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Snow White

The Fairest of All, Snow White is
caring, resilient, optimistic, and
sweet-natured.

® TM & © Dole Food Company, Inc. 2021

Check out our princess-inspirec
Heigh-Ho Apple Bruschedta
Dole.com!
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With ambition, talent, confidence
and drive, Tiana makes her dreams
come true.

® TM & © Dole Food Company, Inc. 2021

Check out our princess-inspirec
Big Easy Summer Quinoa
Salacon Dole.com!



RECIPE INSPIRATION FROM DOLE

Golden Cheesecake Banana Bars

INGREDIENTS:
o Nonstick cooking spray e 2 DOLE® Bananas, peeled and mashed
e 4 whole sheets low fat graham crackers ° 1/4 cup powdered sugar

e 2 tablespoons natural buttery spread with 1/2 cup light coconut whipped topping
olive oil, melted plus additional for garnish (optional)

Chopped walnuts for garnish (optional)

° 1 container (8 ounces) vegan cream cheese

DIRECTIONS:

1. Line an 8-inch square baking dish with foil so that foil extends about 2 inches over sides of
pan; spray with nonstick cooking spray.

2.  Pulse graham crackers in a food processor until small crumbs remain. Combine buttery
spread and graham cracker crumbs in a medium bowl; firmly press into bottom of prepared
dish.

3. Beat cheese, bananas and sugar in a medium bowl, with mixer on medium-high speed, 2
minutes or until light and fluffy; fold in whipped topping. Evenly spread cheese mixture
over crust; cover and freeze at least 4 hours or up to overnight.

4. Using overhanging sides of foil, transfer bar to cutting board; remove foil and cut into 16
squares. Let bars stand 30 minutes.

5.  Serve bars topped with whipped topping and sprinkled with walnuts, if desired.
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RECIPE INSPIRATION FROM DOLE

Pineapple-Salmon Voyager Foil Packs

INGREDIENTS:
o 2 garlic cloves, minced ° 2 Roma tomatoes, chopped
o 1 tablespoon natural buttery spread with e 1 DOLE® Avocado, peeled, pitted and
olive oil, melted chopped
o 1/2 teaspoon kosher salt e 2 DOLE® Limes, juiced (about % cup)

) 1/4 DOLE® Pineapple, peeled, cored and
thinly sliced crosswise

1/2 cup chopped DOLE® Red Onion

° 1 tablespoon chopped fresh cilantro
° 4 skinless salmon fillets (about 4 ounces

2 n |. .I
each) ° teaspoons olive ol

DIRECTIONS:

1.  Prepare outdoor grill for direct grilling over medium heat; cut 4 (12-inch-square) sheets foil.
Whisk garlic, buttery spread and % teaspoon salt in a small bowl.

2.  Place pineapple on center of foil sheets; top with salmon and brush with garlic mixture.
Bring 2 edges of foil up over salmon and fold to seal; fold sides of foil to seal. Place packs,
seal side up, on hot grill rack; cover and cook 10 minutes or until internal temperature of
salmon reaches 145°F.

3.  Gently toss tomatoes, avocado, lime juice, onion, cilantro, oil, pepper to taste and
remaining % teaspoon salt in a large bowl. Makes about 2 cups.

4.  Carefully open foil packs; top salmon with Avocado Salsa.
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