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 Thread Author Posts Last Post

1. Foxye's Broccoli Salad wired_foxterror 2 Jan 18, 2009 11:42
2. Sauerkraut Salad mamabj 20 Oct 21, 2008 11:48
3. KFC Cole Slaw DebB 42 Aug 3, 2008 14:22
4. Beef Chipotle Salad mamabj 12 May 29, 2008 11:54
5. Broccoli Salad Sing4joy 17 May 22, 2008 17:08
6. Cheesy Chicken Salad 3M 2 Apr 29, 2008 04:33
7. Grilled Zucchini Ribbon Salad mamabj 6 Apr 25, 2008 05:48
8. Clean up this site! b.ba 3 Apr 22, 2008 17:50
9. FAST "Potato" Salad roweena 0 Apr 5, 2008 18:53
10. Another strawberry spinach salad mamabj 0 Mar 24, 2008 13:15
11. Spinach & Strawberry Salad FrazzledMomma 5 Mar 24, 2008 13:10
12. Wilted Lettuce Salad mamabj 6 Feb 21, 2008 09:46
13. Exploded Sushi Salad!! Anemos 6 Feb 15, 2008 10:06
14. Cheese Steak Hoagie Salad lisarose15 1 Feb 13, 2008 12:20
15. Crispy Celery Salad mamalaurie 0 Feb 12, 2008 07:33
16. Just Celery Salad mamalaurie 0 Feb 12, 2008 07:32
17. Wilted Lettuce. pinky8952 2 Feb 11, 2008 12:48
18. Cold Celery Recipe mamalaurie 0 Feb 10, 2008 13:15
19. Celery Root and Cucumber Salad With Dill Dressing mamalaurie 3 Feb 9, 2008 08:16
20. Yes, I am talking about Boiled Salads! HunnyBunny 4 Nov 2, 2007 10:10
21. Sweet & Sour Cole Slaw wired_foxterror 0 Sep 30, 2007 09:59
22. Spanish Salad NanMC 8 Sep 12, 2007 12:24
23. SALMON SALAD Liz01219 2 Aug 30, 2007 06:50
24. Warm Chicken, Mushroom, and Spinach Salad Liz01219 3 Aug 28, 2007 05:59
25. portabello mushroom salad slimricki 3 Aug 8, 2007 13:27
26. Chicago Dog Salad mamabj 1 Jul 6, 2007 11:32
27. Great salad for the 4th of july sipsy 1 Jul 5, 2007 16:32
28. Broccoli Salad L1 mamabj 3 Jul 5, 2007 15:48
29. Monique's Greek Salad monique1964 0 Jul 5, 2007 12:10
30. Asian Chicken Salad mamabj 2 Jul 5, 2007 11:47
31. Mock Bean Salad mamabj 0 Jul 4, 2007 10:20
32. Broccili slaw glassart 0 Jun 25, 2007 12:04
33. The best mashed cauliflower! Freed 23 Jun 22, 2007 13:56
34. wedding, help please Anemos 5 Jun 20, 2007 16:07
35. a bunch of salad dressings marie172 29 Jun 18, 2007 09:18
36. Lemon Vinaigrette sugarbelle 2 May 29, 2007 10:16
37. Tuna and Green Bean Salad phoffer 0 May 24, 2007 07:34
38. Orange Jicama Salad spirit62 2 May 5, 2007 11:37
39. need ranch dressing recipe chatterboX 3 May 4, 2007 06:02
40. Amazingly Flavorfull Salad! Romani 4 Apr 24, 2007 17:58
41. egg salad? queenmom 11 Apr 23, 2007 22:58
42. Warm & Delicious salad ghjk 2 Mar 25, 2007 16:55
43. Wilted Spinach Salad DTyler 1 Mar 25, 2007 15:17
44. MEXICAN SLAW SinginSOMERSong 5 Feb 10, 2007 12:35
45. Spinach Salad and Hot Bacon Dressing IWedRich 6 Jan 9, 2007 12:25
46. Summer Squash Slaw ( Good ANYtime !) SinginSOMERSong 2 Nov 21, 2006 14:26
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47. Cobb Salad marie172 4 Nov 20, 2006 11:29
48. Layered Vegetable Salad jimmac 5 Nov 8, 2006 09:19
49. Wilted Spinach Salad w/ Warm Bacon Dressing joey15 3 Aug 25, 2006 09:58
50. Spinach Salad and the Best Dressing! marie172 5 Aug 25, 2006 09:57
51. Bleu Cheese Dressing phoffer 2 Aug 17, 2006 18:47
52. Caesar Salad Supreme iwillrejoice 4 Aug 13, 2006 05:40
53. caprese salad mulligan1201 2 Aug 10, 2006 16:03
54. Egg Salad iwillrejoice 6 Jul 29, 2006 20:20
55. Outback Bleu Cheese Chopped Salad DebB 12 Jul 24, 2006 14:09
56. Lettuce Roll Ups DesertChick 1 Jul 13, 2006 08:12
57. Cauliflower Salad ~ posted by emjay DebB 11 Jun 21, 2006 08:57
58. sight-saving summer zucchini salad from www.realag darlin12009 1 May 29, 2006 07:50
59. Creamy Cauliflower Salad mjlibbey 5 Apr 19, 2006 03:56
60. Lima Bean Salad mjlibbey 0 Apr 18, 2006 19:51
61. Skirt Steak Salad with Goat Cheese Christine6165 4 Apr 17, 2006 20:40
