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Taste and Savor
@ Quick Recipe:
Cuuncluy
Hpple Sabad Whaps

2 Cup Plain Greek Yogurt

2 TB Orange Juice

2 TB Orange Zest

1/2 Tsp *Garam Masala

1 Cup Grated Carrot

12 Cup Chopped Celery

1 Red Apple, Cored, Chopped

2 Green Apples, Cored, Chopped
1 Cup Red Seedless Grapes, Halved
/2 Cup Golden Raisins

2 Cup Chopped Roasted and Salted
Cashews

1 Head Baby Romaine

Step One Mix the yogurt, orange
juice, orange zest and Garam
Masala in a small bowl to blend.
(You can prepare this dressing up to
a day ahead of time)

Step Two Add the grated carrot,
diced celery, diced apples, halved
grapes, raisins and cashews to a bowl.
Add the dressing to salad and toss.

Step Three Place a couple of ta-
blespoons of the salad in the leaf
and repeat with the remaining
leaves.
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Dopff & Irion Gewuriztraminer

Alsace France
Around $20.00
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€ Kitchen Scoop

Have you tried Garam Masala? Its a
aromatic spice blend from India. Full
of flavor from spices like cardamom,
coriander, cumin, turmeric and cin-
namon, you can find it in the spice
rack of almost any grocery store.
Garam Masala enhances the taste
of citrus fruits, especially oranges.

@ Clever Ideu

Originating in Alsace France, Gewurtz-
traminer is so aromatic, it reaches up
and grabs you by the nose with its
unique aromas of honey, peaches, and

flowers. The marriage of apples, grapes,
raisins, cashews and yogurt make the
gewurztraminer a natural choice for the naturally sweet and refreshing salad.

TRIPS of a LifetimE Yummy RECIPES, WONDERFUL WINE AND FUN EVERY FRIDAY!
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