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Recipe for: Strawberry Arugula Salad





1/2 cup chopped walnuts


4 cups baby arugula, or torn arugula leaves


2 cups sliced strawberries, (about 10 ounces)


2 ounces Parmesan cheese, shaved and crumbled into small pieces (1/2 cup)


1/4 teaspoon freshly ground pepper


1/8 teaspoon salt


2 tablespoons balsamic vinegar


1 tablespoon extra-virgin olive oil


Toast walnuts in a small dry skillet over medium-low heat, stirring frequently, until lightly browned and aromatic, 3 to 5 minutes. Transfer to a salad bowl; let cool for 5 minutes. Add arugula, strawberries, Parmesan, pepper and salt. Sprinkle vinegar and oil over the salad; toss gently and serve at once.





                                                                              





�





�














Recipe for: Strawberry and Cream Pinwheels








8oz package cream cheese (light or regular)�1 cup fresh strawberries, diced�Pinch of cinnamon�4-5 flour tortillas


�In a medium bowl, combine cream cheese and strawberries and stir until blended. Spread cream cheese mixture on each tortilla and tightly wrap each up. Wrap in plastic wrap and place in refrigerator for several hours until set.


Using a sharp knife Cut slices and serve cold.
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Recipe for: Strawberry Shortcake Muffins





2 ½ cup old fashioned rolled oats		


1 cup plain low fat greek yogurt			


2 eggs				


½ c Baking stevia OR 1 c sweetener of choice				


1 ½ tsp baking powder			


½ tsp baking soda					


2 cups diced fresh strawberries, patted dry


Optional 1 tsp lemon juice





Preheat oven to 400(.  Line 12 muffin cups with foil liners (Foil won’t stick).  Place all ingredients (except strawberries) in a blender, blend until smooth.  Stir in 1 ½ c strawberries.  Divide batter among cupcake liners, divide remaining ½ c strawberries over the top of each muffing.  Bake 20-25 minutes.
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Recipe for: Chocolate Covered Strawberries








1 lb fresh strawberries with stem


16 oz semi-sweet or milk chocolate chips


1 T shortening





In a double boiler, melt the chocolate and shortening over low heat, stirring occasionally until smooth.  Using toothpicks, dip the strawberries into the chocolate mixture.  Lay on paraffin wax paper to cool.
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