62. Peter's Ranch Dressing DebB 1 Apr 3, 2006 18:01
63. Cabbage Salad Debits2000 2 Mar 15, 2006 12:26
64. Green Pepper Tomato Salad mamabj 0 Feb 23, 2006 11:08
65. Greek Salad Debits2000 0 Feb 16, 2006 18:35
66. The Best Cole Slaw Ever janland 5 Feb 16, 2006 09:29
67. Mushroom & Pepperoni Salad mjlibbey 7 Feb 10, 2006 22:00
68. Cucumber Pasta Salad (CARB) Sunnyca 1 Feb 5, 2006 16:56
69. Clockwatcher Salad julsiefritz 4 Feb 4, 2006 18:06
70. Spinach Salad - French Dressing sockim123 0 Jan 25, 2006 06:51
71. Leyla's fennel, artichoke salad Mavie Blanka 0 Nov 22, 2005 09:23
72. Spicy Cucumber Salad matantej 1 Oct 15, 2005 06:37
73. Salad ideas for pro/fat or carbo marie172 1 Oct 2, 2005 21:54
74. Waldorf Cole Slaw ~ Levels 1 & 2 versions DebB 8 Sep 2, 2005 08:23
75. Spicy Thai Cucumber Salad matantej 3 Aug 31, 2005 18:30
76. Cauliflower salad matantej 4 Aug 30, 2005 18:33
77. Chinese Celery Salad inreno 2 Aug 30, 2005 16:27
78. Jicama Salad with Jalapeno Dressing matantej 0 Aug 25, 2005 14:53
79. Spinach Salad with Blue Cheese and Bacon matantej 9 Aug 18, 2005 08:02
80. Chinese Chicken Salad? Sherryj9 5 Aug 18, 2005 07:46
81. Tomatoes Toccata wired_foxterror 1 Jul 29, 2005 08:49
82. WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD Deb K 2 Jul 9, 2005 09:09
83. Creamy Cole Slaw with Blue Cheese dheilman50 0 Jun 22, 2005 07:17
84. Surf and Turf Salad Recipe matantej 2 Jun 19, 2005 09:20
85. Taco salad Barb#1 4 Jun 17, 2005 14:16
86. Salami Salad A Good One phoffer 7 Jun 3, 2005 10:48
87. Parmesan Vegetable Toss sockim123 2 May 30, 2005 13:21
88. Zesty Cumin Coleslaw Kisa 1 1 May 30, 2005 12:12
89. Shrimp & Artichoke Salad MarineWife 4 May 30, 2005 07:33
90. BLT Salad momof7 2 May 29, 2005 15:48
91. Pantry Coleslaw momof7 1 May 25, 2005 09:46
92. Chicken salad courtness 1 May 25, 2005 09:00
93. Shrimp "B LT" Salad Liz01219 3 May 24, 2005 04:28
94. Delicious croutons! sankhya@yahoo.com 3 Apr 30, 2005 22:03
95. Celery Root & Fennel Salad tuttifruitti 0 Apr 25, 2005 11:08
96. Fried Chicken Salad Pat Polito 2 Apr 15, 2005 07:41
97. Broccoli Bacon Salad CAMIE101 3 Apr 9, 2005 21:15
98. Blue Cheese Slaw Sing4joy 5 Apr 4, 2005 05:44
99. Chef Salad Pat Polito 1 Mar 28, 2005 13:29
100. Anyone have a "northern italian" salad d DominoCat 1 Mar 28, 2005 08:56
101. Cauliflower - Broccoli Salad sockim123 2 Mar 25, 2005 06:53
102. Shrimp and Broccoli with Cucumber Dressing Chelle14 2 Mar 15, 2005 07:28
103. Jicama & Sweet Red Pepper Salad sapphire24 2 Mar 14, 2005 21:47
104. itialian dressing a-new-me 7 Mar 13, 2005 09:56
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105. Creamy Salsa Dressing tracey k. 1 Feb 19, 2005 13:31
106. Curried Cauliflower Salad JKK 0 Feb 17, 2005 15:33
107. Overnight Layer Salad cctwins4 4 Feb 8, 2005 04:49
108. Spinach Salad/sweet and delish jimmac86 2 Jan 26, 2005 20:17
109. Green Bean With Cherry Tomatoes, Mozzarella &  Pat Polito 1 Jan 26, 2005 18:45
110. SS Broccoli Bacon Salad (original w/ raisins) DominoCat 1 Jan 15, 2005 21:57
111. easy dill cucumber sour cream salad matzo 2 Jan 12, 2005 19:11
112. shrimp slaw kentucky_gal 3 Jan 10, 2005 15:15
113. Roasted Eggplant Salad wired_foxterror 1 Jan 9, 2005 14:25
114. German Potato Salad beebee1 2 Nov 30, 2004 11:24
115. CElery Root Salad wired_foxterror 0 Nov 24, 2004 15:24
116. Cauliflower 'potato' Salad DebB 12 Sep 22, 2004 07:14
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 From the Webmaster 1 Aug 6, 2003 10:07 Admin
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 Suzanne Somers Skin Care and Body Care
Suzanne's skincare, haircare and spa line

