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Pomegranate Syrup Ingredients:
2 large pomegranates
2/3 cup organic agave nectar
1 tablespoon lemon juice

1. Make the syrup: Quarter the pomegranates, peel off the rind, and pull the fruit apart
into pieces. Carefully pull out the red seeds. Wrap a handful of seeds in cheesecloth
and press hard to release all juice into a bowl. Discard spent seeds. Repeat process
until all juice has been extracted from remaining seeds. Alternately, process seeds in
a blender. Pour this liquid into a clear container and refrigerate for up to 8 hours.
Sediment will settle to the bottom. Into a saucepan, ladle clear liquid and add agave
nectar and lemon juice. Cook until syrup reduces and thickens a little -- about 5 min-
utes. Pour into a container, cover, and refrigerate. 2. Make the fruit salad: In a clear-
glass bowl, place strawberries, pineapple, bananas, oranges, and grapefruit sections.
Toss with two or three tablespoons of the pomegranate syrup. Cover and refrigerate
until serving time. Garnish with pomegranate seeds, if desired.

Turkey & Organic Strawberry Pasta Salad

6 ounces radiatori or rotelli pasta
1 medium organic apple, cored and cut into thin slices
1 tablespoon lime or lemon juice
1/2 pound smoked organic turkey breast, cut into bite-size pieces
1 cup fresh organic strawberries, quartered
1/2 cup organic celery, sliced
1/4 cup fat-free, plain organic yogurt
2 tablespoons organic mayonnaise, or organic grape seed mayo or salad dressing
2 tablespoons organic skim milk
4 teaspoons organic Dijon-style mustard
1/4 teaspoon celery seed
1 tablespoon fresh marjoram leaves

1. Prepare pasta as directed on the package. Rinse with cold water and drain. 2. Toss
apple slices with lemon juice to coat. 3. Combine the cooked pasta, apple, turkey,
strawberries and celery in a bowl.

To make the dressing:
Mix yogurt, mayonnaise (or salad dressing), milk, mustard and celery seed in a small
bowl. Pour the dressing over the salad and toss gently to coat. Garnish with marjoram.

Fruit Salad
You can use the same dressing for the Fruit Salad. Amounts will depend on the num-
ber of people you are serving! Organic Strawberries, Organic apples, oranges,

Organic Strawberry-Banana Smoothies Recipe

1/2 banana
1/2 cup fresh or frozen organic strawberries
1 cup organic milk, low fat or organic soy milk
1/4 cup cold water
organic Honey to taste

Peel banana and cut into small pieces. Rinse and cut strawberries into cubes. Place all
ingredients in a blender. Blend and serve.

Organic Strawberry Almond Salad Recipe

1 cup organic cottage cheese
1/2 cup nonfat or light organic sour cream
1/4 cup organic honey
1/2 teaspoon almond extract
1 pint (2 cups) fresh organic strawberries
1/2 pint (1 cup) fresh organic raspberries
1/2 pint (1 cup) fresh organic blueberries
1/2 cup sliced almonds, dry roasted

1. In a food processor, process cottage cheese until smooth. Transfer to an airtight
container; refrigerate for 8 hours or until firm. 2. Put cottage cheese in a bowl; gen-
tly fold in sour cream, honey, almond extract. 3. At serving time, slice strawberries
and gently combine with other berries in a bowl. Spoon about 1/3 cup berries into
individual dessert dishes. Top each serving with 2 tablespoons of the cream mixture.
Sprinkle with sliced almonds.

Organic Strawberries and Pomegranates Combine in this Fruit Salad Recipe
Here's an easy fruit salad recipe that you won't want to miss. It's simple....it's
easy...and it's a stand out kind of dish. Strawberries and pomegranates blend taste and
color to add a WOW! factor to your menu. So if you find yourself planning a special
meal for family and friends, check out this easy strawberry recipe. It's a keeper!!

Salad Ingredients:
2 pints organic strawberries, hulled and halved
3 cups fresh or canned pineapple chunks
2 bananas, peeled and sliced
3 oranges, peeled, pitted, and sliced
1 pink grapefruit, peeled and sectioned
Pomegranate seeds (optional)
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bananas, organic raisins, watermelon (depending on the season), organic pears, can-
telope (also depending on the season), and any other fruit that meets your fancy!
Leave strawberries whole or halved. Cut the remaining fruit in small pieces. Mix in
bowl. Refrigerate. You may want to sweeten to taste, but this isn't necessary. I prefer
to serve fruit salad as is! If you want a more exotic flavor, add sliced kiwi and any
other tropical fruit you may like.

Organic Strawberry Salad with Poppy Seed Dressing

3 tablespoons organic agave nectar
3 tablespoons organic light mayonnaise or organic grape seed mayo
2 tablespoons organic fat-free milk
1 tablespoon poppy seeds
1 tablespoon white wine vinegar
10-ounce bag organic romaine lettuce, roughly torn
1 cup sliced organic strawberries
2 tablespoons toasted silvered almonds

1. Combine the agave nectar, mayonnaise, milk, poppy seeds and vinegar in a small
bowl and whisk well. 2. Place lettuce in a large bowl. Add the strawberries and
almonds and toss lightly. Divide among individual serving plates and drizzle each
with about 1 tablespoon dressing.

Organic Strawberry Salsa

This Strawberry Salsa tastes great paired with slices of ice-cold watermelon and sor-
bet! This just may become your favorite strawberry dessert recipe for the summer!
Enjoy!

2 cups chopped fresh organic strawberries
2 kiwi fruits, peeled and chopped
2 mangoes, peeled and chopped (making 2 cups)
1/2 cup fresh organic raspberries
1/4 cup fresh organic mint
2 tablespoons lime juice
2 tablespoons organic honey
8 1-inch slices of watermelon
lemon or lime sorbet or sherbert

1. Combine the strawberries, kiwi, mangoes, mint, lime juice and honey in a large
bowl. 2. Add the raspberries, stirring gently. 3. Serve immediately or cover and refrig-
erate for up to four hours. 4. Spoon over watermelon slices and add a scoop of
sorbet/sherbert.
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