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          Here we are in March — the first day of 

spring is around the corner and I think all of us 

are ready for it!!   Today I’m thinking sun-

shine and a fresh batch of maple syrup are 

soon coming our way!!  I hope you enjoy 

these early spring recipes!!            Connie 

Ginger Spinach Salad Surrounded with Sunshine 
If possible place this salad on a large blue round plate.  Put the 

pineapple triangles around the outside to represent the sun. 

 

6 cups baby spinach leaves, torn into bite size pieces 

2 cups shredded carrots 

2 cups snap peas (snip ends and break the larger ones in half) 

1 pound peeled uncooked large shrimp, deveined and tails re-

moved 

10 pineapple rings each about 1/2 inch thick (fresh is best, but 

canned will do) 

 

Marinade: 

1/3 cup white wine vinegar 

4 green onions, cut into 1 inch pieces 

¼ cup very thin sliced fresh ginger 

2 cloves minced garlic 

1/3 cup honey or maple syrup 

1 teaspoon soy sauce 

2 Tablespoons light olive or avocado oil  

 

Mix the vinegar, green onions, ginger, garlic, honey, soy sauce 

and oil in a bowl.  Reserve 1/3 cup of this marinade to use for 

the salad dressing.  Set this aside.  Using the remaining mari-

nade, stir in the shrimp.  Cover and marinate for 30 minutes.   

Cut the pineapple rings into 1 inch triangles by going around the 

circle and cutting back and forth at an angle. 

Warm a heavy skillet or wok.  Add the marinated shrimp.  Cook 

on medium/high heat until shrimp is done – about 3 minutes.  

Remove shrimp from pan and place on a pre-warmed plate.  

Cover to keep warm.  Add the carrots and snap peas to the pan 

and stir fry for 1-2 minutes, until crisp tender.  

Place the spinach leaves onto a large (preferable blue) round 14

-16 inch platter. Take the pineapple triangles and put them 

around the outside of the salad, single point out, to resem-

ble sunrays.  Top the spinach evenly with the warm vegeta-

bles.   Place shrimp on top of vegetables.  Drizzle on the 

remaining 1/3 cup marinade.  Serve immediately.   

Makes 4 large servings. 

 

Jicama and Kale Salad 

Have you ever tried jicama?  It’s a great crunchy 

vegetable with only about 40 calories per cup.  It 

has a potato shape which I peel and cut into strips, 

similar to the way we serve carrot sticks.  

 

1 large jicama, chilled in refrigerator  

1 bunch fresh kale 

12 cherry tomatoes 

Dressing: 

2 Tablespoons freshly squeezed lemon juice 

2 Tablespoons white wine vinegar 

3 Tablespoons light olive oil 

1 Tablespoon honey or maple syrup 

1 Tablespoon finely chopped fresh spearmint  

Sea salt and freshly ground pepper to taste 

 Peel in jicama and slice into very thin 

strips, 2-3 inches long.  Place in a bowl. 

Tear the kale leaves into very small, bite size piec-

es.  Add to the jicama.  Cut the cherry tomatoes in 

half, and add to the salad.   

 To make the dressing, whisk together all 

ingredients until well blended.  Drizzle the dressing 

over the salad and gently toss.  Jicama is crunchiest 

when it is very cold, so serve salad at once.  **If 

you prefer to make this ahead, get the jicama and 

kale ready and keep them in the refrigerator.  Add 

tomatoes and dressing just before serving.  

Jicima can be found 

at larger grocery and 

specialty  grocery 

stores. 


