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Summer Fruit Salad
This easy fruit salad recipe will be the star of your next picnic! Berries, peaches, and a zingy ginger dressing

make it refreshing and delicious.
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Over the years, I’ve posted all sorts of

salads with fruit (see here, here, or here), but

I’ve never posted a classic fruit salad recipe. I

don’t know why, but I’m more likely to add

summer fruits to savory dishes than to eat

them on their own. Peaches on pizza? I’ve tried

it. Cherries with cheese? Done. But lately, Jack

and I have been getting gorgeous berries from

our CSA. They’ve been so sweet, juicy, and

flavorful that I’ve had a hard time not

devouring them all straight from the box. I

wanted to find a really simple, fresh way to

show them off. Fruit salad seemed like the

perfect solution.

https://www.loveandlemons.com/fruit-salad-recipe/
https://www.loveandlemons.com/panzanella-salad/
https://www.loveandlemons.com/strawberry-salad/
https://www.loveandlemons.com/watermelon-salad/
https://www.loveandlemons.com/homemade-pizza/
https://www.loveandlemons.com/burrata/
https://www.loveandlemons.com/
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I know what you’re thinking: “Do I really need a recipe for how to make fruit salad?” I don’t

blame you. Fruit salad is something than can be made all sorts of ways, with any medley of ripe,

in-season fruit. But in my opinion, this recipe is particularly delicious. It features the summer

fruits I love most – peaches, berries, and cherries. A zingy citrus-ginger dressing makes it

extra-fresh and bright. And because I’ll never be able to get enough basil and mint in the

summertime, I scatter a handful of each on top.

Jack and I have been loving this recipe lately, and I hope you enjoy it too! It would be perfect

for the 4th of July this weekend, but we’ll continue to make it for cookouts and picnics all



3/26/24, 11:01 AMSummer Fruit Salad Recipe - Love and Lemons

Page 3 of 13https://www.loveandlemons.com/fruit-salad-recipe/

summer long.

How to Make Fruit Salad

This fresh fruit salad recipe is quick and easy to make! Here’s what you need to do:
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First, make the fruit salad dressing. In a medium bowl, whisk together lemon juice, lime

juice, maple syrup, ginger, and salt.

Then, toss it all together! Add the herbs and cut fruit to a large bowl, pour in the dressing,

and toss to combine. When you’re ready to serve, add extra basil and mint for garnish. That’s

it!

I like this salad best on the day it’s made, when the fruit is vibrant, firm, and juicy. If you’re

making it ahead for a cookout or a picnic, toss it together up to 6 hours in advance, but save

the herbs to add at the last minute. The salad is still yummy on day 2, but the cut fruits will

soften and release some of their juices overnight.

Fruit Salad Recipe Tips

Shop in season. There are so many reasons to buy in-season produce, but the simplest one is

that it tastes the best! For the best flavor, make this recipe in summertime, when peaches,

berries, and cherries are sweet and juicy.

Buy the peaches in advance. It’s almost impossible to find a perfect peach at the grocery

store, so plan ahead! Buy the peaches in advance and let them ripen for a few days at room

temperature. When they’re soft, pop them in the fridge until you’re ready to make this recipe.

Change it up. I adore this combination of berries, cherries, and peaches, but other fruits

would be wonderful here too! Replace the peaches with nectarines or mango, or add
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blackberries, watermelon, apricots, or plums. Choose whatever looks best at the farmers

market or store, and try to select fruits with a variety of shapes, colors, and textures.

Taste and adjust. This might seem like a funny tip for a fruit salad post, but like any salad
recipe, you want this one to have a balance of flavors you love. If you like your fruit salad

sweeter, drizzle in more maple syrup. If you like it brighter, add extra lemon. Have fun, and

make it your own!

https://www.loveandlemons.com/salad-recipes/
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Serving Suggestions

This easy fruit salad recipe is a perfect summer side dish! Pack it for a picnic or serve it for a

cookout with veggie burgers, BBQ jackfruit sandwiches, portobello mushroom burgers, or

Caprese sandwiches. If you’re looking for more side dishes to round out the meal, I

recommend grilled vegetables, corn on the cob, or any of these summer salad recipes:

Easy Pasta Salad

Best Broccoli Salad

Classic Caprese Salad

Easy Macaroni Salad

Greek Salad

Mediterranean Chickpea Salad

https://www.loveandlemons.com/best-veggie-burger-recipe/
https://www.loveandlemons.com/bbq-jackfruit-recipes/
https://www.loveandlemons.com/portobello-mushroom-burger/
https://www.loveandlemons.com/caprese-sandwich/
https://www.loveandlemons.com/grilled-vegetables/
https://www.loveandlemons.com/corn-on-the-cob/
https://www.loveandlemons.com/pasta-salad/
https://www.loveandlemons.com/broccoli-salad/
https://www.loveandlemons.com/caprese-salad/
https://www.loveandlemons.com/macaroni-salad-recipe/
https://www.loveandlemons.com/greek-salad/
https://www.loveandlemons.com/chickpea-salad-recipe/
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Looking for more picnic food ideas? Check out this post!

