up a couple of silverskin onions or a couple of pickles. 

The list is endless and that bit is up to you. Anyway, have fun and enjoy 

your salad, Paul. (McCartney)

 


