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Eat Smart • Move More
Apple Lime Salad
Prep Time: 15 minutes Total Time: 15 minutes

Directions

(Recipe adapted from: https://www.bonappetit.com.)
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}	 Select crisp apples, 
like fuji, gala, pink 
lady, or honeycrisp.

}	 To toast walnuts, 
place them on a 
dry pan and toast 
over low heat until 
they are brown and 
fragrant.

}	 Roll the lime under 
your palm onto a 
counter to help 
make juicing easier. 

2 apples, cored and sliced
1/2 cup part-skim mozzarella 

cheese, shredded 
1/2 cup walnuts, toasted 
4 scallions, sliced
1/4 cup fresh parsley
1/4 cup lime juice
2 tablespoons olive oil

•	Place apples, mozzarella, walnuts, scallions, and parsley into a 
mixing bowl.

•	 In a separate mixing bowl, combine lime juice and oil. Drizzle 
dressing over salad and toss until well mixed.


