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oodies, take note: Michael Stillman, the restaurateur behind iconic N.Y.C. 
eateries like Smith & Wollensky and, more recently, Quality F

Meats and Quality Italian (now famous for a 14-inch pizza-shaped chicken parm), has 
recently opened a new joint in the West Village: Quality Eats. "I've always wanted to 
do an ‘enfant terrible’ version of our Quality Meats restaurant that is more casual and 
geared toward regular neighborhood guests,” Stillman tells InStyle. Although more 
relaxed, the restaurant still boasts high-quality, elevated dishes, even transforming a 
plate of raw vegetables into a work of art. Below, their gorgeous Crudité Salad, which 
is sure to stun as a side dish at next week’s Thanksgiving feast.

Crudité Salad

Serves: 4 

Ingredients
1 large carrot, peeled and cut into 1 ½-inch long 
juliennes
1 small jicama, peeled and cut into 1 ½-inch 
juliennes
4 radishes, sliced thinly on a mandolin ($40; 
target.com)
1 Japanese cucumber, cut in half lengthwise and 
then sliced into 3/8-inch thick half moons
2 baby Chioggia beets, washed well and sliced 
thinly on amandoline
1 serrano pepper, sliced thinly on a mandoline
1/4 cup high quality oil-packed sundried 
tomatoes, cut into thin strips
4 cups baby arugula, washed and dried
1/4 cup chives, cut into 1-inch long batonettes
1/4 cup Thai basil leaves
1/4 cup dill sprigs
1/4 cup Italian parlsey pluches

Lemon Dressing
1/2 cup lemon juice
1/2 tsp salt
2 tbsp light agave syrup
1/2 cup extra virgin olive oil

Buttermilk Dressing
1/2 cup sour cream1/2 cup mayonnaise
2 garlic cloves, grated on a microplane 
($15; crateandbarrel.com)
1/2 cup buttermilk
3 tbsp white wine vinegar
1/2 tsp salt
Freshly ground black pepper
Extra virgin olive oil
Salt
Fresh ground black pepper

http://smithandwollenskynyc.com/
http://qualitymeatsnyc.com/
http://qualitymeatsnyc.com/
http://www.qualityitalian.com/home.cfm
http://www.qualityeats.com/
http://www.target.com/p/oxo-softworks-mandoline/-/A-11144548?ci_src=17588969&ci_sku=11144548&ref=tgt_adv_XS000000&AFID=google_pla_df&CPNG=PLA_Kitchen%2BShopping&adgroup=SC_Kitchen_OXO&LID=700000001170770pgs&network=g&device=c&location=1023191&gclid=CJvq8ajbmskCFVUlgQod2Y8NYQ&gclsrc=aw.ds
http://www.target.com/p/oxo-softworks-mandoline/-/A-11144548?ci_src=17588969&ci_sku=11144548&ref=tgt_adv_XS000000&AFID=google_pla_df&CPNG=PLA_Kitchen%2BShopping&adgroup=SC_Kitchen_OXO&LID=700000001170770pgs&network=g&device=c&location=1023191&gclid=CJvq8ajbmskCFVUlgQod2Y8NYQ&gclsrc=aw.ds
http://www.crateandbarrel.com/microplane-grater-zester/s360417?b=1?affiliate=1552&campaignid=206595536&adgroupid=13838805176&targetid=kwd-75700726016&adpos=1o4&creative=44897459456&device=c&matchtype=&network=g&gclid=CILeuI7bmskCFdgWgQod7eoCiQ


Directions

To make the Lemon Dressing:

Whisk salt and agave into lemon juice and then slowly whisk in olive oil.

To make the Buttermilk Dressing:

In a bowl, whisk sour cream and mayonnaise together until smooth. Add remaining 
ingredients and whisk together well.  Refrigerate immediately.

To make the salad:

1. In a bowl, combine carrots, jicama, radishes, cucumbers, beets and serrano pepper 
and dress with Lemon Dressing, salt and black pepper. 

2. In another bowl, lightly dress arugula with olive oil, salt and black pepper.

To plate: 

1. Divide arugula evenly among four plates and drizzle Buttermilk Dressing on top.

2. Divide vegetables evenly among four plates and scatter on top of the arugula. 

3. Scatter tomatoes over the vegetables.

4. Place all the herbs into the bowl that the vegetables were in and use the residual 

dressing to lightly coat the herbs. 

5. Scatter herbs on top of vegetables and serve immediately.


