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Market Basket of the Month is a WellSpan Community Health & Engagement initiative. 
To view monthly newsletters, go to: www.wellspan.org/marketbasket 

 
 
 

Snap Pea and Berry Salad 

Serves: 6 
 
Ingredients:  
1/2 lb. sugar snap peas, trimmed 
1 C. fresh raspberries 
2 T. raspberry vinegar, red wine vinegar, or balsamic 
vinegar 
2 T. olive oil 
¼ tsp. sugar 
Salt and pepper to taste 
1 C. fresh blueberries 
2 C. mixed salad greens 
 
Directions:  
1. Boil water in a pot large enough to hold the  
    snap peas. Place snap peas in pot and cook 1    
    to 2 minutes. Drain, rinse under cold water,  
    and set aside. 
2. Place about 1 ½ tablespoons of raspberries in  
    a small strainer over a bowl, and crush with a  
    spoon. Discard pulp. Mix vinegar, olive oil,  
    sugar, salt, and pepper with the strained  
    raspberry juice. 
3. In a large bowl, gently toss the dressing with  
    the snap peas, remaining raspberries, and  
    blueberries. Cover, and chill at least 30  
    minutes in the refrigerator. Toss with greens  
    just before serving. 

 
 
Source: Maryland WIC Cookbook 

 

Strawberry Pizza 
Makes 12 Servings 
 
Ingredients: 
1 tsp. vanilla extract 
1 C. strawberries, sliced (Or try a mix of berries,   
   sliced kiwi, or sliced peaches) 
1/2 C. margarine 
1/2 C. sugar 
1 tsp. vanilla extract 
1 egg (large) 
2 C. flour 
2 tsp. baking powder 
8 oz. cream cheese, non-fat or light 
1/2 C. sugar 
 
Directions: 
1. Preheat oven to 375 degrees. 
2. For crust, cream margarine, sugar vanilla, and  
    egg until light and fluffy. Add flour and baking   
    powder, mixing well. 
3. Spread mixture about 1/8-inch-thick on a  
    pizza pan, baking sheet, or 9 inch by 13 in. pan. 
4. Bake for 10 to 12 minutes or until lightly  
    browned. Cool. 
5. For spread, mix together cream cheese, sugar,  
    and vanilla. Spread on cooled  
    cookie crust. 
6. Arrange fruit on top of pizza. Refrigerate until  
    serving time. 
 
Source: Kansas Family Nutrition Program, Kids a Cookin’ 

 


