Lemongrass Fruit Salad

Ingredients

1 Mango (diced)

½ Pineapple (diced)

2 Kiwi (diced)

1/8 Watermelon (diced)

½ Can of Lychees (drained and halved)

Simple Syrup Dressing
1 Cup White sugar

1 Cup Water

2 Lemongrass stalks

½ Tsp Lemon juice (fresh squeezed)

2 Drops of Vanilla extract

Method

Smash stalks of lemongrass with the back of your knife to bruise it and free the flavour, and place in a small pot.  Add water, sugar, lemon juice and vanilla extract and bring up to a boil.  Pull pot off the heat as soon as it boils and allow to steep and cool.  Once it’s at room temperature, strain, and refrigerate until you’re ready to dress and serve your fruit salad..

Assembly

Dice all fruit into same-sized, bite-sized pieces.  Combine into a serving dish and dress.

