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Strawberry, melon & avocado salad

Rate this recipe

1 person is cooking this Count me in

Nutty and slightly sweet sherry vinegar is a natural partner for strawberries. This composed salad
makes a cool kickoff for dinner or a nutrition-packed lunch on its own.

Ingredients (serves 4)

Y4 cup honey

2 tbsp sherry vinegar or red-wine vinegar

2 tbsp finely chopped fresh mint

Y4 tsp freshly ground pepper

Pinch of salt

4 cups baby spinach

1 small avocado, peeled, pitted and cut into 16 slices

16 thin slices rockmelon (about % small rockmelon), rind removed
1 % cups hulled strawberries, sliced

2 tsp sesame seeds, toasted (see Tip)

Method
Whisk honey, vinegar, mint, pepper and salt in a small bowl.

Divide spinach among four salad plates. Arrange alternating slices of avocado and rockmelon in a
fan on top of the spinach. Top each salad with strawberries, drizzle with dressing and sprinkle with
sesame seeds.
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Recipe Tips & Notes: To toast sesame seeds, heat a small dry skillet over low heat. Add sesame
seeds and stir constantly until golden and fragrant, about two minutes. Transfer to a small bowl and
let cool.

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeln(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
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