175 Jan 22, 2009 20:35ForumModerator

BOOKS AND VIDEOS

 Books
Suzanne's Books

53 Jan 22, 2009 07:58 Admin

 Videos
Suzanne's Videos

6 Aug 17, 2008 13:19 Admin
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 Ideas
Ideas for new categories and forums

175 Jan 21, 2009 17:43 Admin
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 Family Issues
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40 Nov 22, 2008 08:47 Admin
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 Wish List 51 Jan 21, 2009 11:53 Admin

 Pajama Party 8 Sep 29, 2008 07:28 Admin

 Gab About Garb 167 Jan 5, 2009 14:23 Admin

 Accessories (Belts, Shoes, Handbags, etc.) 45 May 6, 2008 13:56 Admin

FITNESS AND EXERCISE

 Discussion and Ideas
What can we say about fitness?

50 Jan 3, 2009 09:27 Admin

GODDESS EVENT

 Goddess Event 2003
Discuss Diva Las Vegas Goddess Event

16 Jan 21, 2009 13:19 Admin

HEALTH

 Messages from Suzanne 1 May 13, 2004 07:12 Admin

 Diabetes 55 Jan 22, 2009 06:57 Admin

 Women's Health 223 Jan 21, 2009 13:50 Admin

 THE SEXY YEARS - The Hormone Connection 1052 Jan 22, 2009 18:34 Admin

JEWELRY - SUZANNE'S JEWELRY LINE

 Messages from Suzanne 2 Aug 6, 2003 10:08 Admin

 Wish List 152 Jan 22, 2009 13:12 Admin

 Look What I Got! 96 Jan 21, 2009 12:48 Admin

 Coming Attractions 51 Nov 24, 2008 19:19 Admin

SOMERSIZE - HELPING ONE ANOTHER

 Messages from Suzanne 12 Aug 6, 2003 10:09 Admin
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1. Foxye's Broccoli Salad wired_foxterror 2 Jan 18, 2009 11:42
2. Sauerkraut Salad mamabj 20 Oct 21, 2008 11:48
3. KFC Cole Slaw DebB 42 Aug 3, 2008 14:22
4. Beef Chipotle Salad mamabj 12 May 29, 2008 11:54
5. Broccoli Salad Sing4joy 17 May 22, 2008 17:08
6. Cheesy Chicken Salad 3M 2 Apr 29, 2008 04:33
7. Grilled Zucchini Ribbon Salad mamabj 6 Apr 25, 2008 05:48
8. Clean up this site! b.ba 3 Apr 22, 2008 17:50
9. FAST "Potato" Salad roweena 0 Apr 5, 2008 18:53
10. Another strawberry spinach salad mamabj 0 Mar 24, 2008 13:15
11. Spinach & Strawberry Salad FrazzledMomma 5 Mar 24, 2008 13:10
12. Wilted Lettuce Salad mamabj 6 Feb 21, 2008 09:46
13. Exploded Sushi Salad!! Anemos 6 Feb 15, 2008 10:06
14. Cheese Steak Hoagie Salad lisarose15 1 Feb 13, 2008 12:20
15. Crispy Celery Salad mamalaurie 0 Feb 12, 2008 07:33
16. Just Celery Salad mamalaurie 0 Feb 12, 2008 07:32
17. Wilted Lettuce. pinky8952 2 Feb 11, 2008 12:48
18. Cold Celery Recipe mamalaurie 0 Feb 10, 2008 13:15
19. Celery Root and Cucumber Salad With Dill Dressing mamalaurie 3 Feb 9, 2008 08:16
20. Yes, I am talking about Boiled Salads! HunnyBunny 4 Nov 2, 2007 10:10
21. Sweet & Sour Cole Slaw wired_foxterror 0 Sep 30, 2007 09:59
22. Spanish Salad NanMC 8 Sep 12, 2007 12:24
23. SALMON SALAD Liz01219 2 Aug 30, 2007 06:50
24. Warm Chicken, Mushroom, and Spinach Salad Liz01219 3 Aug 28, 2007 05:59
25. portabello mushroom salad slimricki 3 Aug 8, 2007 13:27
26. Chicago Dog Salad mamabj 1 Jul 6, 2007 11:32
27. Great salad for the 4th of july sipsy 1 Jul 5, 2007 16:32
28. Broccoli Salad L1 mamabj 3 Jul 5, 2007 15:48
29. Monique's Greek Salad monique1964 0 Jul 5, 2007 12:10
30. Asian Chicken Salad mamabj 2 Jul 5, 2007 11:47
31. Mock Bean Salad mamabj 0 Jul 4, 2007 10:20
32. Broccili slaw glassart 0 Jun 25, 2007 12:04
33. The best mashed cauliflower! Freed 23 Jun 22, 2007 13:56
34. wedding, help please Anemos 5 Jun 20, 2007 16:07
35. a bunch of salad dressings marie172 29 Jun 18, 2007 09:18
36. Lemon Vinaigrette sugarbelle 2 May 29, 2007 10:16
37. Tuna and Green Bean Salad phoffer 0 May 24, 2007 07:34
38. Orange Jicama Salad spirit62 2 May 5, 2007 11:37
39. need ranch dressing recipe chatterboX 3 May 4, 2007 06:02
40. Amazingly Flavorfull Salad! Romani 4 Apr 24, 2007 17:58
41. egg salad? queenmom 11 Apr 23, 2007 22:58
42. Warm & Delicious salad ghjk 2 Mar 25, 2007 16:55
43. Wilted Spinach Salad DTyler 1 Mar 25, 2007 15:17
44. MEXICAN SLAW SinginSOMERSong 5 Feb 10, 2007 12:35
45. Spinach Salad and Hot Bacon Dressing IWedRich 6 Jan 9, 2007 12:25
46. Summer Squash Slaw ( Good ANYtime !) SinginSOMERSong 2 Nov 21, 2006 14:26
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47. Cobb Salad marie172 4 Nov 20, 2006 11:29
48. Layered Vegetable Salad jimmac 5 Nov 8, 2006 09:19
