Mom’s Tropical Salad Aunt Rita’s Salad

Servings: 12 Serving size: 1 cup * Prep time: 12 hours

cand. Hanold, (Belhorst) wsas a mephens of
Mems.. This was o dish Mem brought te %WMwWWW@W&M@

intheduced te it and enjeued it thoroughly.

W fwv’wt( INGREDIENTS:

1 Head - Lettuce (chopped)
1 Head - Cauliflower (cut in small pieces)

eﬂku /(H’M a0 za MC ? ) 12 slices - Bacon (crisp fried, crumbled)
) N 3 c,amo(-‘l AC)O‘MU’#@ ) 1/2 Ib. - German Bologna (sliced %” thick and cubed)

1/2 Ib. - Summer Sausage (sliced %” thick and cubed)

”g A,u:%a ) W’(’" (‘h‘""“{) 160z. - Chunk Colby Cheese(cubed)
l

160z. - Chunk Swiss Cheese (cubed)
é,é 22 2 cups - Miracle Whip
DIRECTIONS:

/ 3;? Can Uo‘l C? WW 1.) Toss all ingredients in a Stainless st.eel or glass bowl.
llw 2.) Spread Miracle Whip evenly on top.

3.) Cover and refrigerate overnight. Toss before serving.
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Beasting the celors of the Qtaliam fag, Caprese Balad,
s ome of the prettiest, tastiest, amd, easiest salads.
o'l emer make. Thesh messarella, Nigpe hed tematees.,
My, version L of am wnmemwn snigim recipe.
INGREDIENTS:
1 120z. jar - Roasted Red Peppers (drained)
16 1/2 thick slices - Fresh Mozzarella Cheese
16 1/2 thick slices - Ripe medium slicing Tomatoes (seeded)
32 Fresh Basil Leaves {} 170z. Extra Virgin Olive Oil
1 pinch - Ground Black Pepper {} 1 40z. can - Sliced Black Olives

DIRECTIONS:

1.) Cut Roasted Red Peppers into 16 large pieces

2.) Prepare Mozzarella Cheese by cutting into rounds almost
as large as Tomato slices. Retain Cheese cuttings and cut
them into small pieces.

3.) Starting at the edge of a serving platter, place a tomato
slice, on top of each slice place a Basil Leaf, a Cheese round,
a piece of Roasted Red Pepper and another Basil Leaf.
Continue in that pattern, forming a spiral from the outside
in, until all the ingredients have been arranged, salad should
end in the center of the platter. Drizzle the salad with Olive
Oil and sprinkle with Black Pepper, Black Olives, and Cheese
cuttings. Prep: 20 minutes * ready to serve in 20 minutes
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Mom’s Molded Rpubarb Salad
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Too bad, mem's Aandunitten recipe cards. did
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