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EATING & DRINKING

spoons white-wine vinegar. Drizzle in 2 ta-
blespoons extra-virgin olive oil, whisking
to combine. Add cooked grains and pump-
kins seeds, and toss to combine. Transfer to
a lunch container. Trim 1 cup snow peas and
slice thinly on the bias. Cut 2 endives into
½- inch rings and thinly slice 3 radishes.
Top grains with vegetables. // Before serv-
ing, toss in container.

TUESDAY
Soba Noodles With Cabbage,
Chickpeas and Tahini Dressing
Serves: 1 Total Time: 20 minutes

Bring a large pot of salted water to a boil
over medium-high heat. Add 4 ounces buck-
wheat soba noodles and cook according to
package instructions. Meanwhile, in a large
bowl, whisk together ½ tablespoon tahini,
½ tablespoon rice vinegar and 2 table-
spoons extra-virgin olive oil. Drain noodles
and rinse under cold water. Shake out any
excess water and transfer to a large bowl.
Toss with dressing. Set aside. // In a medium
skillet, heat 1 tablespoon olive oil over me-

dium heat. Add ½ cup chickpeas, drained
and rinsed. Cover and cook, stirring occa-
sionally, until chickpeas are crisp, about 10
minutes. Season with salt and ½ teaspoon
sumac. Remove from heat, place in a sepa-
rate airtight container for transport and let
cool to room temperature. // To large bowl
with dressed noodles, add 1½ cups thinly
sliced cabbage, 1 Persian cucumber, thinly
sliced, and ½ teaspoon Aleppo pepper. Sea-
son with juice from ½ lemon and salt to
taste. Toss to combine. Transfer to lunch
container and top with black sesame seeds
and ¼ cup mint sprigs. // Before serving,
top with chickpeas.

WEDNESDAY
Hippie Cobb Salad With Yogurt
Dressing
Serves: 1 Total Time: 20 minutes

Bring a small saucepan of water to a boil
over medium-high heat. Use a slotted spoon
or spider to gently lower in 1 egg and cook 9
minutes. Transfer to a bowl of ice water
and let cool completely. Peel egg and set
aside. // In a small bowl, whisk together 1 ta-
blespoon Greek yogurt and 1 tablespoon
fresh lemon juice until smooth. Whisking
constantly, slowly drizzle in 2 tablespoons
extra-virgin olive oil. Set aside. // In a lunch
container, combine 2 cups radicchio, cut
into 1-inch pieces, 1½ cups iceberg lettuce,
thinly sliced, 3 tablespoons toasted sun-
flower seeds and 1 ounce dried salami,
thinly sliced. Top with ½ cup alfalfa
sprouts, halved hard boiled egg and ½ avo-
cado, quartered lengthwise. Sprinkle flaky
salt over egg and avocado. Squeeze juice
from ½ lemon over avocado and rest of
salad to taste. // Before serving, spoon yo-
gurt dressing over salad.

THURSDAY
Kale and Tuna Salad With Olives
and Turmeric Sauerkraut
Serves: 1 Total Time: 10 minutes

In a medium bowl, combine 1 (5-ounce) can
tuna, drained, 1 tablespoon extra-virgin ol-
ive oil and 1 tablespoon lime juice. Season
with salt and freshly ground black pepper
to taste. Toss to combine. // In a small bowl,
whisk together ½ teaspoon Dijon mustard,
1 tablespoon apple cider vinegar and 1 ta-
blespoon extra-virgin olive oil. Season with
salt and freshly ground black pepper to
taste. In lunch container, combine dressing
and 2 cups baby kale or roughly chopped
kale, massaging dressing into kale. Add ¼
cup Castelvetrano olives, pitted and
smashed, and ¼ cup turmeric sauerkraut
or regular sauerkraut. // Before serving, top
with ¼ cup seeded crackers, such as Mary’s
Gone Crackers brand, broken into bite-size
pieces.

