Parsley Salad with
Green Onions, Cherry
Tomatoes & Spicy
Lime Dressing

Serves 4 or more, depending
on what else you are serving

This salad is very refreshing;
parsley is one of those greens
that is so easy to take for granted
- a garnish here, a sprinkle there,
Yet chop it up, serve it as a salad
and be delighted. It makes a great
backdrop to other flavors. When
the first of the early tomatoes hit
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