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1. Toast % C sliced almonds and save to garnish salac

2. Make dressing up to 2 days ahead, if possible. Blend: Rest
% C fresh lime juice (about 2 limes) 2 T honey
2 t extra virgin olive oil or roasted almond oil Y t salt 1/8 t cayenne i

3. Gently mix with dressing:

10 oz small, whole tender lettuce/salad mix of chartreuse & bronze baby greens (about 2 gts lightly packed)
1 large unpeeled Asian pear, cut in thin wedges Asian Pear, Persimmon,
2 firm-ripe unpeeled Fuyu persimmons, cut in thin ges
4. Divide onto individual salad plates and garmm'ql mond Salad
8 Yukon Gold or Red Skins 2 Fuji Apples/ 1 medium
6 Cloves Garlic 1 Can Coconut Cream/Milk (or Vegenaise*)
1/8 Cup Fresh Raw Apple Juice /Cider Salt
1/8 Cup Olive Oil (*Less if using Vegenaige) Chives (optional) Yummy Vegan
__1. Peel & boil Potatoes, Apples & Garlit. Mashkd Potatoes
2. Mash Potatoes, Apples & Garlic.
3. Stir in the remaining ingredients to
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