FRIDAY
Broccoli, Edamame Salad With
Wasabi Peas and Ginger-Carrot
Dressing
Serves: 1 Total Time: 20 minutes

In a medium bowl, combine ¼ red onion,
thinly sliced, a pinch of sugar, a pinch of
kosher salt and 1 tablespoon apple cider
vinegar, and toss to combine. Set aside and
let onions macerate 20 minutes. // Mean-
while, peel 1 (2-inch) piece carrot and 1 (2-
inch) piece ginger. Finely grate carrot and
ginger into a small bowl. Add 2 tablespoons
fresh lime juice, 2½ tablespoons extra-vir-
gin olive oil, 1½ teaspoons honey and salt
to taste. Whisk together to combine and set
aside. Finely chop stems of 1 bunch brocco-
lini (about 7 ounces) or broccoli, and cut
head into small florets. Pour dressing into
bottom of a lunch container. Add chopped
broccolini and stems, ¾ cup frozen shelled
edamame, thawed, ¼ cup crumbled feta
and pickled onions with their vinegar. (Salad
can be made 1 day ahead and kept in an air-
tight container.) // Before eating, shake con-
tainer until well combined. Top with ½ cup
wasabi peas before serving.

Five Reasons
To Skip the
Salad Bar
Quick to toss together, sturdy enough to
withstand the commute, wholesome and
highly creative, these worklunch recipes
slay the midday slump
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1. Coffee or Tea?
Soma Brew Bottle, $40 for 12
ounces, drinksoma.com

2. Polished Packing
Prepd Pack Lunchbox Set,
$69, shop.tastemade.com

3. That’s a Wrap
Bee’s Wrap Sustainable Food
Storage, $42 for variety pack,
beeswrap.com

4. Thermos Power
Zojirushi Stainless Steel Food
Jar, from $27 for about 17
ounces, amazon.com

5. Sack It To Me
Waxed Canvas Lunch Bag,
$40, food52.com

MONDAY
Endive and Grain Salad With Pre-
served-Lemon and Herb Dressing
Serves: 1 Total Time: 5½ hours (includes
soaking grains)

In a quart container, combine ¼ cup dried
quinoa and ¼ cup dried farro. Cover with
3½ cups room-temperature water. Soak 5
hours or overnight. Drain grains. Bring a
large pot of salted water to a boil over me-
dium-high heat. Add grains and cook until
tender, about 9 minutes. Drain and transfer
grains to a paper towel-lined plate to dry. //
Meanwhile, in a medium skillet, heat 2 tea-
spoons extra-virgin olive oil over medium
heat. Add 2/3 cup pumpkin seeds and toast,
stirring, until fragrant and beginning to pop,
about 2 minutes. Transfer pumpkin seeds to
a mortar and pestle or small food processor.
Add a pinch of flaky salt and ½ teaspoon
Urfa Biber pepper. Pound or pulse until mix
resembles crushed pebbles. Set aside. In a
large bowl, combine 1/4 preserved lemon,
seeded and finely chopped, ¼ cup chopped
parsley, ¼ cup chopped mint and 2 table-

C
OME NOON, those sad, sad salads
await in their grab-and-go con-
tainers at the corner deli. Alterna-
tively, you could waste precious
minutes, lemming-like, in the

lengthy line at the pick-and-mix bar, defeating
the entire point of eating at your desk. But
why? In the time it takes to walk to the salad
bar and cool your heels in that queue—all for
a hodgepodge of humdrum ingredients that
hardly deserves the name salad—you can put
together a vastly superior version at home to
tote along to work with you. Try adding pick-
les or preserved lemon for a bright boost, or
deploy scintillating spices such as Urfa biber
pepper or sumac. Nutty soba noodles take
pasta salad to the next level, and whole grains
like farro and quinoa provide the complex
carbs you’ll need to see you through the after-
noon. Wasabi peas—why not? The crunch and
the kick are fantastic. These recipes come to-
gether quickly the night before or even the
morning of. Pop the top at the appointed hour
and be the envy of all your office mates.

BY ELEANORE PARK

Advanced Desk Dining
The brown bag is so fourth-grade. These
ingeniously designed accoutrements make a
luxury of working through lunch
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