49. Wilted Spinach Salad w/ Warm Bacon Dressing joey15 3 Aug 25, 2006 09:58
50. Spinach Salad and the Best Dressing! marie172 5 Aug 25, 2006 09:57
51. Bleu Cheese Dressing phoffer 2 Aug 17, 2006 18:47
52. Caesar Salad Supreme iwillrejoice 4 Aug 13, 2006 05:40
53. caprese salad mulligan1201 2 Aug 10, 2006 16:03
54. Egg Salad iwillrejoice 6 Jul 29, 2006 20:20
55. Outback Bleu Cheese Chopped Salad DebB 12 Jul 24, 2006 14:09
56. Lettuce Roll Ups DesertChick 1 Jul 13, 2006 08:12
57. Cauliflower Salad ~ posted by emjay DebB 11 Jun 21, 2006 08:57
58. sight-saving summer zucchini salad from www.realag darlin12009 1 May 29, 2006 07:50
59. Creamy Cauliflower Salad mjlibbey 5 Apr 19, 2006 03:56
60. Lima Bean Salad mjlibbey 0 Apr 18, 2006 19:51
61. Skirt Steak Salad with Goat Cheese Christine6165 4 Apr 17, 2006 20:40
62. Peter's Ranch Dressing DebB 1 Apr 3, 2006 18:01
63. Cabbage Salad Debits2000 2 Mar 15, 2006 12:26
64. Green Pepper Tomato Salad mamabj 0 Feb 23, 2006 11:08
65. Greek Salad Debits2000 0 Feb 16, 2006 18:35
66. The Best Cole Slaw Ever janland 5 Feb 16, 2006 09:29
67. Mushroom & Pepperoni Salad mjlibbey 7 Feb 10, 2006 22:00
68. Cucumber Pasta Salad (CARB) Sunnyca 1 Feb 5, 2006 16:56
69. Clockwatcher Salad julsiefritz 4 Feb 4, 2006 18:06
70. Spinach Salad - French Dressing sockim123 0 Jan 25, 2006 06:51
71. Leyla's fennel, artichoke salad Mavie Blanka 0 Nov 22, 2005 09:23
72. Spicy Cucumber Salad matantej 1 Oct 15, 2005 06:37
73. Salad ideas for pro/fat or carbo marie172 1 Oct 2, 2005 21:54
74. Waldorf Cole Slaw ~ Levels 1 & 2 versions DebB 8 Sep 2, 2005 08:23
75. Spicy Thai Cucumber Salad matantej 3 Aug 31, 2005 18:30
76. Cauliflower salad matantej 4 Aug 30, 2005 18:33
77. Chinese Celery Salad inreno 2 Aug 30, 2005 16:27
78. Jicama Salad with Jalapeno Dressing matantej 0 Aug 25, 2005 14:53
79. Spinach Salad with Blue Cheese and Bacon matantej 9 Aug 18, 2005 08:02
80. Chinese Chicken Salad? Sherryj9 5 Aug 18, 2005 07:46
81. Tomatoes Toccata wired_foxterror 1 Jul 29, 2005 08:49
82. WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD Deb K 2 Jul 9, 2005 09:09
83. Creamy Cole Slaw with Blue Cheese dheilman50 0 Jun 22, 2005 07:17
84. Surf and Turf Salad Recipe matantej 2 Jun 19, 2005 09:20
85. Taco salad Barb#1 4 Jun 17, 2005 14:16
86. Salami Salad A Good One phoffer 7 Jun 3, 2005 10:48
87. Parmesan Vegetable Toss sockim123 2 May 30, 2005 13:21
88. Zesty Cumin Coleslaw Kisa 1 1 May 30, 2005 12:12
89. Shrimp & Artichoke Salad MarineWife 4 May 30, 2005 07:33
90. BLT Salad momof7 2 May 29, 2005 15:48
91. Pantry Coleslaw momof7 1 May 25, 2005 09:46
92. Chicken salad courtness 1 May 25, 2005 09:00
93. Shrimp "B LT" Salad Liz01219 3 May 24, 2005 04:28
94. Delicious croutons! sankhya@yahoo.com 3 Apr 30, 2005 22:03
95. Celery Root & Fennel Salad tuttifruitti 0 Apr 25, 2005 11:08
96. Fried Chicken Salad Pat Polito 2 Apr 15, 2005 07:41
97. Broccoli Bacon Salad CAMIE101 3 Apr 9, 2005 21:15
98. Blue Cheese Slaw Sing4joy 5 Apr 4, 2005 05:44
99. Chef Salad Pat Polito 1 Mar 28, 2005 13:29
100. Anyone have a "northern italian" salad d DominoCat 1 Mar 28, 2005 08:56
101. Cauliflower - Broccoli Salad sockim123 2 Mar 25, 2005 06:53
102. Shrimp and Broccoli with Cucumber Dressing Chelle14 2 Mar 15, 2005 07:28
103. Jicama & Sweet Red Pepper Salad sapphire24 2 Mar 14, 2005 21:47
104. itialian dressing a-new-me 7 Mar 13, 2005 09:56
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105. Creamy Salsa Dressing tracey k. 1 Feb 19, 2005 13:31
106. Curried Cauliflower Salad JKK 0 Feb 17, 2005 15:33
107. Overnight Layer Salad cctwins4 4 Feb 8, 2005 04:49
108. Spinach Salad/sweet and delish jimmac86 2 Jan 26, 2005 20:17
109. Green Bean With Cherry Tomatoes, Mozzarella &  Pat Polito 1 Jan 26, 2005 18:45
110. SS Broccoli Bacon Salad (original w/ raisins) DominoCat 1 Jan 15, 2005 21:57
111. easy dill cucumber sour cream salad matzo 2 Jan 12, 2005 19:11
112. shrimp slaw kentucky_gal 3 Jan 10, 2005 15:15
113. Roasted Eggplant Salad wired_foxterror 1 Jan 9, 2005 14:25
114. German Potato Salad beebee1 2 Nov 30, 2004 11:24
115. CElery Root Salad wired_foxterror 0 Nov 24, 2004 15:24
116. Cauliflower 'potato' Salad DebB 12 Sep 22, 2004 07:14
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wired_foxterror Posted - 18 January 2009 4:20      

