Strawberry Spinach Salad 
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(Casual Cooking cookbook, pg 40)

Dressing

1 lemon

2 tablespoons white wine vinegar

⅓ Cup sugar

1 tablespoon vegetable oil

1 teaspoon poppy seeds

Salad

¼ cup sliced natural almonds, toasted

8 ounces (1½ cups) strawberries, hulled and quartered

½ medium cucumber, sliced and cut in half

¼ small red onion, sliced into thin wedges (¼ cup)

1 package (6 ounces) baby spinach

Directions:

For dressing, zest lemon using Lemon Zester/Scorer to measure ½ teaspoon zest. Juice lemon using Juicer to measure 2 tablespoons juice. Combine zest, juice, vinegar, sugar, oil and poppy seeds in Small Batter Bowl. Whisk until well blended using Mini-Whipper. Cover; refrigerate until ready to use.

Preheat oven to 350°F. For salad, spread almonds in single layer over bottom of Small Bar Pan. Bake 10-12 minutes or until lightly toasted. Remove from oven; cool almonds in bar pan.

Meanwhile, hull strawberries using Cook’s Corer; cut strawberries into quarters.

Score cucumber lengthwise using Lemon Zester/Scorer; remove seeds using The Corer. Using Ultimate Slice & Grate fitted with v-shaped blade, slice cucumber; cut slices in half. Slice onion into thin wedges.

Place spinach in large serving bowl; add strawberries, cucumber and onion. Whisk dressing; pour over salad, gently tossing to coat using 3-Way Tongs. Sprinkle with almonds. Serve immediately.

Yield: 10 servings

Nutrients per serving (1 cup): Calories 70, Total Fat 3 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 10 g, Protein 1 g, Sodium 15 mg, Fiber 1 g

Diabetic exchanges per serving: ½ starch, ½ fat (½ carb)

Raspberry Lemonade
2 Liter Ginger Ale
Frozen lemonade concentrate
Frozen or fresh raspberries
Thinly sliced lemon

Mix Ginger Ale and frozen lemonade in quick stir pitcher; add cup raspberries - mash up in quick stir pitcher; add thinly sliced lemon.  Add thinly sliced lemon to the top of drink as a garnish.
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Since 2000, The Pampered Chef has raised more than $5.4 million for the American Cancer Society's education and early detection programs.





"All women are at risk of developing breast cancer, even those who have no family history of the disease," says Julie Christopher, corporate spokesperson, The Pampered Chef. "Through early detection, education and improved treatment, more women are winning the fight against breast cancer."








