
Vegan Monday: Rosemary-Sautéed Vegetable And Edamame Bean 
Salad With Red Swiss Chard

Ingredients:

Diffculty: Easy
(serves 2)

2+2 tbsp olive oil*
200 gr green beans, ends trimmed
1 big carrot, julienne cut
6-7 sprigs of rosemary, fnely chopped
1+1 tsp chilli pepper fakes (use less if you want less spicy)
1/2+1/2 tsp ground paprika
1/2+1/2 tsp salt
150 gr edamame beans (I used frozen)
1 yellow bell pepper, julienne cut 
1 red bell pepper, julienne cut

For dressing:
2 tsp olive oil (I used kalamata olive oil)
1.5 tsp lemon juice
1 tsp apple cider vinegar

For the rest:
70 gr red swiss chard leaves

To serve (optional):
1 tbsp hummus

*I divided oil, herbs and spices into 2 portions because I sautéed the vegetables in two batches. I 
didn't want to overcrowd my pan. 

Instructions:

1. Put 2 tbsp olive oil in a pan on medium-high heat; let it heat for a minute. Add green beans and 
carrot after this minute and sauté for about 2 minutes.

2. Add half of the rosemary, 1 tsp chilli pepper fakes, 1/2 tsp ground paprika and 1/2 tsp salt. 
Continue to sauté for about 5 minutes, until the vegetables are tender but not too soft. Transfer 
the vegetables to a bowl.

3. Put the remaining 2 tbsp olive oil on the same pan again on medium-high heat. The pan will 
already be hot, so add edamame beans and bell peppers immediately and sauté for 2 minutes.

4. Add remaining rosemary, chilli pepper fakes, ground paprika and salt. Sauté for about 5 
minutes, until the vegetables are tender but not too soft. Add the cooked vegetables to the 
previous ones.

5. Prepare the salad dressing by putting olive oil, lemon juice and apple cider vinegar in a small 
bowl and mixing with a spoon for half a minute. Put half of the swiss chard leaves on a plate, and 
arrange the sautéed vegetables on top. Drizzle with salad dressing. Add a spoonful of hummus if 



you wish. Enjoy!


