Put the celery in a bowl of ice water and soak
for about 20 minutes to heighten the crispness.
Drain and pat dry, then pile into a medium bowl.

Add the celery leaves, dates, almonds, lemon
juice, and chile flakes and toss together. Season
generously with salt and black pepper. Taste and
adjust the seasoning. Add the Parmigiano and
14 cup olive oil and toss gently. Taste again and
adjust the seasoning so you have a lovely salty,
tart, sweet balance. Serve cool.
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