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Autumn Salad

Recipe Anonymous 

Prep:  50 minutes   Bake:  70 minutes @ 325

Serves:  8-10

4 tsp sherry wine vinegar

3/4 tsp. ground cumin

1/4 cup extra-virgin olive oil

1/8 tsp. salt

1/8 tsp. fresh ground black pepper

2 medium heads (12 cups) torn red leaf lettuce

3 medium seedless tangerines, peeled and sectioned

1 medium red onion, thinly sliced

2 medium avocados, halved, seeded, peeled & cut into chunks

**1 recipe, Cumin-Toasted Pumpkin Seeds (can substitute Cumin-Toasted Sunflower Seeds).

1. Vinaigrette:  whisk together vinegar and cumin in a large salad bowl.  Gradually whisk in olive oil in a slow, steady stream.  Add salt & pepper.

2. Add lettuce, tangerines, onion, avocadoes and 6 Tbsp. of pumpkin seeds to the salad bowl.  Toss lightly to coat w/vinaigrette.  Sprinkle with remaining 2 Tbls. pumpkin seeds.  Serve immediately.

**Cumin-Toasted Pumpkin Seeds:

Preheat oven to 325 degrees.  Spread 1 cup raw pumpkin seeds or shelled sunflower seeds in a parchment paper lined 8 x 8 x 2 inch baking pan.  Bake uncovered for 1 hour.  Remove parchment paper.  Add 2 tsp. cooking oil, 1/2 tsp. salt and 1/2 tsp. ground cumin; stir to coat.  Bake, uncovered, 10-15 minutes more or until toasted, stirring once.  Transfer seeds to paper towels to cool.  

Makes 1 cup

Carrot Slaw Tres Francais

Recipe from Tallie Denton

SLAW:

Carrots, shredded

Sunflower seeds

Red onion

Cranberries

DRESSING:

Lemon juice (fresh)

Olive oil

Salt & Pepper

Pinch Sugar

Parsley

Chicken BLT Salad
Recipe from Lue Gustafson
1/2 cup garlic and herb flavored cheese spread

3 cups chopped cooked chicken (about 6 breast halves)

1/2 cup grape tomatoes, halved

1/3 cup chopped green onion tops

2 bacon sliced, cooked & crumbled

Salt & freshly ground pepper to taste

Microwave the cheese in a small bowl on high for 20 seconds. Stir in next four ingredients, tossing well.  Add salt & pepper to taste.

Serve 4

Chicken Salad Oriental
Recipe from Nancy Gotsch

2 cups rotini pasta


1 cup mayonnaise

2 cups fresh peapods


2 tsp. soy sauce
4 cups cubed cooked chicken

1/2 tsp pepper

3/4 cup sliced green onions

1/4 tsp ground ginger

1 can sliced water chestnuts

2 tsp sherry, optional

Cook pasta, drain, rinse and let cool.  Trim peapods.  Cook in boiling water for 2 minutes, then dip in ice water to chill.  Combine pasta, peapods, chicken, onions and water chestnuts in large bowl.  Blend mayonnaise, soy sauce, pepper, ginger and sherry.  Poor dressing over the pasta mixture.  Toss well and refrigerate 2- 24 hours.

Serves 8

Chicken Salad with Mandarin Oranges and Pecans

Recipe from Molly Bradburn

½ cup coarsely chopped pecans

2 cups diced cooked chicken

1 bunch favorite lettuce greens

1 (11-oz) can mandarin oranges, chilled and drained

1 bunch green onions 

6 Tbls. olive oil

2 Tbls. raspberry or red wine vinegar

½ tsp. salt

¼ tsp. freshly ground pepper

Preheat oven to 325 degrees.  Spread out pecans on a small baking sheet.  Bake for 10-15 minutes, until lightly toasted.  In a salad bowl, combine chicken, lettuce, oranges, green onions, and toasted pecans.  Combine oil, vinegar, salt and pepper.  Drizzle on salad, toss to coat.

