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Celery Root and Apple Remoulade

Ingredients:
· 1 large celery root (about 1 3/4 pounds), peeled and cut into large wedges 
· 2 Granny Smith apples, peeled, quartered, and cored 
· 1/2 cup mayonnaise 
· 2 tablespoons Dijon mustard 
· 1/4 cup whole milk 
· 2 tablespoons fresh lemon juice 
· 1/3 cup toasted walnuts, roughly chopped 
· 3 tablespoons chopped fresh parsley
Directions:
Using the large holes on a box grater or the grating disk of a food processor, shred
celery root and apples and transfer to a large bowl. In a small bowl, whisk together
mayonnaise, mustard, milk, and lemon juice. Pour dressing over celery root mixture.
Add walnuts and parsley and toss to combine. Serve at room temperature.
Refrigerate in an airtight container, up to 3 days.


Find additional healthy recipes at:
http://ext.vt.edu/food-health/family-nutrition-program/recipes.html
https://blogs.ext.vt.edu/eatsmart-movemore/2017/04/13/2017-spring-recipes/
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