Italian Carrot and Apple Salad (Insalata di Carote e Mele) - recipe serves 6 to 8.
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I’m not sure what part of Italy this crisp and refreshing salad comes from (maybe the Italian Alpine region?). It’s nice any time of the year and is the perfect thing to bring to potluck suppers, social events, etc. 
Ingredients:

3 large carrots, peeled and julienned, about 3 cups (see note)
2 Granny Smith apples, skin on, julienned, about 2 cups (see note)
Juice of 1 medium-sized orange (about ⅓ cup)
3 tablespoons olive oil, any kind you like
2 tablespoons chopped, fresh Italian flat-leaf parsley
¼ teaspoon salt
⅛ - ¼ teaspoon ground, black pepper (not too much!)
Preparation:

Toss the carrots, apples and parsley in a salad bowl. Whisk together the orange juice, olive oil, salt and pepper. Pour the dressing over the bowl and toss again. Serve cold.
Note:

I use a mandolin to make really fine julienne matchsticks, but you can just use a knife and make larger julienne sticks.