Broccoli Salad - Almost Level 1

1 cup mayonnaise
2 tablespoons + 2 teaspoons red wine vinegar
1/2 cup sugar substitute
salt & pepper to taste
1 pound broccoli florets
1 medium onion
1/2 to 1 cup dried unsweetened cranberries

Whisk together the mayonnaise, vinegar and sugar substitute. Add salt
and pepper to taste.

Cut the broccoli florets into bite size pieces. Chop the onion. Add to
the bowl and stir to coat.

Refrigerate at least and hour and serve.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 18 January 2009 4:20      

Broccoli Salad - Almost Level 1

1 cup mayonnaise
2 tablespoons + 2 teaspoons red wine vinegar
1/2 cup sugar substitute
salt & pepper to taste
1 pound broccoli florets
1 medium onion
1/2 to 1 cup dried unsweetened cranberries

Whisk together the mayonnaise, vinegar and sugar substitute. Add salt
and pepper to taste.

Cut the broccoli florets into bite size pieces. Chop the onion. Add to
the bowl and stir to coat.

Refrigerate at least and hour and serve.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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My Mom used to make this and SS'd it so that it is legal. It will keep for
weeks, if it lasts that long.

SAUERKRAUT SALAD

1 pkg fresh sauerkraut, drained
1 1/2 c. celery, diced
1 green pepper, chopped
1/2 red pepper or 3T pimento, chopped
1 onion, chopped
3/4 c. sugar substitute of choice
1/4 c. rice or cider vinegar
1/2 c. salad oil

Combine sauerkraut, celery, green pepper, red pepper (pimento) and onion.
Add sugar substitute, vinegar and salad oil. Mix together. Refrigerate
overnight. Will keep for weeks.

Enjoy
mamabj
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mamabj Posted - 11 January 2007 16:33      

My Mom used to make this and SS'd it so that it is legal. It will keep for
weeks, if it lasts that long.

SAUERKRAUT SALAD

1 pkg fresh sauerkraut, drained
1 1/2 c. celery, diced
1 green pepper, chopped
1/2 red pepper or 3T pimento, chopped
1 onion, chopped
3/4 c. sugar substitute of choice
1/4 c. rice or cider vinegar
1/2 c. salad oil

Combine sauerkraut, celery, green pepper, red pepper (pimento) and onion.
Add sugar substitute, vinegar and salad oil. Mix together. Refrigerate
overnight. Will keep for weeks.

Enjoy
mamabj
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I make this recipe all the time - it's great!! This is a tweaked version of a Top
Secret Recipe. *Ü*

KFC Cole Slaw

8 cups Finely shredded cabbage

2 Tbsp minced onion (I use dried - it’s easier)

1/3 cup sugar (use equivalent)

1/2 tsp salt

1/8 tsp pepper

1/4 cup cream

1/2 cup Mayonnaise

2 1/2 T red wine vinegar (or vinegar of choice)

2 1/2 Tbsp Lemon Juice

Deb's note ~ I also add: 1 Tbsp horseradish and 1/2 tsp celery seed, some
times more. I also an 1/2 - a whole orange pepper which simulates carrot in
there wondefully! *Ü*

Instructions:
Be sure cabbage is chopped very finely. 
Combine the sugar, salt, pepper, milk, mayonnaise, vinegar and lemon juice
in a large bowl and beat until smooth. 
Add the cabbage and onion and mix well. 
Cover and refrigerate for at least 2 hours before serving.

