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Number of servings: 6 

Preparation time: 10 minutes 

Total time: 15 minutes 

 

Ingredients: 
½ cup walnuts, chopped 

2 apples, cored and sliced 

4 scallions, sliced 

¼ cup parsley, dried 

½ cup mozzarella cheese, grated 

2 tablespoons olive oil 

¼ cup lime juice 

 

 

Equipment Needed: 
Cutting board 

Knife 

Measuring spoons 

Measuring cups 

Sauce pan with lid 

Bowl 

Serving spoon 

Grater 

 

Directions 

 Place walnuts in a dry pan and toast over low heat until they are 

brown and fragrant.  Set aside. 

 Place apple slices, scallions, parsley and mozzarella into the 

bowl. 

 Drizzle oil and lime juice over the salad, add the nuts and toss 
until mixed thoroughly. 

For more recipes, please visit: 
www.fcs.ext.vt.edu/recipes 

 

Join us on social media: 
www.facebook.com/vafnp 
www.twitter.com/vafnp 

 

TIP:  

Always wash fruits before consuming them. 

To make juicing a lime easier, roll the lime 
under the palm of your hand onto a 

counter to help break up the cells and help 
you squeeze out more juice. 


