SUNSHINE IN A BOWL: HEALING SUMMER FRUITS WITH ARTISANAL GINGER-POPPY SEED DRESSING
(2 servings)
2 Medium Nectarines, cored and cut into 1 inch slices Medium Pippin apples, seeded and thinly sliced
2 Ripe Peaches, peeled, pitted and sliced
1 Ripe Banana, peeled and sliced
1 cup Strawberries, sliced
1/2 cup Walnuts, chopped
1/4 cup Coconut, shredded (organic and packaged without sugar is ok)
Lemon for garnish

Dressing:
Directions-Crack coconut. Put water and coconut pulp into blender with ginger, macadamia nuts and vanilla.
Blend until it becomes cream. In a serving bowl, combine salad ingredients to the dressing and toss. Remember to use a bit of lemon juice over the top to prevent browning of the apples and other fruits, if you are going to store the salad before you put the dressing on. 
This salad will last, under refrigeration for 12 hours.
Linda's Tips:
Sometimes if we are eating this salad for breakfast, and we have time, we will blend fresh orange juice with organic fresh macadamia nuts, add some honey, vanilla and nutmeg and blend until we reach a good consistency for a topping over the salad. It's a great addition and full of protein and fats - perfect living recipe to get you started for the day!
Dressing
1 Baby coconut including water
1 inch fresh ginger root (peeled)
1/2 cup macadamia nuts
Dash of Vanilla and honey if desired
(Poppyseeds are optional)


Directions:
Crack coconut (see recipe #62,page 182 for directions.) Put water and coconut pulp into blender with ginger, macadamia nuts and vanilla.
Blend until it becomes cream. In a serving bowl, combine salad ingredients to the dressing and toss. Remember to use a bit of lemon juice over the top to prevent browning of the apples and other fruits, if you are going to store the salad before you put the dressing on. This salad will last, under refrigeration for 12 hours.

