
Ingredients

Preparation

For the dressing, wash, dry and chop the mint. Mix the mint with the

remaining ingredients until smooth.Ffinally stir in one sachet of

spermidineLIFE® Boost+ and set the dressing aside.

Peel the citrus fruits thoroughly, remove the white skin and cut into thin

slices. Wash, clean and quarter or slice the radishes. Wash the spring onion

and cut into fine rings. Halve the avocado, peel and slice. Wash, dry and

pluck the herbs. Arrange the citrus fruits with the avocado and herbs on a

plate.

Marinate the salad with the dressing and serve garnished with radishes,

rocket and pomegranate seeds.

For the salad:
2 blood oranges (medium sized)

3 oranges (medium sized)

1 lemon

½ bundle radishes

2 spring onions

1 large avocado

a few sticks of dill

a few mint leaves

2 handfuls of arugula

4 tbsp pomegranate seeds

For the mint dressing:
½ bundle of mint

8 tbsp olive oil

4 tbsp apple cider vinegar

4 tbsp lemon juice

4 tbsp orange juice

herb salt & pepper

1 sachet spermidineLIFE® Boost+

Citrus fru i t  & veggie salad wi th avocado & mint dres s ing

2 servings 15 minutes
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