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Apple Salad
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Directions
1. Wash hands with soap and water.
2. Gently wash the apple and celery under cold running water. Scrub carrot with a clean

vegetable brush under running water.
Collect, dice, grate, and measure all ingredients before starting to prepare the recipe.
Toss apple with lemon juice in a bowl.
Add celery, carrot, and raisins.
Stir yogurt into the rest of the ingredients.
Cover. Chill for at least 1 hour before serving to allow the flavors to mix together.
Refrigerate leftovers within 2 hours. Eat within 3 to 5 days.
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Be creative! Try adding %2 cup chopped walnuts, almonds, or pecans to the salad.
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This material was funded by U.S. Department of Agriculture (USDA), National Institute of Food and Agriculture, Expanded Food and Nutrition Education
Program. WSU Extension programs and employment are available to all without discrimination. Evidence of noncompliance may be reported through your

local WSU Extension office. Reprinted with permission from: http://eatingsmartbeingacti lostat






