
Ingredients:  

2 oranges cut into slices 
15 green grapes 
15 red grapes 
2 apples 
2 pears 
2 cups strawberries cut into large pieces 
Glaze 
½ cup balsamic 
1 tbsp. honey 

Fruit Salad with Balsamic Glaze 

Directions:  

1. Cut up fruit into bite size pieces and arrange in a 
large bowl.  

2. To prepare glaze: In a saucepan, combine balsam-
ic vinegar and honey. Cook over low heat until it 
thickens and becomes like syrup. Cool to room 
temperature.  

3. Just before serving, lightly drizzle the glaze over 
fruit, garnish with fresh mint and serve.  

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