Chinese Chicken Salad

Recipe from Maureen Basile
2 pkgs. Top Ramen Soup (noodles only)

¾ cup Slivered Almonds

¼ cup Sesame Seeds

1/3 cup Vegetable Oil

2 cups Chicken, cooked, cut in slivers

1 head Napa (Chinese) Cabbage, shredded

3 Green Onions

½ cup Vegetable Oil

¼ cup Red Wine Vinegar

2 Tbls. Soy Sauce

¼ cup Sugar

Quickly fry first 4 ingredients until brown.  Will brown quickly.  Cool.  Mix cabbage, chicken & browned mixture.  Mix last 4 ingredients well and add to chicken/cabbage mixture right before serving.
Country Fresh Salad
Recipe from Helen Hogan

Serves 8-10

Salad:

3 lbs. broccoli florets

½ white onion, diced

2/3 lbs. cheddar cheese, shredded (about 3 cups)

1-2/3 cups cooked crumbled bacon

Dressing:

3-1/3 cups mayonnaise

5 Tbls. sugar

1 Tbls. white vinegar

In a serving bowl, combine broccoli, onion, cheese and bacon.  In a separate bowl, mix together mayonnaise, sugar and vinegar.  Add to broccoli mixture and toss well.  Chill well before serving.

Crab Salad

Recipe from Harriet Karall
1 lb. flake style crab (Louis Kemp)

1 - 16 oz. jar mild giardiniera

1 – 5 oz jar Spanish olives

1 – 12 oz. can or jar artichokes hearts (drained & quartered)

3 stalks celery, chopped

1/4 lb. white mushrooms, quartered

Flake crabmeat in a bowl.  Add remaining ingredients & toss gently.  Refrigerate a few hours or overnight before serving.

Curried Chicken and Rice Salad

Recipe from Cherie Hunter

2 cups cooked chicken, cut into bite-size pieces

1-1/2 cups chopped celery

1-1/2 cups cold cooked rice

1/2 cup toasted almonds

1/4 cup capers

SOUR CREAM DRESSING:

1/2 cup sour cream

1/2 cup Italian-style salad dressing

1 tsp. salt

1 tsp. curry powder

Mix together chicken, celery, rice, almonds, and capers.  Mix dressing ingredients and pour over chicken mixture.  Toss thoroughly.

Salad is best prepared several hours before serving. 

Can be served on sliced pineapple with toasted coconut curls sprinkled over the top

Makes 8 servings
Flower Garden Salad

Recipe from Jane Batte
Dress a colorful mixture of salad leaves with good olive oil and lemon juice, and then top it with croutons.  
Serves 4 to 6

3 thick slices day-old bread, such as ciabatta

1/2 cup extra virgin olive oil

1 garlic clove, halved

½ small cos or romaine lettuce

½ small oak leaf lettuce

1oz rocket (arugula) leaves or salad cress

1oz fresh flat leaf parsley

A small handful of young dandelion leaves

Juice of 1 lemon

A few nasturtium leaves and flowers

Pansy and pot marigold flowers

Sea salt flakes and ground black pepper

1. Cut the slices of bread into ½ inch cubes.

2. Heat half the oil gently in a frying pan and cook the bread cubes in it, tossing them until they are well coated and lightly browned.  Remove and cool.

3. Rub the inside of a large salad bowl with the cut sides of the garlic clove, and then discard.  Pour the remaining oil into the base of the bowl.

4. Tear all the salad leaves into bite size pieces and pile them into the bowl with the oil.  Season with salt and pepper.  Cover and keep chilled until you are ready to serve the salad.

5. To serve, toss the leaves in the oil at the base of the bowl, then sprinkle with the lemon juice and toss again.  Sprinkle the croutons and the flowers over the top and serve immediately.
Fruit Salad

Recipe from Sharon Fredrickson
1 egg yolk, beaten

½ cup pineapple juice

1 tsp lemon juice

1 tsp flour

Dash of salt

½ pint whipping cream

1 large can cubed pineapple, drained

1-1/2 cups red or white seedless grapes, halved

2 cups small marshmallows

Cook first five ingredients, stirring until thick.  Let cool.  Whip cream and cooked ingredients.  Fold in fruit and marshmallows.  Let stand overnight.  Keep in refrigerator for a few days.

