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Recipes
Whether sweet or savory, choosing recipes that 
have at least one serving of CA strawberries is a 
simple, and delicious, way to get your 8-a-day!

HEALTHY HOMEMADE STRAWBERRY MILK

Recipe: Anne Mauney, fANNEtasticfood.com
Nutritional Information: Serving Size: 8 fl. oz., Calories: 200, Fat: 12g, Carbohydrates: 17g, 
Fiber: 3g, Protein: 6g, Sodium: 5mg, Cholesterol: 0mg, Yields: 4 Servings

Ingredients
1 cup raw cashews

2 cups water (plus more for soaking)

2 cups roughly-chopped strawberries

1 tbsp. real maple syrup (adjust for sweetness)

Instructions
Place the cashews in a large bowl and cover generously 
with water. Allow to soak overnight. Drain and rinse the 

cashews, then place in a high-speed blender with 2 cups of 

water. Blend for 3-4 minutes until completely smooth. Add the 
strawberries and maple syrup to taste and blend for another 

2 minutes until completely smooth. If necessary (depends 

on blender efficiency), strain the milk through a fine mesh 
strainer. Serve cold and enjoy. Refrigerate in an airtight 
container for up to 1 week. Shake if separation occurs. 
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GINGER-CILANTRO-STRAWBERRY SALSA

Recipe: Adapted from Melissa Bailey, HungryFoodLove.com
Nutritional Information: Serving Size: ¼ cup, Calories: 120, Fat: 10g, Carbohydrates: 9g, 
Fiber: 3g, Protein: 1g, Sodium: 75mg, Cholesterol: 0mg, Yields: 8 Servings

Ingredients
2 cups fresh strawberries, diced

1 cup avocado, cubed

½ cup small red onion, diced

1 handful fresh cilantro, chopped

1 small jalapeño pepper, finely diced  
1/3 cup lime juice, from 2 small limes

1 clove garlic, minced

1 inch piece of ginger, minced

¼ tsp. kosher salt

1 tbsp. sugar

¼ cup extra virgin olive oil
Instructions
Combine all ingredients in a mixing bowl and gently stir 
together. Serve with chips or as a topping on white fish 
or tacos.

STRAWBERRY CAPRESE SALAD

Recipe: CaliforniaStrawberries.com
Nutritional Information: Serving Size: 1 cup, Calories: 370, Fat: 25g, Carbohydrates: 23g, 
Fiber: 5g, Protein: 16g, Sodium: 660mg, Cholesterol: 60mg, Yields: 4 Servings

Ingredients
2 lbs. fresh strawberries, stemmed and halved

8 bite-sized fresh mozzarella balls, halved
½ cup balsamic vinegar

3 tbsp. extra virgin olive oil
½ cup fresh basil leaves, chiffonade (finely diced)
Salt and pepper to taste

Instructions
To make balsamic reduction, in non-reactive pot, simmer 

vinegar over low heat until reduced to one-half its original 

volume (¼ cup). Consistency should be syrupy. In a serving 

bowl, toss strawberries and mozzarella balls with olive oil. 
Season with salt and pepper. Add basil and toss again. 

Drizzle top of salad with balsamic reduction. Grind more 
pepper on top and serve. 
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STRAWBERRY-AVOCADO TOAST

Recipe: Jenna Braddock, JennaBraddock.com
Nutritional Information: Serving Size: 1 Toast, Calories: 239, Fat: 0g, Carbohydrates: 22.7g, 
Fiber: 6g, Protein: 9.1g, Sodium: 239.8mg, Cholesterol: 10.5mg, Yields: 1 Serving 

Ingredients
½ cup balsamic vinegar, reduced

2 slices whole grain bread

½ Hass avocado
1 cup sliced strawberries

2 tbsp. crumbled goat cheese

Instructions
Toast two slices of whole grain bread. In a small bowl, use a 

fork and mash up the avocado. Then spread it on the toast. 

