~ American salad has evalved. You know this
is true when the first online salad bar
Comes 1o town
Last monih, Tossed, an all-salads o pt in Manhattan,
debuted online ordering for pick-up and deli

R e potato

are sold. Customers don

LET) &4l y 5 i i
f salad includes four “To 0 enu of 56 (; ) e n t
af which are seasonal) i to tortilla strips, r r I

w a proliferation of all
and wrap pls

Peap 5 t a fad thing,
o, but salad is a real staple.” And unlike
1l weell
year- :wni] H-:._- adds.
At Tossed, a walk-in customer (or online orderer) can haw
the salad nl his dr-ims =L.|m|1g, \nr'h one of six dl' erent 1

~bean/com salsa and citrusfe hlpu le d[u:nl.ng
jornia spinach with shiitake mushrooms,
' pﬂ'lnhr]lu gril]::l onion, hickory-smoked bacon and

T 514.95.
The menu hasn't changed much
Tossed has been operating, M
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What customers are looking for in 2 salad, but don't know
it, Meisel says, is contrasting textures, “Our Tossed Salad has
goat cheese, which 2 ed almonds, whi
I-I'I-lnuhv. plus sun-dried cherries, for chewy with a tart tang,
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