Green Pea Salad

Recipe from Barbara Reese
1 cup chopped celery

¾ cups chopped green onions (including tops)

1 cup sour cream

¾ cup chopped salted cashews

½ lb. crisply cooked bacon, broken into bits

1 pkg. (10oz) frozen peas

Salt to taste

Thaw peas.  Combine with rest of ingredients, except cashews.  Marinate at least two hours.  Add cashews shortly before serving.  Top with sharp cheddar cheese (optional).

Serves 8

Hawaiian Salad

Recipe Anonymous 

1 – 13-1/2 oz. can of pineapple, tidbits or crushed 

1 – 11 oz. can mandarin oranges

1 cup sour cream

1 cup miniature marshmallows

1 – 3-1/2 oz. can coconut (optional)

Drain fruit and fold together.  Chill overnight

Iceberg Salad with Ginger Dressing

Recipe from Jimmie Haessig

Make the dressing up to two days ahead.

DRESSING:

1/4 cup coarsely chopped onion

1 Tbls. grated peeled fresh ginger


1 Tbls. finely chopped celery

3 Tbls. rice vinegar

2 Tbls. water

1 Tbls. toasted peanut oil

1 Tbls. low-sodium soy sauce

2 tsp. sugar

1 tsp fresh lemon juice

1 tsp. miso (soybean paste)

1/4 tsp. salt

1/8 tsp. black pepper

SALAD:

9 cups chopped iceberg lettuce

1-1/2 cups cucumber, halved lengthwise and thinly sliced

¾ cup shredded carrot

¾ cup chopped celery

1/3 cup chopped onion

12 cherry tomatoes, halved

1. To prepare dressing, combine the first 12 ingredients in a blender, and process until smooth.

2. To prepare salad, combine lettuce and remaining ingredients in a medium bowl.

3. Drizzle dressing over salad; toss gently to coat.  Yield: 6 servings (serving size: 1-1/2 cups salad)

Italian Salad

Recipe from Karen Cartwright

1 head Romaine lettuce

1 head Iceberg lettuce

1- 4 oz. jar diced pimentos

Red onion to taste

1- 10 oz. can of artichoke hearts drained and cut in half.

DRESSING:

1/2 cup of olive oil

1/3 cup vinegar

1/2 cup grated Parmesan cheese

Salt & pepper to taste

2 tsp. sugar (optional)

In salad bowl combine lettuce, pimentos, onion and artichoke hearts.  Toss well.

Mix together the oil, vinegar, cheese, salt, pepper and sugar.

Toss with salad.

Serves:  6 to 8

Layered Rainbow Pasta Salad

Recipe from Pat Moore
Sun-kissed tomato and artichoke hearts combine with an array of colorful ingredients in this main dish salad.

Serves: 8  


Preparation Time:  1 hour

4 oz uncooked corkscrew or twist pasta


4 cups torn leaf lettuce

3 cups (12 oz) shredded Cheddar cheese

1 large ripe tomato, sliced ¼”, slices halved

14-oz can artichoke hearts, drained, cut into 1” pieces

12 slices crisply cooked, crumbled bacon

2 slices crisply cooked bacon

Italian dressing*

Cook pasta according to package directions.  Rinse with cold water; drain.  To assembly salad, in large clear salad bowl later 2 cups torn lettuce, 1-1/2 cups cheese, tomato, pasta, 2 cups torn lettuce, artichoke hearts, crumbled bacon and remaining cheese.

Garnish top with bacon slices; serve with Italian dressing.

*Or serve with Basil Vinaigrette dressing.

Lo-Cal Chicken Salad

Recipe from Elaine Seeley

Note from Elaine:
Dear Newcomer’s & Friends:

I first tired this salad at a gourmet deli in Louisville, Ky.  Went back many times!  Before we moved away, I went back w/paper & pen in hand and “tasted” the recipe out.  This is pretty close, and has been a favorite at other functions.  Hope you enjoy.

