



MEXICAN CORNBREAD SALAD
Southern dish with a touch of Tex-Mex
1 pkg. (6 oz) Mexican cornbread mix

1 can (4 ½ oz) chopped green chilies, undrained

1 pkg (1oz) Ranch dressing mix

1 cup sour cream

1 cup mayonnaise

2 cans pinto beans, drained and rinsed

2 cans whole kernel corn, drained

1 cup chopped green pepper

3 large tomatoes, peeled and chopped

10 slices bacon, cooked and crumbled

8 oz shredded cheddar cheese

1 cup sliced green onions

Prepare cornbread mix as directed, adding green chilies.  Cool.

Combine Ranch dressing mix, sour cream and mayo.  Set aside.

Crumble half the cornbread into a large bowl.  Top with half the

beans, corn, green pepper, tomatoes, bacon, cheese onions and 

sour cream mix.  Repeat layer.  Chill at least two hours.  Serve in

lettuce lined bowl with additional tomato wedges. 8 servings
TURKEY MANDARIN WALNUT SALAD

1/3 cup peanut oil

3 tablespoons Dijon mustard

2 tablespoons honey

2 tablespoons lemon juice

Whisk together and refrigerate.

Layer and refrigerate:

6 cups washed, torn spinach

½ pound cooked turkey breast, cup in strips

½ cup mandarin oranges, drained

At serving time, toss with dressing and:
½ cup toasted walnut pieces. 4 servings

FRESH FRUIT SALAD WITH HONEY POPPY SEED DRESSING

You can use other fruits in season.

1 cup each:

Fresh peaches, peeled and sliced (about 2)

Honeydew melon, cubed

Fresh strawberries, sliced

Bananas, sliced

Fresh blackberries

1 (8 oz) container vanilla yogurt

¼ cup honey

1 ½ tablespoon fresh lemon juice

1 teaspoon poppy seeds

Mix fruit in large bowl.  In separate bowl, whisk remaining ingredients

until well blended.  Refrigerate until ready to serve.

Drizzle dressing over fruit and top with crunchy granola.

LAYERED BLT SALAD
This always makes a hit at pot-luck dinners

1 (8oz) container sour cream

1 cup mayonnaise

1 tablespoon lemon juice

1 teaspoon dried basil

½ teaspoon salt

¼ teaspoon pepper
¼ teaspoon garlic powder

4 cups torn iceberg lettuce

1 (32oz) pkg bacon slices, cooked and crumbled

3 tomatoes, coarsely chopped

3 cups croutons

Stir together first 7 ingredients until well blended.

Layer bacon, lettuce and tomatoes in a large trifle 

bowl or 9 x 13 inch dish.  Spread mixture evenly 
over top. Cover and chill at least two hours. Sprinkle 
with croutons just before serving. 8 servings

BROKEN GLASS SALAD

1 pkg (3 oz) each lime, orange and cherry sugar-free gelatins

34 graham cracker squares

1 stick butter, softened
¾ cup sugar

1 can (20 oz) crushed pineapple

1 envelope unflavored gelatin

1 large box whipped topping mix

1 cup cold milk

1 teaspoon vanilla

Make each box of gelatin according to directions, using 1 ½ cups boiling water. 

Pour each into a  8 inch square pan and chill until set.  Cut into ½ inch cubes.

Crush graham crackers and mix with butter and ¼ cup sugar.  Set aside ½ cup.

Press remaining mix in bottom of a 9 x 13 inch pan.

Drain juice from crushed pineapple and add water to juice to make 1 cup.  Dissolve

gelatin in 1 tablespoon cold water then mix with pineapple juice in a saucepan. Heat

at medium temperature until pineapple juice mixture is hot, then set aside to cool.

Whip two 1.3 ounce envelopes of Dream Whip with cold milk according to package 

directions.  Fold in remaining ½ cup sugar and vanilla.  Fold in cooled pineapple juice

mixture, drained pineapple and gelatin cubes.  Pour onto graham cracker crust and sprinkle

remaining ½ cup crumbs on top.  Chill at least two hours or until set.  Slice to serve.

10 – 12 servings

HOT INDIAN CURRY SALAD

2 cups chopped, cooked chicken

3 hard cooked eggs, chopped

1 cup chopped celery

½ cup raisins

1 (10 ½ oz) can cream of chicken soup, undiluted

½ cup mayonnaise

1 tablespoon lemon juice

 1 to 1 ½ teaspoons curry powder

¼ teaspoon pepper

2 tablespoons flaked coconut 

¼ cup chopped walnuts

Combine first 9 ingredients and spoon into lightly greased

1 ½ quart casserole.  Sprinkle with coconut and top with walnuts.

Bake 400 degrees for 30 minutes. 4 servings

FROZEN CRANBERRY BANANA SALAD
1 can (20 oz) pineapple tidbits

5 medium firm bananas, halved and sliced

1 can (16 oz) whole-berry cranberry sauce

½ cup sugar

1 carton (12 oz) Cool Whip, thawed

½ cup chopped walnuts

Drain pineapple juice into medium bowl.  Add bananas

to juice.  In a large bowl,  combine cranberry sauce and

sugar.  Drain bananas, then add to cranberry mixture. Stir

in pineapple, Cool Whip and nuts.  Pour into a 9 x 13 dish.

Freeze until solid.  Remove from freezer about 15 minutes 

before cutting into squares. 10 – 12 servings

QUICK SHRIMP SALAD WITH KEY LIME DRESSING
½ pound cooked, peeled shrimp cut into bite-sized pieces

2 seedless oranges, peeled and sectioned

2 cups small broccoli florets, crisp-cooked

¼ cup fresh mint leaves, chopped

¼ cup sliced almonds

1 (6 oz) container fat free Key lime yogurt

2 tablespoons fresh lime juice
Salt and pepper to taste

Combine ingredients. Serve chilled on lettuce leaves.


