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 SALADS, DIPS, DRESSINGS AND SAUCES


 


MIXED SALAD

 


 


1 - bag of mixed greens lettuce

¼ cup of dried cranberries

2/3 cup of regular Feta cheese

½ cup green pepper (chopped)

½ cup of grape tomatoes

¼ cup of cashew nuts (chopped)

¼ cup red onion (finely chopped)

2/3 cup of cucumber (finely
chopped)

store bought poppy seed dressing
(your choice)

 


 


In a salad bowl, mix all the
ingredients together, except salad

dressing. When ready to serve, add
the salad dressing to your desired

taste. Should serve 4 to 6
people.

 



 


TACO SALAD

 


 


1 pound of regular ground beef

1 medium onion (finely chopped)

½ red pepper (chopped)

1 package of taco seasoning

1 cup of water

2 cups shredded iceberg lettuce

2 or 3 roma tomatoes (chopped)

small container of sour cream

salsa (your choice of how hot you
want it)

2 cups shredded cheddar cheese

1- bag of regular tortilla chips

 


 


Place a large frying pan on medium
heat on the stove. Fry the

ground beef and drain off fat. Add
onion and red pepper, continue

frying until vegetables are soft.
Then add taco seasoning and 1 cup

of water. Stir well and simmer until
the sauce thickens. Remove

from heat. Grab a plate and spoon a
good sized portion of the meat

on to the plate, add some of the
cheddar cheese to the beef. Add

some lettuce and tomato next to the
top. At the side of the beef

spoon some salsa and sour cream side
by side. Put the chips in a bowl, and eat the mixture like a dip
with the chips. Serves 3 people.

 



 


TURKEY STUFFING

 


 


8 cups of dried white bread
(cubed)

1 ½ large onions (chopped)

¼ cup of butter

2 cups celery (chopped)

2 macintosh apples (peeled and
chopped) or use an apple that has a

sour taste

3 cloves of garlic (minced)

3 tsp of ground sage

1 ½ tsp pepper

2-284ml cans of chicken stock

 


 


Place cubed bread in a large bowl. In
a medium sized frying pan,

melt butter and add onions and
celery. Fry until the onions start to

caramelize. Add apples, garlic,
pepper and sage to the pan. Fry for

another 5 minutes. Remover from heat
and add mixture to the bread.

Mix well and finally mix in chicken
stock. It is then ready to be

stuffed into the turkey. Extra
stuffing can be baked in a pan when the

turkey is nearing its cooking
duration.

 



 


TUNA SALAD (sandwich)

 


 


1 can of flaked light tuna in water
(drained)

¼ cup celery (diced)

¼ cup fresh dill (chopped)

1 green onion (finely chopped)

2 tbsp miracle whip or mayonaise

2 tbsp sour cream

1 tsp of
Dijon mustard

4 slices of white bread

 


 


Mix all the ingredients together, let
sit in fridge for 3 hours. Scoop

half of the mixture on one slice of
bread and add the next slice to the

top. Repeat with the other two slices
of bread.
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