Congratulations on your new Salad Spinner
Robyn Helsel 7409832348  rhelsel@columbus.rr.com

Cleaning strawberries
1. Wash berries in bowl with 3 cups water mixed with 1 cup 
white vinegar. Drain in colander & rinse under running water. 
2. Place berries in salad spinner lined with 3 layers of paper towels. Spin for 15 seconds or until berries are completely dry. 
3. Store berries in paper towel-lined sealable container, keeping lid slightly open to allow excess moisture to escape. 

Harvest Chicken Salad
Ingredients:
Dressing --
2 oranges
1/3 cup fat-free mayonnaise
2 tablespoons stone-ground mustard
2 teaspoons sugar
1/4 teaspoon each salt and ground black pepper
1 small garlic clove, pressed
Salad

 1 pkg. (6 ounces) fresh baby spinach leaves, rinsed and spun in Salad Spinner
2 cups diced roasted chicken
1 cup diced celery
2 medium Red Delicious apples
1/2 cup chopped red onion
3/4 cup sweetened dried cranberries
1/2 cup toasted pecan halves (optional)
Orange segments and Whole-Grain Croutons (optional)

Directions:
1. For dressing, zest one orange using Lemon Zester/Scorer to measure 2 teaspoons zest. Juice oranges in Juicer to measure 1/2 cup juice. Combine orange zest, mayonnaise, mustard, sugar, salt, black pepper and garlic pressed with Garlic Press in Classic Batter Bowl; whisk until smooth using Stainless Whisk. While continuously whisking, add orange juice in a thin, steady stream; set dressing aside.

2. For salad, place spinach in bottom of Simple Additions Large Bowl. Dice chicken and celery using Forged Utility Knife. Cut apples in half lengthwise; remove stems and seeds using Cook's Corer(R). Cut each apple half into four wedges; crinkle cut wedges into small pieces using Crinkle Cutter. Chop onion using Food Chopper. Layer chicken, celery, apples, onion, cranberries and pecans, if desired, over spinach. To serve, drizzle dressing over salad and toss to coat. Top with orange segments and Whole-Grain Croutons, if desired. Serve immediately.

Yield: 12 servings
Cook's Tip: To toast pecans, spread over bottom of Small Oval Baker. Microwave on HIGH 2-3 minutes or until fragrant and lightly toasted, stirring after each 30-second interval.
(A 2-pound rotisserie-cooked chicken can be used to prepare this recipe, if desired. Or, place 2 Skinless Chicken Breasts in the Grill Pan. Grill 6 minutes, turning occasionally, or until juices are clear.)


Preparing Orange Segments:

To cut orange into segments, cut a thin slice from the top and the bottom using Forged Utility Knife; stand upright. Cutting from top to bottom, carefully trim away peel and white membrane. Cut down one side of membrane. Angle knife under segment and lift out. Repeat with remaining segments
MANDARIN PASTA SALAD 
Dressing:
1 teaspoon finely chopped, peeled, fresh gingerroot
1 garlic clove, pressed
1/3 cup rice vinegar
¼ cup orange juice
¼ cup vegetable oil
1 teaspoon sesame oil (optional)
1 envelope Lipton Recipe Secrets Onion Soup Mix
2 teaspoons sugar
Salad:
8 ounces uncooked bow tie pasta
½ cucumber, scored, seeded and sliced
½ cup diced red bell pepper
½ cup coarsely chopped red onion
1 package (6 ounces) baby spinach leaves
1 can (11 ounces) mandarin orange segments, drained
2 cups diced, cooked chicken
½ cup sliced almonds, toasted

1. For dressing, finely chop gingerroot using Food Chopper. In Small Batter Bowl, whisk gingerroot, garlic pressed with Garlic Press, vinegar, orange juice, vegetable oil, sesame oil, soup mix and sugar. Cover, refrigerate until ready to use.

2. For salad, cook pasta according to package directions in Professional (8-qt) Stockpot; drain in large colander and rinse under cold running water. Remove excess water using the Salad Spinner.  Place pasta in Simple Additions Large Bowl.

3. Meanwhile, score cucumber using Lemon Zester/Scorer; remove seeds using The Corer. Slice cucumber using Ultimate Slice & Grate; cut slices in half. Dice bell pepper using Chef’s Knife. Coarsely chop onion using Food Chopper. Add cucumber, bell pepper, onion, spinach, mandarin oranges, chicken and almonds to pasta. Pour dressing over salad and toss. Serve immediately.

Yield: 12 servings
Nutrients per serving: Calories 210, Total Fat 9g, Saturated Fat 1g, Cholesterol 20mg, Carbohydrate 21g, Protein 11g, Sodium 210mg., fiber 2g
Bunko Salad

2 bags of romaine lettuce  (washed and spun in Salad Spinner)
1 granny smith apple= chopped into pieces
1 red onion, finely chopped
1 bag of craisins
1 c walnuts- more or less if you want
1 c parmasean cheese- or a blend found in the specialty cheese sections
Paul Newman's oil and vinegar dressing.
Berry Pine Nut Chicken Salad
For dressing, combine 3 tbsp. red wine vinegar,2tbsp.seedless raspberry jam, 1 tsp Dijon mustard, 1/4 cup olive oil, 1/8 tsp. ground black pepper in Measure,Mix & Pour, mix well & set aside. 

