
 

 

Melon and Cucumber Salad with Kimchi  

Dressing 
By Chef Tony Scotto 

Serves: 4-6  

Ingredients 

For the salad: 

2 cup | cantaloupe 

2 ¼ cup | honeydew 

1 ¼ cup | cucumber 

⅓ each | jalapeño pepper 

⅛ tsp | sea salt 

6-8 each | basil leaves 

10-12 each | assorted edible flowers 

2 tbl | olive oil 

 

For the dressing: 

8 tbl | kimchi; liquid only 

1 tsp | kudzu starch or arrowroot starch

Directions 

For the dressing: 
Strain the kimchi liquid in to a small sauce pot.  Mix the starch with equal parts 
water.  
 
Bring the pot of kimchee liquid to just below a simmer. Stir in the starch/water 
mixture. Bring to a boil stirring constantly. Once thickened, remove from the heat 
and allow to cool. 
 
For the salad:  
Peel and seed the melons. Cut into bite sized chunks.  
 
Halve the cucumber lengthwise and cut it into angled bite sized chunks. (peel only if 
waxed) 
 
Slice the jalapeño into very thinly sliced rounds. Adjust the amount for your heat 
preference.  
 
Place the fruits and vegetables in a bowl and season with a small amount of salt; 
tossing to coat.  
 
Add some edible flowers and torn fresh basil leaves, reserving some for garnish. 
 
Drizzle with some of the cooled dressing. Toss to coat.   
 
Garnish with more flowers and herbs. Drizzle with a little olive oil just before serving. 



 

 

Raw Zucchini Salad with Prosciutto and 

Ginger Dressing 
By Chef Tony Scotto  

Serves: 4-6  

Ingredients 

For the salad: 

8 oz | zucchini 

8 oz | yellow or patty pan squash 

¼ tsp | sea salt 

⅛ tsp | ground black pepper 

¼ cup | chives; thinly sliced 

6 each | mint leaves 

6 each | oregano leaves 

½ each | fresh tomato 

 

 

 

 

For the dressing: 

1 ¼ ounce | prosciutto or ham 

1 ¼ ounce | bacon 

1 ½ clove | garlic 

¼ cup | onion; diced 

¼ tsp | ginger; peeled & grated 

1 ¾ tbl | olive oil 

1 piece | star anise; chopped with a knife 

until fine 

¼ tsp | sea salt 

⅛ tsp | crushed red pepper 

½ tsp | fish sauce 

1 tbl | tabasco sauce 

Directions 

For the dressing: 
Prepare all of the vegetables for the dressing and add them to the food processor. 
Pulse until they are evenly ground.  
 
For the pork product: 
Cut the ham and bacon into fairly small pieces and pulse in the food processor until 
ground (separately from the vegetables). 
Alternately, cut a piece of prosciutto into chunks and grind in a meat grinder using the 
smallest die.  
 
Coat the bottom of a pan with half of the olive oil. Add the ground vegetables and the 
salt. Cook slowly to sweat out the liquid and break down the texture. This can take 
from 5-20 minutes. The vegetables should not take on color. They are done when 
they are translucent and have no texture left.  
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Add the ground pork product to the vegetables and cook until all the fat is rendered 
out; adding more olive oil if it looks dry.  
Finely chop the star anise until it looks ground. It will still have some texture. Add it to 
the pan with the crushed red pepper, fish sauce and tabasco. Stir to evenly 
incorporate.  
 
Set aside, but keep warm. 
 
For the salad: 
Prepare the herbs.  
 
Cut the squash down the center lengthwise; then into bite-sized pieces in a roll cut 
style.  
 
Place the squash in a bowl and season with salt. Toss to evenly distribute.  
 
Add the fresh herbs to the bowl, saving a few for garnish.  
 
Stir in the dressing. Squeeze the fresh tomato into the bowl; allowing the juice, seeds 
and some pulp. Save what remains of the tomato for another use. Mix gently to 
combine.  
 
Plate, garnishing with more fresh herbs, a drizzle of olive oil and a few grinds of fresh 
black pepper. 
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