Deb's note ~ I chop the cabbage in my food processor (Cuisinart) and it works
great! Just watch it closely or you'll end up with pureed cabbage (ha)

Edited by - DebB on 5/18/2008 3:37:33 PM
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I make this recipe all the time - it's great!! This is a tweaked version of a Top
Secret Recipe. *Ü*

KFC Cole Slaw

8 cups Finely shredded cabbage

2 Tbsp minced onion (I use dried - it’s easier)

1/3 cup sugar (use equivalent)

1/2 tsp salt

1/8 tsp pepper

1/4 cup cream

1/2 cup Mayonnaise

2 1/2 T red wine vinegar (or vinegar of choice)

2 1/2 Tbsp Lemon Juice

Deb's note ~ I also add: 1 Tbsp horseradish and 1/2 tsp celery seed, some
times more. I also an 1/2 - a whole orange pepper which simulates carrot in
there wondefully! *Ü*

Instructions:
Be sure cabbage is chopped very finely. 
Combine the sugar, salt, pepper, milk, mayonnaise, vinegar and lemon juice
in a large bowl and beat until smooth. 
Add the cabbage and onion and mix well. 
Cover and refrigerate for at least 2 hours before serving.

Deb's note ~ I chop the cabbage in my food processor (Cuisinart) and it works
great! Just watch it closely or you'll end up with pureed cabbage (ha)

Edited by - DebB on 5/18/2008 3:37:33 PM
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A new twist on a taco salad.

Ingredients
1-1/2 pound boneless beef round steak, cut 3/4 inch thick 
1 14-1/2-ounce can low-sodium diced tomatoes, undrained 
1/3 cup chopped red onion 
1 to 2 canned chipotle chile peppers in adobo sauce, chopped* 
1 teaspoon dried oregano, crushed 
1 clove garlic, minced 
1/4 teaspoon ground cumin

3/4 cup shredded cheddar cheese (3 ounces) (optional)

1 recipe Pico de Gallo Salsa (see recipe below) (optional)

Directions
1. Trim fat from meat. Cut meat into 6 pieces. In a 3-1/2- or 4-quart slow
cooker, place meat, undrained tomatoes, onion, chipotle peppers, oregano,
garlic, salt, and cumin.

2. Cover and cook on low-heat setting for 8 to 10 hours or on high-heat
setting for 4 to 5 hours.

3. Remove meat from slow cooker; reserve cooking liquid. Using two forks,
pull meat apart into shreds. Stir enough of the reserved cooking liquid into
meat to moisten.

4. To serve, spoon somewhat cooled meat onto shredded lettuce. If desired,
top with cheese and Pico de Gallo Salsa. Makes 6 servings.

Pico de Gallo Salsa: In a small bowl, combine 1 cup finely chopped tomatoes;
2 tablespoons finely chopped onion; 2 tablespoons snipped fresh cilantro; and
1 fresh serrano chile pepper, seeded and finely chopped.* Stir in 1/2 cup
chopped, peeled jicama and 1/4 cup radishes cut into thin bite-size strips.
Cover and chill for several hours before serving.

Note: Always be careful w/hot peppers. You might want to wear plastic or
rubber gloves to work with them.

This has so much flavor and crunch it makes a nice Mexican salad.

Enjoy.

mamabj
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A new twist on a taco salad.

Ingredients
1-1/2 pound boneless beef round steak, cut 3/4 inch thick 
1 14-1/2-ounce can low-sodium diced tomatoes, undrained 
1/3 cup chopped red onion 
1 to 2 canned chipotle chile peppers in adobo sauce, chopped* 
1 teaspoon dried oregano, crushed 
1 clove garlic, minced 
1/4 teaspoon ground cumin

3/4 cup shredded cheddar cheese (3 ounces) (optional)

1 recipe Pico de Gallo Salsa (see recipe below) (optional)

Directions
1. Trim fat from meat. Cut meat into 6 pieces. In a 3-1/2- or 4-quart slow
cooker, place meat, undrained tomatoes, onion, chipotle peppers, oregano,
garlic, salt, and cumin.

2. Cover and cook on low-heat setting for 8 to 10 hours or on high-heat
setting for 4 to 5 hours.

3. Remove meat from slow cooker; reserve cooking liquid. Using two forks,
pull meat apart into shreds. Stir enough of the reserved cooking liquid into
meat to moisten.

4. To serve, spoon somewhat cooled meat onto shredded lettuce. If desired,
top with cheese and Pico de Gallo Salsa. Makes 6 servings.

Pico de Gallo Salsa: In a small bowl, combine 1 cup finely chopped tomatoes;
2 tablespoons finely chopped onion; 2 tablespoons snipped fresh cilantro; and
1 fresh serrano chile pepper, seeded and finely chopped.* Stir in 1/2 cup
chopped, peeled jicama and 1/4 cup radishes cut into thin bite-size strips.
Cover and chill for several hours before serving.

Note: Always be careful w/hot peppers. You might want to wear plastic or
rubber gloves to work with them.

This has so much flavor and crunch it makes a nice Mexican salad.

Enjoy.

mamabj

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=58000')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=58000&topic_title=Beef+Chipotle+Salad&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Topic_Title=Beef+Chipotle+Salad&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True&S=True[9/7/14, 7:57:36 PM]



SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...forum_id=83&Topic_Title=Broccoli+Salad&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True[9/7/14, 7:57:41 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Broccoli Salad

Send Topic To a Friend

Author Posting

Sing4joy Posted - 17 September 2003 12:14      

Someone was asking about this recipe in the chat room earlier. Here it is...