Elaine

Combine the following in a non-reactive container, with the exception of the tomato:

3 Full (6 Halves) cooked chicken breasts, skinned and boned

1 bunch cilantro, washed, dried and chopped.

1 can artichoke hearts, drained and quartered

1 small red onion, finely chopped

1/2 bottle capers, drained and rinsed

Fresh ground pepper 

Ile de Re Salt

1 GOOD tomato, seeded and chopped

DRESSING:

Olive oil (amount will depend on your taste) EXTRA VIRGIN

Dash of balsamic reduction OR a GOOD flavored balsamic such as Fig 

1 clove garlic, peeled and sliced in half

Combine the following in a small glass container.  Spear the garlic cloves with a fork and whisk the remainder ingredients together.  Taste and adjust olive oil to your liking.  Add to ingredients, with the exception of the tomato.  Refrigerate until chilled.  Add tomato just before serving.  Adjust salt and pepper.
Mediterranean Pasta Salad

Recipe from Cindy Tucker
12 oz. quartered, marinated artichoke hearts

8 oz. small pasta, cooked, drained and cooled

2 cups halved cherry tomatoes

2 cups sliced black olives

1 cup cubed mozzarella cheese

2 cloves of minced garlic

3 Tbls fresh basil, minced

2 Tbls olive oil

Salt & Pepper

Drain artichokes – reserve liquid. Combine pasta, artichokes, tomatoes, olives and cheese in a large bowl.
  In a small bowl, whisk the remaining ingredients into the artichoke liquid.  Pour dressing over the pasta.  Toss to coat evenly and serve at room temperature or chill for up to a day before serving.

Mom’s 1950’s Jello Salad

Recipe from Lorrie Marsiglio
1 large package of LIME JELLO (Cook as directed for molding)

1 cup walnuts (cut up)

1 lb. cottage cheese

1 small can - crushed pineapple

Maraschino cherries (optional)

Cook Jello as directed, minus ¼ to ½ cup of water (this will help it mold better with the other ingredients) Refrigerate until slightly hardened.  Then add cut up walnuts, cottage cheese, pineapple and Maraschino cherries.  Put into a mold on serving dish.  Chill till it is solidified, then serve and enjoy a taste of the past.

Olive Nut Spread

Recipe from Sara Hampton
10 oz. jar sliced stuffed green olives, chopped (about 1-1/3 cups)

1-1/3 cups chopped pecans

1 Tbls. olive juice

8 oz. cream cheese

Mix
Onion Cucumber Salad

Recipe from Marcia Follman
(From Taste of Home Annual Recipes – 2005, by Mildred Mann of Jeffersonville, Kentucky)

7 medium cucumbers, sliced

1 small onion, sliced

1 small green pepper, cut into thin rings

2 Tbls. salt

1 Tbls celery seed

2 cups sugar

1 cup white vinegar

In a large serving bowl combine cucumbers, onion and green pepper.  Sprinkle with salt and celery seed.  Combine sugar and vinegar; pour over cucumber mixture.  Cover; refrigerate for at least 8 hours.  Serve with a slotted spoon.

Yield:  14 servings
Orzo, Pine Nuts & Feta Salad

Recipe from Carol Johnson

1 Lb. Orzo

3 Tbls. fresh lemon juice

½ cup olive oil

½ cup pine nuts – toasted (can substitute walnuts)

1-1/4 cups (6 oz.) crumbled feta

1 cup thinly sliced scallions

Cook orzo in salted water & drain.  Whisk together lemon juice & olive oil.  Then add hot orzo and toss.  Cool and then toss with pine nuts, feta and scallions.  Season with salt & pepper.  

Can add following if desired:

· grape tomatoes

· olives

· artichoke hearts

Panzanella

(From:  Barefoot Contessa Parties)

Recipe Anonymous

Serves 12

This salad was invented by Italians to use up leftover bread, but I make it because I love the warm croutons soaking up the vinaigrette.

