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Apple Butternut Spinach Salad 
Isn't it wonderful when our cooking or shopping faux pas turn out rather nicely? Not only 
did  I  get  a  delicious  new  spinach  salad  but  I  also  found  a  much  quicker  and  E-Z  way  to 
prep  butternut  squash.  I  don't  know  about  you  but  I  absolutely  hate  to  cut  and  peel  a 
raw  butternut  squash.  They  are  so  hard  and  unyielding.  NO more  See  page  7,  this 
Volume.

PLUS  I  remembered  my  cute  little  old-fashioned  apple  peeler  in 
the cupboard. It instantly peels, cores and thin slices any apple in 
just the blink of an eye. You can then cut a whole stack of them 
to any size dice you like. 

Well  everyone  loved  my  "new"  lemon,  honey  and  ginger  dressing  so  why  not?  Except,  I 
didn't  have  any  fresh  ginger  in  the  freezer  either  but  I  did  have  two  pretty  fresh  crisp 
apples  on  the  counter.  BUT I  had  already diced  up  the  shallots  --  well  they  would  give  a 
little kick to a light lemon honey dressing and would be good to toss the fresh apples in. 

So here is what you get when things don't turn out quite like you planned. 

Dressing: 
In a large salad bowl whisk together:

• 1 small shallot, sliced thin and diced small
•     Small pinch S&P
• 1T  honey
• zest and juice of 1 lemon
• 4-5 T  EVOO to taste and consistency you desire

OoooooooP's the dressing calls for apple juice and now thanks to Dr. OZ, I only use apple 
juice  from apples  grown in  the USA and processed in  the USA.  It  makes no sense to me 
that  it  is  cheaper  or  healthier  to  import  apple  concentrate  from  foreign  countries  like 
India, Vietnam or Argentina. No apple juice in the house -- now what do I do. 
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This really is a great light salad for 2 for lunch or as a side for 4. Stores well for your 
lunch box or snack the next day. However this like the lemon, honey ginger dressing -- it 
does get stronger each day it is stored. 

• 5 oz  package fresh organic baby spinach, stems removed

• Add and toss again to coat:

• 1 Apple of your choice, peeled, cored and diced small 

• Add and toss LIGHTLY, you want to leave your squash in nice size bites:

• 1 medium butternut squash baked to just tender, skin and seeds removed, ½" dice

• ½ C chopped dried cranberries

• ½ C chopped toasted pecans or walnuts if you prefer

Toss in your dressing and coat well:

Apple, Butternut, Spinach Salad (continued)

When  I  was  teaching  computer  software 
for Boeing I had my first opportunity to be 
standing behind and above many different 
people  in  a  computer  classroom.  It  was 
the  first-time  I  have  ever  really  taken 
notice  the  back  of  people's  necks.  I  could 
quickly  denote  which  folks  spent  a  lot  of 
time  outdoors.  The  back-of-their-necks 
were  wrinkled  and  leathery.  Even  behind 
their  ears.  Didn't  matter  male  or  female, 
young or older, they were all the same. 

Sometimes  when  a  new  class  would  start 
I'd take note of the condition of the back-
of-their-necks  to  try  to  determine  their 
age.  Didn't  always  work  but  it  is  true  the 
older we get the more crinkled we get. So 
start  young  taking  care  of  your  entire 

neck and behind your ears.  You might not 
be  able  to  see  it  clearly  but  others  sure 
can. 

It was about that same time that Elizabeth 
Arden  came  out  with  a  new  fragrance, 
Green  Tea  and  they  offered  a  really  nice 
whipped  body  cream  with  honey  and 
orange  peel.  Norma,  my  favorite  clerk 
(sorry  she  retired),  recommended  I  apply 
it, each day after my shower, to my neck, 
behind  my ears  and the  back  of  my neck. 
What  a  lovely  clean  fragrance,  how 
smooth  and  soft  it  felt  and  I  really  could 
see  a  difference  in  just  a  few  days.  Hope 
they never stop making it. One year I gave 
jars  to  each  of  my  daughters  and  all  my 
female friends. 

Don't forget the back of your neck and behind your ears!

       Give yourself a treat and start taking better care of your skin.

Update  --  on  Glass  Lined  Cookware  --  I  finally  found  a  white  enamel  lined 
saucepan and it's a pretty apple green on the outside, and it was less than $10 at 
ROSS Dress for Less. It  has a glass lid and says NOT to put in the dishwasher but 
again it cleans up so fast who cares. 
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