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Fruit Salad With Champagne Honey Mustard Dressing Recipe 
 

Ingredients 
● 1 apple cored and chopped 
● 1 banana, sliced 
● 1 (Tablespoon) Tbsp. lemon juice 
● 1 can (11 oz.) mandarin oranges, drained or 11 oz. 

Clementine oranges, peeled and separated (my 
children are not fans of Mandarin oranges) 

● 1 avocado, peeled and chopped 
● 1/4 cup raisins 
● 1/4 cup chopped walnuts or pecans 
● Cherchies Honey Mustard Dressing Recipe (below) 

 
Honey Mustard Dressing Ingredients 
● 2 Tablespoons (Tbsp.)  white wine vinegar 
● 2 Tablespoons ​Cherchies® Champagne Mustard 
● 2 Tablespoons honey 
● 1/4 teaspoons (tsp.) salt 
● freshly ground pepper to taste 
● 1/2 teaspoon (tsp) poppy seeds 
● 1/2 cup olive oil 

 
 
Preparation  

1. In a small bowl, add lemon juice.  Core and chop apple and banana, and dip into lemon 
juice to prevent browning.  Combine all ingredients  (I was skeptical about adding 
avocado, but it imparts a lovely creamy texture to this salad).  

 
2. Combine honey mustard dressing ingredients in a small bowl.  Add enough of the honey 

mustard dressing recipe to coat the fruit evenly.  Enjoy! 
 
  
                ​  This delicious recipe brought to you by Cherchies® Specialty Foods 
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