For salad, wash 1 bag(5-6 oz) Boston lettuce salad blend & 1 cup blueberries using salad spinner. Layer salad blend, berries, 1 lb. thinly sliced chicken breasts & 1/4 cup thinly sliced red onion. Top with 8 oz. sugar snap peas, cut in half. Add dressing & toss gently. Sprinkle with 1/4 cup toasted pine nuts. Yeild: 4 servings

Nutrients per serving: Calories450,Total Fat 24 g,Saturated Fat 3.5g, Cholesterol 95 mg, Carbohydrate 20 g, Protien 39 g, Sodium 200 mg, Fiber 3g
Trifle Bowl Salad
(Change ingredients to your taste!)
Lettuce (can use shredded iceburg or whatever you like! I used one bag of Romaine and Iceburg mix.) ~ of course you wash and clean your lettuce using your Salad Spinner!
Red Onion (about 1/2 cup?)
Cheese (I used queso fresco yesterday..a mild mexican cheese that crumbles like feta but tastes like Farmers or Motzarella. Use any kind you like! I have used cheddar, or monterey Jack...)
Peas (one half of a bag of frozen peas, thawed)
Red Pepper (one, diced)
Bacon
Hard Boiled eggs, quartered (I think I used 5)

Dressing:
1 c. Miracle Whip (NOT MAYO)
2-3 T. vinegar (plain white or white wine vinegar)
1-2 T. sugar
Salt and pepper to taste
(You can stop there and it's really good. Or add some of our Dill seasoning mix.)
Assemble and keep refrigerated till ready to serve. Pour dressing all over the top right before serving.
Fresh Fruit w/ Cool Lime Dressing – serves 4

4 cups assorted fresh fruit (melons, pineapple, strawberries, blueberries, grapes…)

1 lime

1 container (8 ounces) lime or lemon yogurt

1 cup thawed, frozen whipped topping

Clean and dry fruit in Salad Spinner and place in large serving bowl; refrigerate until ready to serve.  Zest lime using lemon zester/scorer to measure 1 teaspoon zest; chop finely.  Juice lime to measure 1 tablespoon juice.  Combine yogurt, lime zest, and juice in small batter bowl; whisk until smooth.  Fold in whipped topping.  Cover; refrigerate until ready to serve.      To serve, spoon fruit into bowls and spoon dressing over fruit.
Extra uses for Salad Spinner

1. After soaking mushrooms  in salt water to get dirt/bugs out, try the Salad Spinner to dry them.  

    I am told it works perfectly and won’t damage the mushrooms. 
2. Spin extra water out of pasta like Rotini; do not spin spaghetti.

3. A consultant I know spun ¼ cup of fat out of her 94% lean ground beef!

4. Dry your hand-washed panty hose and swim suits!!

5. Spin excess water from rinsed blueberries, raspberries, black berries and even grapes!
6. Use the Salad Spinner to take water from frozen/thawed spinach(line basket w/a few paper 

    towels before spinning.

7. Spin liquid from black beans and corn.

8. Use the baskets as colanders. Serve salad in the bowl. Use the baskets to cover   

    food at a picnic to keeps flies away.

9. Spin dry herbs, it makes them easier to chop.

10. It makes a beautiful diner-like baked goods cover.
11. Spin dry fresh cooked corn on the cob.

12. Spin the extra liquid out of your black olives when preparing your pasta salad.

13. Put a small amount of dressing on your greens and give it a spin and it will coat 
    the greens with less dressing.
14. Whenever you are using a vegetable for a recipe, and you want that vegetable to stay dry in the recipe - you should salt it, and then let it sit for 15-30 minutes. The salt will draw out excess liquid, and keep the veggies dry. This will work also for zucchini and yellow squash that you want to bread and pan fry or bake....for Eggplant (for fried eggplant or Parmigiana). It is also the way to get crispy baked potato fries. Cut the potatoes and soak them in salted water for 30 minutes, then dry them (in the Salad Spinner), toss them w/ oil and seasonings and bake!

15. Drain liquid lightly salt shredded cabbage for coleslaw, eggs rolls, etc. 

16. Drain liquid from yellow squash for pan frying or baking or eggplant for frying or Parmigiana

17. Drain liquid from potatoes for home-made french-fried potato fries. Cut the potatoes and 
      soak them in salted water for 30 minutes, then dry them, toss them w/ oil and seasonings   

      and bake.
18. Dry meat for those barbecue rubs
19. Dry cooked noodles for macaroni salad 
20. Seed tomatoes - core the tomatoes, cut them into pieces, and spin them. For salsas, pasta 
      sauce, etc.
21. Spin art - put paper along the outside, paint in the middle and spin away. (it is recommended 
     to use your OLD salad spinner for this one!)

22. Did you know the Salad Spinner moves at 13MPH???

