
Mandarin Salad 

Ingredients: 
1 small lettuce 
6 Mandarins 
2 small red onions 
2 celery sticks 
Dressing: 
1 tablespoon White wine vinegar 
 1 teaspoon melted honey 
2 Tablespoons olive oil 
Salt & Pepper 

Equipment: 
Salad spinner 
Large mixing bowl 
Green chopping board 
Large knife 
Screw top jar 
5 serving bowls 

 

Method: 

1. Wash lettuce leaves 
thoroughly and spin dry using a 
salad spinner. 

2. Peel mandarins and separate 
segments. 

3. Peel onions and slice finely. 
4. Wash celery and finely slice. 
5. Combine all salad ingredients 

in a large bowl.  
- 

6. Dressing: 
Combine white wine vinegar, melted 
honey and olive oil in a screw top jar 
and shake well to combine.  Add salt 
and pepper to taste. Drizzle dressing 
over salad. Divide between 5 salad 
bowls and serve. 
 

 


