
Strawberry Kiwi Cheesecake Salad
1 (8 ounce) cream cheese, softened
1/2 cup sugar
8 oz Cool Whip - thawed
3 cups strawberries (sliced)
2 cups kiwi (sliced)
2 bananas (sliced)

In a large bowl, beat together the cream cheese, cool whip
 and sugar, until fully combined.  Add the strawberries, kiwi 
and bananas. Fold carefully into the cream cheese mixture. 
Serve immediately.

Strawberry Coconut Macaroons
4 large egg whites
1/2 cup granulated sugar
1 teaspoon vanilla extract
1/2 teaspoon almond extract (optional-- but adds great flavor!)
4 and 3/4 cups sweetened shredded coconut (a little less than one 14-ounce package)
1 heaping 1/2 cup diced strawberries

Preheat oven to 325°F (162°C). Line two baking sheets with parchment paper or silicone 
baking mats. Use an oven thermometer to test your oven temperature. The degree point must 
be precise.  
 
In a large bowl using a handheld or stand mixer with paddle attachment, beat the egg whites, 
sugar, and vanilla together on medium-high speed until foamy and the sugar is mostly dissolved 
- at least 2 minutes. Fold in the coconut, making sure the coconut is evenly moistened. The 
mixture will be wet and sticky. Cover the mixture tightly with plastic wrap and allow to sit covered 
in the refrigerator for 30 minutes so the coconut can absorb some of the liquid. Meanwhile, pat 
your diced strawberries dry with a paper towel. You don’t want them too wet. Gently fold the 
strawberries into the coconut mixture.
    
Using a large cookie scoop, scoop 2 Tablespoons of the mixture and place onto prepared 
baking sheet - at least 2 inches apart. Make sure the mounds are very compact and neat, as 
pictured above.
    
Bake until lightly golden brown, about 20-22 minutes. Make sure to rotate the pan to ensure 
even baking. Otherwise some tops may burn. Allow to cool completely on the baking sheets 
before enjoying. Cover leftover macaroons tightly and store in the refrigerator for 5 days or 3 
days at room temperature.
   
Make ahead tip: For longer storage, these macaroons freeze well, up to 2 months. Thaw 
overnight in the refrigerator before enjoying. 

Strawberry Apple Salsa
1 lb. strawberries, diced
1/2 of a granny smith apple, diced
1 - 2 jalapeno peppers, small diced
1/2 of a red onion, diced
a handful of fresh cilantro, rough chopped
1-2 tsp. honey
pinch of salt
juice of 1/2 a lime
Corn tortilla chips for dipping

In large bowl, combine all ingredients up to corn tortilla chips. 
Refrigerate for 30 minutes to allow flavors to blend.
Serve with corn tortilla chips. 

Strawberry Bacon Salad
8 cups chopped romaine lettuce 
(spinach is delicious too!)
1 ib. strawberries, sliced
5-6 slices bacon, cooked and crumbled
2/3 cup crumbled blue cheese
2/3 cup chopped pecans

Honey Balsamic Vinaigrette
1/4 cup extra virgin olive oil 
 2 Tablespoons balsamic vinegar
 2 Tablespoon honey
 1 teaspoon dijon mustard
 salt & freshly ground black pepper, to taste

Make the vinaigrette first and keep in in the refrigerator until ready to use. 
It’s great for up to 2 weeks stored in the refrigerator. All you do is whisk all the vinaigrette 
ingredients together. Taste, then add salt and pepper as needed.
To assemble the salad:   
In a large bowl, toss all of the salad ingredients together, then 
mix in the vinaigrette. You may not need all the vinaigrette-- use 
as much or little as you prefer. Plate and serve. Salad makes 
wonderful leftovers for lunch the next day!
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