3 Tbls. good olive oil

1 small French bread or boule, cut into 1-inch cubes (6 cups)

1 tsp. kosher salt

2 large, ripe tomatoes cut into 1-inch cubes

1 hothouse cucumber, unpeeled, seeded, and sliced ½ inch thick

1 red bell pepper, seeded and cut into 1-inch cubes

1/2 red onion, cut in half and thinly sliced

20 large basil leaves, coarsely chopped

3 Tbls. capers, drained

FOR THE VINAIGRETTE:

1 tsp. finely minced garlic

1/2 tsp Dijon mustard

3 Tbls. champagne vinegar

1/2 cup good olive oil

1/2 tsp. kosher salt

1/4 tsp. freshly ground black pepper

Panzanella (cont’d)

Heat the oil in a large sauté pan.  Add the bread and salt; cook over low to medium heat, tossing frequently, for 10 minutes, or until nicely browned.  Add more oil as needed.

For the vinaigrette, whisk together the ingredients.

In a large bowl, mix the tomatoes, cucumber, red pepper, yellow pepper, red onion, basil and capers.  Add the bread cubes and toss with the vinaigrette.  Season liberally with salt and pepper.  Serve, or allow the salad to sit for about half an hour for the flavors to blend.
Pasta Vegetable Salad

Recipe from Jackie Stratton
1 cup 1% yogurt

1/2 cup light mayonnaise

2 Tbls white wine vinegar

2 Tbls Dijon mustard
4 cups cooked pasta

1 cup blanched broccoli florets

1 cup shredded carrots

1/2 cup sliced mushrooms

1/2 cup diced cooked ham

1/4 cup chopped green onions

2 Tbls chopped parsley or fresh dill

Salt & Pepper

Whisk together first four ingredients.  Toss ½ with pasta and remaining ingredients.  Refrigerate for one hour.  Fold in remaining dressing.  Can be covered at this point and refrigerate for up to one day.

Pea Salad

Recipe from Pam Krisak
1 lb canned peas or cooked peas drained

2 hard boiled eggs cut into pieces

¼ cup sharp cheddar cheese cubed

¼ cup sweet pickle relish

¼ cup mayonnaise

1. In mixing bowl combine peas, eggs, cheese and pickle relish.

2. Chill until serving time.

3. Just before serving add mayonnaise and toss lightly

4. Serve in lettuce cup

Pretzel Salad

Recipe from Kay Michels

2 cups coarsely grated pretzels

¾ cups melted butter

½ cup sugar

2 pkgs. (3 oz) cream cheese

1-9 oz. frozen whipped topping

¾ cup sugar

1-6 oz. pkg. strawberry gelatin

1-10 oz. pkg frozen strawberries

1 small can crushed pineapple, drained

Stir together pretzels, butter and ½ cup sugar.  Press into bottom of 9 x 13 pan.  Bake in 350 degree oven for 15 minutes.  Cool. 















 Combine cream cheese and ¾ cup sugar and mix well.  Fold in whipped topping.  Spread over pretzel crust.  Chill.

Prepare gelatin according to package directions.  Stir in strawberries and pineapple.  Chill until thick and almost set.  Pour over cream cheese later.  Chill until firm enough to cut, about 2 hours or overnight.

Pretzel Salad

Recipe Anonymous 

2 cups pretzels, crushed

1-1/2 sticks (3/4 cup) butter, melted

3 Tbls. sugar

Mix together above ingredients and press down into bottom of a long cake pan.  Bake at 400 degrees for 8 minutes.  Let cool.

8 oz. cream cheese

1 cup sugar

1 small container Cool Whip

Mix together cream cheese and sugar until smooth.  Add Cool Whip and spread on cooled pretzel mixture.

1 large box strawberry or raspberry Jello

2 cups boiling water

2 packages frozen strawberries or raspberries.

Dissolve Jello in boiling water.  Add 2 packages frozen berries.  Poor over whipped cream and pretzel mixture. Chill until partially set, about 1 hour and spread over white layer. Chill until set and serve. 
Strawberry Jello Salad

Recipe from Peg Kunz

1 box (2.75 oz) strawberry Jello

3 cups frozen strawberries

1-1/2 cup sour cream

1 cup coconut

1 cup pecans, chopped

Unthaw strawberries, drain and set aside juice.  Mix Jello with the juice and hot water, enough to total 2 cups of liquid.  Add rest of ingredients and chill overnight.

