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Lactuca sativa

Lettuce has been transformed from an erect plant with bitter 
leaves to various cultivars including ones with distinctive 
heads of chlorophyll deficient leaves.

Greens Mix & Leaf Lettuce

Washing Greens to Store:

Fill the sink with fresh cold 
water and submerge the greens in the 
water. Add about 2 tablespoons of sea 
salt and swish around for a bit. Allow 
lettuce leaves soak for about 3 or 4 
minutes, then rinse with fresh cold 
water and spin dry.

I bought myself a Zyliss brand salad 
spinner at Home Sense. It had a pulley 
system that made the spinner go 
around really fast. Fun to use and very 
entertaining. It lasted me one season. I 
actually think my husband thought he 
was starting the lawn mower. So, 
instead I went for the heavy-duty salad 

spinner which I especially love.  Oxo 
brand of salad spinners, are the whose 
who in salad spinners. I found mine at 
Home Outfitters. I bought the 
stainless steel one which is more 
expensive, nice to look at and will 
hopefully last longer.

Put greens in an air tight plastic 
container with a fitted lid or in 
plastic bags in the 
crisper drawer of the 
refrigerator. This 
helps to crisp up 
the leaves, 
always ready to 
go for salad in a 
moment. Enjoy!

Uses

A large number of different 

cultivars of lettuce are mainly for 

use in salads.

Recipe

Red Wine Vinaigrette
1/2 c Olive Oil
1/4 c Red Wine Vinegar
1 tsp fresh rosemary finely chopped or 
dried
1 tsp fresh oregano finely chopped or 
dried
1/2 tsp dry mustard
1 clove fresh garlic, crushed
1/4 tsp marjoram dried
Salt and freshly ground pepper

Put in a jar, shake and let sit for a few 
hours to mingle. I love to add crumbled 
Sheep Feta to the dressing occasionally, 
instead of putting it in the salad. Serves 6

Trivia

Paintings of Lettuce are found in 
Egyptian tombs dating back to early 
4500 BC. First authenticated 
records of cultivated lettuce date 
back to Greece 450 BC. First 
century AD Romans were growing a 
number of different cultivars.

Tip

Forever Bags
Purchase Forever bags at discount 
stores, and use them over and over.

Spring mix greens and leaf lettuce
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Produce Facts