2 heads broccoli-cut into florets
2 red onions-chopped
1 cup shredded cheddar cheese
1 lb. bacon, cooked and broken into pieces

1 cup mayonnaise
5 teaspoons somersweet (equiv. to 1/2 cup sugar)
6 Tablespoons red wine vinegar

Mix mayonnaise, somersweet, and red wine vinegar to make dressing. Add
to broccoli, onion, cheese, and bacon. Mix all together for a scrumptious
salad!

This makes a huge bowl...you could half the recipe or have for leftovers for a
day of two.

Edited by - Sing4joy on 10/21/2003 7:57:25 AM
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Someone was asking about this recipe in the chat room earlier. Here it is...

2 heads broccoli-cut into florets
2 red onions-chopped
1 cup shredded cheddar cheese
1 lb. bacon, cooked and broken into pieces

1 cup mayonnaise
5 teaspoons somersweet (equiv. to 1/2 cup sugar)
6 Tablespoons red wine vinegar

Mix mayonnaise, somersweet, and red wine vinegar to make dressing. Add
to broccoli, onion, cheese, and bacon. Mix all together for a scrumptious
salad!

This makes a huge bowl...you could half the recipe or have for leftovers for a
day of two.

Edited by - Sing4joy on 10/21/2003 7:57:25 AM
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Cheesy Chicken Salad

2/3 cup mayonnaise
2 cups cubed, cooked chicken
1 cup cubed Swiss cheese
1/2 cup dill pickle relish (Don't use sweet relish. Be sure to check the labels.) 
1/2 cup celery
1 teaspoon lemon juice
1/2 teaspoon salt
1/8 teaspoon black pepper
lettuce leaves

In a large bowl, combine the chicken, cheese and pickle relish. In a small
bowl, combine the mayonnaise, lemon juice, salt and pepper; add to chicken
mixture and mix well. Wash and dry the lettuce leaves. Put the chicken salad
on the lettuce leaves and roll or fold up.

Started March 6, 2006
Start 297 ~ Current 186 ~ Goal 150
He who believes and is baptized will be saved; but he who does not believe
will be condemned. Mark 16:16

Edited by - 3M on 4/29/2008 4:25:45 AM
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Cheesy Chicken Salad

2/3 cup mayonnaise
2 cups cubed, cooked chicken
1 cup cubed Swiss cheese
1/2 cup dill pickle relish (Don't use sweet relish. Be sure to check the labels.) 
1/2 cup celery
1 teaspoon lemon juice
1/2 teaspoon salt
1/8 teaspoon black pepper
lettuce leaves

In a large bowl, combine the chicken, cheese and pickle relish. In a small
bowl, combine the mayonnaise, lemon juice, salt and pepper; add to chicken
mixture and mix well. Wash and dry the lettuce leaves. Put the chicken salad
on the lettuce leaves and roll or fold up.

Started March 6, 2006
Start 297 ~ Current 186 ~ Goal 150
He who believes and is baptized will be saved; but he who does not believe
will be condemned. Mark 16:16

Edited by - 3M on 4/29/2008 4:25:45 AM
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mamabj Posted - 24 April 2008 16:5      

This is another legal recipe from Michael Chiarello - somersized, that is. He
does some really great dishes that we can utilize to this way of eating.

6 to 8 large zucchini, roughly 4 pounds 
1 cup extra-virgin olive oil, divided 
Sea salt, preferable gray salt and freshly ground black pepper 
6 cloves minced garlic 
1/2 teaspoon red chili flakes 
2 lemons juiced 
2 tablespoon freshly chopped parsley leaves 
2 tablespoon freshly chopped basil leaves 
6 tablespoons toasted pine nuts, optional 
Shaved Parmesan, to taste

Prepare a charcoal grill, grill pan, or heat a gas grill to high.

Wash the zucchini and trim the ends. 
Using a mandolin or vegetable peeler thinly slice the zucchini lengthwise. 
Toss the zucchini with 1/3 of the olive oil, gray salt and pepper, to taste.
Quickly grill the zucchini ribbons on 1 side, until lightly marked and wilted,
about 1 to 2 minutes. 
Remove to a plate or a baking dish and let cool slightly. 
When slightly cooled toss zucchini in a bowl with the remaining ingredients.

Spread onto a serving platter. Drizzle dressing w/spoon at last minute. Peel
slices of parmesan on top.

Even kids like this salad.
mamabj
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mamabj Posted - 24 April 2008 16:5      

This is another legal recipe from Michael Chiarello - somersized, that is. He
does some really great dishes that we can utilize to this way of eating.

6 to 8 large zucchini, roughly 4 pounds 
1 cup extra-virgin olive oil, divided 
Sea salt, preferable gray salt and freshly ground black pepper 
6 cloves minced garlic 
1/2 teaspoon red chili flakes 
2 lemons juiced 
2 tablespoon freshly chopped parsley leaves 
2 tablespoon freshly chopped basil leaves 
6 tablespoons toasted pine nuts, optional 
Shaved Parmesan, to taste

Prepare a charcoal grill, grill pan, or heat a gas grill to high.