Taffy Apple Salad

Recipe Anonymous

15-1/4 oz. can pineapple chunks, reserving juice

2 cups mini-marshmallows

1/2 cup sugar

1 Tbls. All-purpose flour

1 egg, beaten

1/2 Tbls. white vinegar

8 OZ. whipped topping

2 cups apples, unpeeled & diced

1 cup Spanish peanuts

Combine pineapple with marshmallows and refrigerate overnight.  In a saucepan over medium heat, mix together pineapple juice, sugar, flour, egg and vinegar.  Cook until thick.  Refrigerate overnight.  Before serving fold together whipped topping, sauce and pineapple mixture.  Stir in apples and peanuts.

Three Bean Salad

Recipe from Bonnie Hennessey

(Printed from Allrecipes, Submitted by Kim

This recipe is from the 1920’s.  It was my sister in law’s great grandmothers.  I have tried many, but keep coming back to this one.  I hope you enjoy it as much as my family does!)

Prep time:  approx. 25 minutes

Cook time:  approx. 5 minutes

Ready in:  approx. 1 hour 30 minutes

Makes 4 to 5 servings

1-1/4 cups white sugar

3 tsp. cornstarch

½ tsp salt




1 tsp. ground dry mustard

1-1/4 cups water



½ cup cider vinegar

1(14.5 oz) can green beans, drained

1(14.5 oz) can wax beans, drained

1(15.25 oz) can red kidney beans, drained

½ cup finely chopped green onion

½ cup finely chopped green bell pepper

Directions:

1. In a small saucepan over medium heat, stir together the sugar, cornstarch, salt, mustard, water and vinegar.  Bring to a boil and cook, stirring for 1 minute.  Remove from heat and let cool.

2. In a large bowl, combine the green beans, wax beans, kidney beans, onion and green pepper.  Pour the cooled dressing over all and toss to coat.  Best if marinated for at least an hour before serving.  Yummy!
Tomato-Mozzarella Salad

Recipe Anonymous 

Ingredients:

1-1/2 lbs. rice Roma tomatoes

2 shallots

6 oz. mozzarella cheese

4 oz. black olives, pitted

1/4 cup white wine vinegar

6 Tbls. olive oil

Salt & pepper to taste

1 bunch fresh basil

**Mixed Greens, if desired

· Cut the tomatoes from stem to end into eight pieces.  Place in a bowl.

· Peel and finely chop the shallots.  Cut the mozzarella into 1/4 inch cubes.  Slice the olives so that they are circles.  Add everything to the tomatoes.

· In a small bowl, whisk together the vinegar, olive oil, salt and pepper to make the dressing

· Cut the large basil leaves into small strips and add to the salad.  Save the smaller leaves and garnish the salad before serving (after dressing has been added).

· Pour the dressing over the salad, toss well and let stand for 10 minutes before serving.

** You can also add mixed greens to serve to larger groups
Yankee Seafood Salad 
Recipe from Pat Lenz

PASTA:

6 oz. (2 cups) uncooked dried medium pasta shells

DRESSING:

3/4 cup no-fat sour cream

1/4 cup low fat Thousand Island salad dressing

4 to 5 drops hot pepper sauce

SALAD:

8 oz. (1-1/2 cups) imitation crabmeat salad chunks cut into 1-1/2 inch pieces.

8 oz (1-1/2 cups) Light Deli American Pasteurized Process Cheese Product cubed ½ inch.

2 stalks (1 cup) celery, sliced ½ thick

2 Tbls. sliced green onions

Cook pasta according to package directions.  Rinse with cold water and drain.  Set aside.

In small bowl stir together all dressing ingredients.

In large bowl, combine pasta and all salad ingredients.  Add dressing; toss to coat well.  Cover; refrigerate at least 1 hour to blend flavors.

Serves 6
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