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Recipe

County information

Adams County
215 N Cross Suite 104
West Union, OH 45693

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

Turkey Salad with Orange Vinaigrette

INGREDIENTS

1/4 cup orange juice

2 tablespoons vinegar, white wine
2 tablespoons onion (finely
chopped)

1/4 teaspoon salt

1 dash pepper

1 tablespoon oil

2 teaspoons Dijon mustard

4 cups salad greens (torn)

2 cups cooked turkey breast (cut
into julienne strips)

1 cup mandarin orange sections
(drained)

1/2 cup celery (sliced)

Source: Myplate.gov

LM EH 20 Minutes
Cook Time: |g
SN RSP 1 1/2 Cups

Nutrients Per Serving: Calories 172,
Protein 94 g, Carbohydrate 1p g,
Dietary Fiber o g, Total Fat g5 g,

Saturated Fat

~tr

1 9, Sodium 551 mg
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DIRECTIONS

1. In a jar with tight-fitting lid, combine all vinaigrette
ingredients; shake well. If you don't have a container with a
tight-fitting lid, place ingredients in a small mixing bowl and
mix together with a whisk.

2. In large bowl, combine all salad ingredients; toss gently.

3. Serve with vinaigrette. If desired, garnish with fresh
strawberries.

For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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