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Treat your family and friends to a fun and healthy Easter Grazing Board, filled with all of your favorite spring vegetables and other green nibbles.  Flavorful Fresh Spinach Dip and Roasted Pine Nut Humus are flavorful and perfect for dipping.  For the perfect spring vegetable platter, I recommend using fresh organic vegetables.  
INGREDIENTS:
The secret of a great grazing board is to find fresh flavors and textures that work for you and your family and friends.  Mix and match your favorite cheeses, vegetables, meats, fruits, nuts and condiments for something wonderful and unique every time!  For a great Easter Grazing Board, I focused on fresh organic vegetables and savory dips – pick and choose your favorites!
FRUITS & VEGETABLES:  a selection of fresh and seasonal vegetables gives you a nice balance of textures, flavor, and a burst of color.  I used:

· Fresh Sugar Snap Peas

· English Cucumber Slices

· Fresh Green Beans (steamed & blanched)

· Green Pepper Slices

· Fresh Asparagus (steamed & blanched)
· Red Cabbage

· Tri-Colored Carrots or Baby Carrots
· Red Radishes or Watermelon Radishes (if you can find them!)

· Tri-Colored Grape Tomatoes

· Celery Sticks

· Broccoli Florets

· Broccolini

· Cauliflower Florets

· Baby Sweet Peppers

CREAMY DIPS & SPREADS:  a selection of 1 or 2 gives you a nice balance.  Something with an edge – and another that is a simple surprise.  I included:
· Fresh Spinach Dip

· Roasted Pine Nut Hummus

GARNISHES:  In keeping with my Spring theme, I kept this board simple and garnished with:

· Fresh Rosemary, which smells SO GOOD!

· Celery Tops

· Carrot Tops

· Romaine & Butter Lettuce

· Fresh Dill

CRACKERS & BREAD:  With humus on my platter, I used: 
· Stonefire Naan Dippers
HOW I MAKE THIS:

1. Choose a nice solid cutting board or wooden serving tray to create your platter - be sure to use something sturdy.  
2. Assemble your favorites so that you know what you’re working with.

3. Place serving bowls for dips and spreads on platter.  
4. Wash and pat dry the fresh vegies dry. 
5. Garnish the edges of your platter with lots of fresh greens - curly butter lettuce or romaine lettuce, carrot tops and celery tops.  
6. Arrange vegies in patterns across the platter.

7. Fill bowls with dips & spreads.

8. Tuck sprigs of fresh rosemary where you may have open spaces. Tuck fresh dill on top of Fresh Spinach Dip, and drizzle humus with olive oil and toasted pine nuts.
9. Start with small amounts of each item – you can always refresh your platter as time goes by!

YIELD:  Perfect for a party of 4 or 20!
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