
 

Fresh Fruit Salad with Orange Honey Dressing 

Serves: 6 

Ingredients:  

Fruit 

• 300 g strawberries, hulled and halved 
• 300 g blueberries 
• 300 g seedless grapes (red, green, or mixed), 

halved 
• 2 kiwis, peeled and sliced 
• 2 oranges, peeled and segmented 
• 330 g pineapple, cut into bite-sized chunks 
• 2 ripe peaches or nectarines, sliced 
• Fresh mint leaves, chopped (optional) 

Orange Honey Dressing 

• Juice of 1 large orange 
• 2 tbsp honey 
• 1 tsp finely grated orange zest 
• 1 tsp fresh lemon juice 
• ½ tsp vanilla extract (optional) 
• Pinch of salt 

Method: 

1. Wash and prepare all the fruit, cutting larger 
pieces into bite-sized chunks. 



 

2. Place the fruit in a large serving bowl and gently 
toss to combine. 

3. In a small bowl or jug, whisk together the orange 
juice, honey, orange zest, lemon juice, vanilla (if 
using), and a pinch of salt until well blended. 

4. Pour the dressing over the fruit and toss gently to 
coat everything evenly. 

5. Refrigerate for at least 20–30 minutes to allow the 
flavours to develop. 

6. Sprinkle with fresh mint just before serving. 

Optional Additions: 

• Fresh raspberries or blackberries 
• Pomegranate seeds 
• Sliced banana (add just before serving) 
• Toasted coconut flakes 
• Chopped pistachios or almonds 
• A squeeze of lime for extra freshness 

Top Tips: 

• Use ripe, seasonal fruit for the best flavour. 
• Pat washed fruit dry before mixing to prevent a 

watery salad. 
• Add delicate fruits such as bananas just before 

serving. 
• This salad is best enjoyed the day it’s made but will 

keep in the refrigerator for up to 2 days. 


