
Strawberry Avocado Kale Salad 
with Bacon Poppyseed Dressing
INGREDIENTS:
6 cups baby kale {pre-washed kind}
2 cups sliced strawberries
1 ripe avocado, sliced
For the dressing:
4 slices bacon
1/2 cup mayonnaise
2 tablespoons sugar
2 tablespoons white vinegar
1/2 teaspoon poppy seeds
salt & pepper, to taste
DIRECTIONS:
Place kale, strawberries and avocado into a large bowl and set aside.
For the dressing, cook bacon until crisp. Remove from pan and drain 
bacon on paper towels. Crumble into small pieces and whisk together 
with remaining ingredients. Drizzle over salad and serve.

Grilled Balsamic Chicken with Strawberry Salsa
BALSAMIC MARINADE
¼ cup balsamic vinegar
2 tablespoons dijon mustard
2 tablespoons lemon juice
2 tablespoons olive oil
1 teaspoon garlic, grated or finely minced
salt and pepper to taste
4 boneless, skinless chicken breast halves

DIRECTIONS:
Preheat grill to medium high. Mix together all of the marinade 
ingredients. Place chicken in the marinade and let sit for at least 15 
minutes. Meanwhile, stir together all of the salsa ingredients and set 
aside.
Grill marinated chicken for 5-7 minutes on each side, or until internal 
temperature reaches 165 degrees. Remove chicken from the grill and 
serve with Strawberry salsa on top.

Heavenly Filled Strawberries

INGREDIENTS:
3 dozen large fresh strawberries
2 packages (one 8 ounces, one 3 ounces) cream cheese, softened
1/2 cup confectioners’ sugar
1/4 teaspoon almond extract
Grated chocolate
DIRECTIONS:
Remove stems from strawberries; cut a deep “X” in the tip of each 
berry. Gently spread berries open.
In a small bowl, beat the cream cheese, confectioners’ sugar and 
extract until light and fluffy. Pipe or spoon about 2 teaspoons into each 
berry; sprinkle with chocolate. Chill until serving. Yield: 3 dozen.

Strawberry Kiwi Slush

INGREDIENTS:
2 cups fresh strawberries (sliced)
1 kiwi (peeled and sliced)
1/2 cup water
2 tbsp sugar
1 tbsp lemon juice
2 cups ice
INSTRUCTIONS:
Add the strawberries and kiwi to a blender with sugar, water and lemon 
juice. Blend for 30 seconds.
Add the ice and blend for an additional 30 seconds or until the ice has 
been crushed and a slush consistency has formed.
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STRAWBERRY SALSA
2 cups strawberries, diced
½ fresh jalapeno, seeded & minced
¼ cup red onion, finely minced
1½ teaspoon parsley, minced
2 tablespoons balsamic vinegar
1 tablespoon brown sugar