If you have leftover summer fruit salad, store it in the fridge for up to 2 days. I love to eat the

leftovers with Greek yogurt, granola, and a drizzle of honey for breakfast or dessert!

Summer Fruit Salad
rate this recipe:

5 from 11 votes

Prep Time: 20 mins

Get This Recipe In Your Inbox
Share your email, and we'll send it straight to your inbox. Plus, enjoy daily
doses of recipe inspiration as a bonus!

Email address

First name GO

https://www.loveandlemons.com/picnic-food-ideas/
https://www.loveandlemons.com/granola/
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Serves 6 to 8

SAVE RECIPE  PRINT RECIPE

This easy fruit salad recipe is a perfect summer side dish. I toss the zingy citrus-ginger dressing

with peaches, berries, and cherries, but other fresh fruit would be great here too. See the post

above for suggestions!

Ingredients

dressing

for the salad

1 tablespoon lemon juice
1 tablespoon lime juice
1 teaspoon maple syrup, more if desired
½ teaspoon grated ginger
Pinch of sea salt

10 strawberries, sliced
2 peaches, sliced
½ cup Bing cherries, pitted and sliced
½ cup blueberries
½ cup raspberries
¼ cup fresh basil, more for garnish
¼ cup fresh mint, more for garnish

https://www.loveandlemons.com/fruit-salad-recipe/#
https://www.loveandlemons.com/wprm_print/49326
https://www.target.com/p/lemon-each/-/A-15013629?aflt=cse
https://amzn.to/3WJJN2t
https://www.amazon.com/365-Everyday-Value-Salt-Fine/dp/B074J7X1DW?&linkCode=sl1&tag=loveandlemobl-at-rc-ingli-20&linkId=8f6a13f00ff77c4b50139a7ddcd95527&language=en_US&ref_=as_li_ss_tl
javascript:lnl_pinSideButton(%20window.location.href%20)
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Cook Mode Prevent your screen from going dark

Instructions

Did you make the recipe? I want to see!
Tag @loveandlemons on Instagram.

1. In a medium bowl, whisk together the lemon juice, lime juice, maple
syrup, ginger, and salt.

2. In a large bowl, toss together the strawberries, peaches, cherries,
blueberries, raspberries, basil, and mint. Drizzle the dressing on top and
toss to coat. Garnish with basil and mint and serve.

https://www.loveandlemons.com/cookbook/
https://instagram.com/loveandlemons/
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You may like these too...

Grilled Potato Salad with Scallion
Vinaigrette

Broccoli Pasta Salad

https://www.loveandlemons.com/grilled-potato-salad-scallion-vinaigrette/
https://www.loveandlemons.com/broccoli-pasta-salad/
https://www.loveandlemons.com/summer-rolls/
https://www.loveandlemons.com/sesame-cucumber-salad-mustard-seeds/
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Avocado Summer Rolls
Sesame Cucumber Salad with Pickled

Mustard Seeds

Radish Salad 50 Fresh Tomato Recipes

https://www.loveandlemons.com/summer-rolls/
https://www.loveandlemons.com/sesame-cucumber-salad-mustard-seeds/
https://www.loveandlemons.com/radish-salad/
https://www.loveandlemons.com/fresh-tomato-recipes/


3/26/24, 11:01 AMSummer Fruit Salad Recipe - Love and Lemons

Page 12 of 13https://www.loveandlemons.com/fruit-salad-recipe/

4 comments

Triz Tan Barreno

07.15.2020

This is my favorite! Thank you for sharing the recipe.

REPLY ↓

Lindsey from SaltyLemonSister.com

07.03.2020

Leave a comment:
Comment

Name

Email

Website (optional)

P O S T

rate this recipe (after making it)

notify me of follow-up comments via e-mail

http://saltylemonsister.com/
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This is an absolutely beautiful salad and photo! I’ll definitely going to try it!

REPLY ↓

Jeanine Donofrio

07.10.2020

thanks Lindsey!

REPLY ↓

Doreen

07.03.2020

Oh mygoodness these recipes are gorgeous !!.

REPLY ↓


