Leafy Holiday Salads

Vancouver CHIP Program shared this recipe

	Romaine & Cranberry:



Romaine lettuce



fresh baby spinach



dried cranberries



sliced almonds



red onion, opt.
	WASH    Romaine
CHILL   to crisp.

CUT   in desired pieces.

COMBINE   with other ingredients.

ADD   dressing just before serving.



	Romaine & Pear:


Romaine lettuce


1-2
pears, ripe but firm



red onion rings or



   green onions, sliced, opt.



grapes, halved



pecans or sliced almonds


	PREPARE   Romaine as above.

PEEL, QUARTER, & SLICE pears.

COMBINE   all ingredients.

ADD   dressing and  serving.

	Dressing:


⅓ c.
fresh lemon juice


¼ c.
mild olive oil


1½ - 2 T.
crystallized ginger


1½ - 2 T.
honey


1 –2 t.
lemon peel, grated


½ t.
salt


	WHIZ   in blender until ginger and peel are liquidized.

CHILL  until ready to use.

This will keep in the fridge for 2-3 weeks.


