
 

Spring Salad with Mango 

Combine all dressing ingredients in a small jar with lid and shake together very well.  

Add oil last in a thin stream until blended and smooth.  

Shake well before using. 

 

Wash and dry spinach leaves, watercress and lettuce, removing thick stems. 

 

Separate endive into leaves. Tear all greens into bite size pieces and toss together in large bowl. 

 

Just before serving, toss in mango and add dressing. 

 

Toronto Buddhist Church. Itadakimasu II cookbook. P. 35. 

Ingredients: 

 

1 bunch each fresh spinach and watercress 

1 head Boston lettuce 

1 head Belgian endive 

1 mango, peeled and diced 

Spring Salad with Mango 

Dressing: 

 

2 Tbsp white wine vinegar 

2 Tbsp granulated sugar 

½ tsp each paprika and dry mustard 

¼ tsp salt 

1 tsp dry minced onion 

½ c vegetable oil 


