Apple, Celery & Snap Pea Spring Salad (recipe serves 4)
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Ingredients:

¼ cup olive oil

¼ cup lemon juice

3 tablespoons white wine vinegar

2 tablespoons honey

Salt and ground, black pepper, to taste
1 cup sugar snap peas, cut in half across the width of each
1 cup fresh cilantro leaves, finely chopped

1 green Granny Smith apple, finely julienned
3 ribs celery, chopped

1 large jalapeño, thinly sliced

1 medium-small red onion, thinly sliced

Preparation:

In a small mixing cup, whisk together the olive oil, lemon juice, vinegar, honey, some salt and a little pepper.

In a large bowl, combine the sugar peas, cilantro, celery, jalapeño, onion and apples (I julienne the apples last so they don’t sit around and turn brown before the acids hit them and stop the oxidation process). 
Add the vinaigrette to the bowl and toss. Cover and refrigerate for about 30 minutes (I put it all in a gallon Ziploc).

