
Ingredients

6 blood oranges
1 tablespoon anchovy, chopped
tender citrus leaf
2 teaspoons mint leaves
1/2 small red onion, thinly sliced
3 tablespoons olive oil

Here’s How

1 remove the pith and peel from oranges, cut each orange
  into 8 pieces and put in shallow serving bowl.

2 Add anchovy, minced citrus leaf mint leaves, onion and 
   olive oil to oranges. Stir to combine.

note: if you don’t have a tender citrus leaf in your kitchen 
add the grated rind of one orange instead. 
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Servings

15 minutes
4 servings

Orange-Onion salad 
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