Easy Spring Fare

When it’s bright and sunny outside, I want to eat light and I want it to be easy. So, “make ahead” dishes and layered salads are great choices. You can make most of them a day in advance. You can also easily serve them up on the patio or at the picnic table. Serve them in your trifle bowl for a beautiful dish.

The first recipe is a favorite of mine. I love Mexican salads. You can add other ingredients to this salad easily. For example, I add canned corn to this dish. It’s also an attractive dish. 

The second recipe is a quick and easy salad to use as a side dish. I love Feta Cheese with tomato dishes. The lemon peel gives it a little zip so don’t leave it out. You will serve this dish often once you give it a try.

The third recipe is a classic layered salad. It should also be served in a clear glass bowl, such as your trifle bowl. It’s so pretty that you will want people to see it when you serve it.

The last recipe is a unique salad. It uses Mandarin oranges. The oranges give it a sweet, tangy taste. In addition you make almond brittle to crumble on top. You can omit this if are controlling the sugar in your diet. You can also use any other nut if you don’t care for almonds. Many fancy restaurants serve a salad similar to this one. It’s a great brunch salad. Give it a try, you will like it. 

Make-Ahead Mexican Salad

1 Bag (16 Oz.) Torn Iceberg Lettuce 
1 Can (15 Oz.) Black Beans, Drained, rinsed 
4 Medium Tomatoes, chopped 
1 Cup Thick 'N Chunky Salsa 
1/2-Cup Light Sour Cream 
1 Cup Reduced Fat Colby & Monterey Jack Cheese 
2 Green Onions, sliced 
2 Cups Broken Baked Tortilla Chips 
Layer lettuce, beans and tomatoes in 4-1/2-qt. serving bowl. 
Mix salsa and sour cream; spread over salad to seal. Sprinkle with the cheese and onions; cover. Refrigerate several hours or overnight. 
Sprinkle with the chips just before serving; toss lightly. 

Easy Greek Tomato and Cucumber Salad

2 Medium Tomatoes, cut into chunks 
1 Large Cucumber, chopped (about 2 cups) 
1/2 Cup Coarsely Chopped Green Peppers 
1/2 Cup Thinly Sliced Red Onions 
1/2 Cup Crumbled Feta Cheese 
1/4 Cup Greek Vinaigrette Dressing 
1/2 Tsp. Grated Lemon Peel 
Toss all ingredients in large bowl. Serve immediately or cover and refrigerate until ready to serve. 

Classic Layered Salad
8 Cups Chopped Iceberg Lettuce 
3/4 Cup Sliced Red Onions (about 1 small) 
2 Cups Frozen Peas, thawed (one 10-oz. pkg.) 
1 Pkg. (6 oz.) Smoked Ham, chopped (May substitute 8 slices of cooked, crumbled Bacon, if desired)
3/4-Cup Mayonnaise 
1/4 Cup Grated Parmesan Cheese 
1 Tbsp. Sugar 
1-Cup Kraft Natural Three Cheese Crumbles 
2/3 Cup Chopped Tomatoes (about 2 small) 
Layer lettuce, onions, peas and ham in large straight-sided serving bowl. 
Mix mayo, Parmesan cheese and sugar. Spread over salad to seal; cover. Refrigerate several hours or overnight. 
Top with cheese crumbles and tomatoes just before serving; toss gently. 

Mandarin Orange Salad

Almond Brittle
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3 Tablespoons Sugar 
1/2-Cup Sliced Almonds 

Raspberry Vinaigrette
1/4 Cup Raspberry Vinegar 
1 Tablespoon Sugar 
1 Tablespoon Chopped Fresh Parsley Leaves 
1/2 Teaspoon Salt 
1/2 Teaspoon Coarsely Ground Black Pepper 
1/4 Teaspoon Hot Pepper Sauce 
1/4 Cup Vegetable Oil 


Salad
1/2 Medium Head Iceberg Lettuce, cut into 1-inch pieces 
1 Romaine Heart, cut crosswise into 1/2-inch pieces 
2 Large Stalks Celery, cut crosswise into 1/4-inch slices 
3 green onions, chopped 
1 Can (11 Ounces) Mandarin Orange Segments, drained

Prepare Almond Brittle: Line cookie sheet or jellyroll pan with parchment paper. In 1-quart saucepan, heat sugar over medium heat 3-5 minutes or until melted and light amber in color, swirling pan occasionally. Remove saucepan from heat; add almonds and stir until coated. Spread almond mixture on parchment-lined cookie sheet; cool completely. When cool, break into 1/2-inch pieces.

Meanwhile, prepare raspberry vinaigrette: In small bowl, with wire whisk, mix vinegar, sugar, parsley, salt, pepper, and hot pepper sauce. In thin, steady stream, whisk in oil until blended.

Prepare salad: In large salad bowl, combine iceberg, romaine, celery, green onions, and Mandarin orange segments. 

To serve, gently toss lettuce mixture with vinaigrette. Sprinkle with brittle pieces. 
Did You Know?

Garlic Cloves: Put garlic heads in the microwave for about 15 seconds and the skins will slide right off.

Fresh Herbs: Wash herbs as soon as you bring them home from the market. Wrap loosely in a damp paper towel and place in a zip top bag. Store in refrigerator.

Shelling Walnuts: To get the meat out whole, soak over night in salty water and then crack gently.

Perfect Pancakes: For perfect pancakes, use a meat baster to squeeze mix onto hot griddle.

Prevent Boil-Overs: Add a pat of butter or a few drops of oil to pasta water to prevent boil over and keep pasta from sticking together.

To help prevent sticking when frying: make sure that pan/oil is hot before adding food and will be less likely to stick. Also, leave it alone. If you try to turn it too quickly, it will be stuck to the pan. Most foods turn loose when that side is done enough to turn.

Easy Peel Oranges: Soak oranges in boiling water for 5 minutes before peeling when you need several for a salad, etc. The white will peel away with the peel.

For better French Fries: Soak in water for 5 minutes, drain and pat dry before frying. For extra crispy fries, dust with flour before frying.

