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PAPAYR AVOCADO SALAD
| HEAD O0F ROMAINE (ETTUCE Fan \
| RIPE PARPAYR ( PAPAYRAS ARE RIPE
wWHeN THEY HAaVE TurNED Yellow/ )

| {ARGE AVoCADO, PEELED ¢ sticep
RED onlioN sl/ces

DRESS/NG

late coP SuGAR c0-125 ml
e 7SP. DRY MUSTARD 2 ml
2 TSP. sA{T . 10 ml
2 TBSP. PAPAYR SEEDS 30 ml
lo coP wWiliTe WiNE ViNEGAR OR 125 ml

TARRAGON VINEGAR
o coPp salap orl 125 ml

2z GreenN onN1oAs, F/A/ELY C+/OPPED

uwasH AND DRY (eTTuCE. TEAR INTO BITE-S/ZED
Preces AND Place /N sAlAD Bow/l. HAWE AND
PEE( PAPAYA SCOOP ouT SEEDS AND SAVE

2 TBSP. SLICE PRPAYR COMB/NE DRESSING
INGREDIENTS IN # BLENDER UNTIL PAPAYA
SEEDS HAVE THE APPEARANCE 0F GROUND
PEPPER. STORE DRESS/ING /N REFRIGERATOR.
JUST BEFORE SERVING ADD PAPAYR, AVOCADO AND
RED onN1oN] SL/CES TO (eETTUCE. POUR DRESS/NG
OVER SALAD AND TOSS. ( YOU MIGHT HAVE SOME
DRESS/NG LEFT OVER, BUT YOU'RE GO/NG TO
WAaNT 10 mMeKe THIS SALAD AGA/IN - SooN .’)

%&Ves ¢-8. /

THE OLDER YOU GET, THE BETTER You WERE.
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