Sprinkle both pieces of toast with 1 tbsp. of goat cheese 

crumbles. Layer each toast with ½ cup sliced strawberries. 
Drizzle with balsamic vinegar reduction. 

To reduce the balsamic vinegar bring ½ cup to a gentle 

simmer in a small sauce pan. Let simmer until reduced by 
75%, about 10-15 minutes. Keep an eye on it so it doesn’t 
reduce too much and burn. Remove from heat and allow to 
cool (refrigerate if time permits). The vinegar should be a 

syrupy consistency when it is cooled. 

STRAWBERRY RICOTTA CROSTINI

Recipe: Jennifer Farley, SavorySimple.net
Nutritional Information: Serving Size: 1 Crostini, Calories: 80, Fat: 2g, Carbohydrates: 11g, 
Fiber: <1g, Protein: 4g, Sodium: 160mg, Cholesterol: 5mg, Yields: 20 Servings

Ingredients
15 oz. part skim ricotta cheese
½ cup packed fresh herbs, finely chopped (mint, basil and/or 
sage - reserve 2 tbsp. for garnish) 

½ tsp. kosher salt

¼ tsp. black pepper

3 cups strawberries, sliced thin

1 tbsp. fresh squeezed orange juice
1 tbsp. fresh squeezed lemon juice
1 French whole grain (if available) baguette, sliced thin on a bias 

to make 20 slices

Instructions
In a medium bowl, mix ricotta, fresh herbs, salt and pepper. In a 
separate bowl, combine strawberries, orange juice, and lemon 

juice. Cover both bowls with plastic wrap; refrigerate for 30-60 
minutes. Stir the strawberries periodically. Once the ricotta and 

strawberries have chilled, preheat oven to 350 degrees F. Layer 
baguette slices on a parchment-lined baking sheet and toast until 

crisp and golden (7-10 minutes). Remove from oven and cool 
about 1 minute. Spread a generous layer of the ricotta mixture onto 
each toasted slice of bread. Top with 3-4 sliced strawberries, or 
more if preferred. Top with remaining fresh chopped herbs.
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STRAWBERRY & BLACKBERRY KALE SALAD

Recipe: Mitzi Dulan, NutritionExpert.com
Nutritional Information: Serving Size: ½ Prepared Salad, Calories: 71, Fat: 0g, 
Carbohydrates: 18g, Fiber: 4g, Protein: 1g, Sodium: 4mg, Cholesterol: 0mg, 
Yields: 2 Servings

Ingredients
(2) 5 oz. grilled chicken breasts, sliced
1 lb. Lacinato kale, rinsed, hard stems removed, chopped into 
bite-sized pieces
1 cup strawberries, rinsed, hulled and halved

4 oz. blackberries
2 tbsp. gorgonzola cheese
Dressing:
3 tbsp. strawberry balsamic vinegar (can also use balsamic 

vinegar or red wine vinegar)

1 tbsp. extra virgin olive oil
2 tsp. honey

Instructions
Place kale into a large mixing bowl, set aside. In a small bowl,
whisk together the vinegar, olive oil and honey. Pour dressing over 
kale and massage well, making sure the dressing is absorbed. 

Add chicken breast, California strawberries, blackberries, and 

gorgonzola. Serve immediately or chill for a few minutes.

SKINNY STRAWBERRY SORBET

Recipe: Mitzi Dulan, NutritionExpert.com
Nutritional Information: Serving Size: ½ cup, Calories: 70, Fat: 0g, Carbohydrates: 18g, 
Fiber: 4g, Protein: 1g, Sodium: 0mg, Cholesterol: 0mg, Yields: 2 Servings

Ingredients
12 oz. frozen strawberries (unsweetened)
4-5 fresh strawberries
Instructions
Place frozen strawberries and whole fresh strawberries 
into a blender. Blend until smooth. Serve immediately. 

Note: Each serving of sorbet has 150% DV of vitamin C.
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