Wash the zucchini and trim the ends. 
Using a mandolin or vegetable peeler thinly slice the zucchini lengthwise. 
Toss the zucchini with 1/3 of the olive oil, gray salt and pepper, to taste.
Quickly grill the zucchini ribbons on 1 side, until lightly marked and wilted,
about 1 to 2 minutes. 
Remove to a plate or a baking dish and let cool slightly. 
When slightly cooled toss zucchini in a bowl with the remaining ingredients.

Spread onto a serving platter. Drizzle dressing w/spoon at last minute. Peel
slices of parmesan on top.

Even kids like this salad.
mamabj
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what is going on with this website? There have been some disgusting posts.
Any way to stop them?
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what is going on with this website? There have been some disgusting posts.
Any way to stop them?
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I have to say, I really miss potatoes and the couple times I've tried faux
"mashed" potatoes I didn't really care for it at all. But I LOVE potato salad
and this hits the spot!! This recipe is a slightly altered version found in "500
low-carb recipes", I love that book. What a great dish to bring along with
fried chicken for a spring picnic!!

**please note that my measurements are approximate, as I wasn't paying
close attn when I was making it, was just too excited!

2 cups of cauliflower (stalk too) cut into small cubes
1 hard boiled egg-coarsely chopped
1 tablespoon finely diced red or white onion
1/3 cup mayonnaise
1 tablespoon cider vinegar
1 teaspoon yellow mustard
1/2 teaspoon salt
1/2 packet splenda
1/2 teaspoon pepper

1. put all of the cubed cauliflower into a casserole/microwave safe dish with 1
tablespoon of water. Cover and cook on high for 5 minutes. When done,
allow it to sit on the counter, covered, for another 5 minutes or so.

2. In the meantime, combine all of the other ingredients together in a large
bowl EXCEPT FOR THE EGG, and mix well. Taste to see if it needs any
adjusting.

3. Drain the cauliflower of any excess water, then put into the bowl with the
dressing. Mix well, making sure all of the cauliflower is coated. Add in the
hard boiled egg and gently stir. Refrigerate and serve chilled.

Started SS 2/25/08
227/212/160
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roweena Posted - 5 April 2008 18:53      

I have to say, I really miss potatoes and the couple times I've tried faux
"mashed" potatoes I didn't really care for it at all. But I LOVE potato salad
and this hits the spot!! This recipe is a slightly altered version found in "500
low-carb recipes", I love that book. What a great dish to bring along with
fried chicken for a spring picnic!!

**please note that my measurements are approximate, as I wasn't paying
close attn when I was making it, was just too excited!

2 cups of cauliflower (stalk too) cut into small cubes
1 hard boiled egg-coarsely chopped
1 tablespoon finely diced red or white onion
1/3 cup mayonnaise
1 tablespoon cider vinegar
1 teaspoon yellow mustard
1/2 teaspoon salt
1/2 packet splenda
1/2 teaspoon pepper

1. put all of the cubed cauliflower into a casserole/microwave safe dish with 1
tablespoon of water. Cover and cook on high for 5 minutes. When done,
allow it to sit on the counter, covered, for another 5 minutes or so.

2. In the meantime, combine all of the other ingredients together in a large
bowl EXCEPT FOR THE EGG, and mix well. Taste to see if it needs any
adjusting.

3. Drain the cauliflower of any excess water, then put into the bowl with the
dressing. Mix well, making sure all of the cauliflower is coated. Add in the
hard boiled egg and gently stir. Refrigerate and serve chilled.

Started SS 2/25/08
227/212/160
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Here is another strawberry spinach salad. I know some of us are anxious for
spring foods.
Ingredients: 
1/2 teaspoon toasted sesame seeds (omit for L1) (can substitute poppy
seeds)
6 cups fresh spinach leaves, torn
2 cups fresh strawberries, rinsed, dried, hulled

Dressing
1/4 cup salad oil
2 tablespoons red wine vinegar
1 1/2 tablespoons sugar substitute of choice
1/2 teaspoon dried dill weed
1/8 teaspoon onion powder
1/8 teaspoon garlic powder
1/8 teaspoon dry mustard
PREPARATION:
In a large bowl, toss spinach with sesame seeds. Prepare strawberries, cutting
large ones in half. Add strawberries to salad. Cover and refrigerate.

Combine dressing ingredients in a screw-top jar or shaker; shake well then
refrigerate to chill.

Pour chillded dressing over strawberry spinach salad and toss lightly.

I found this about.com and ss'd it.

mamabj
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mamabj Posted - 24 March 2008 13:15      

Here is another strawberry spinach salad. I know some of us are anxious for
spring foods.
Ingredients: 
1/2 teaspoon toasted sesame seeds (omit for L1) (can substitute poppy
seeds)
6 cups fresh spinach leaves, torn
2 cups fresh strawberries, rinsed, dried, hulled

Dressing
1/4 cup salad oil
2 tablespoons red wine vinegar
1 1/2 tablespoons sugar substitute of choice
1/2 teaspoon dried dill weed
1/8 teaspoon onion powder
1/8 teaspoon garlic powder
1/8 teaspoon dry mustard
PREPARATION:
In a large bowl, toss spinach with sesame seeds. Prepare strawberries, cutting
large ones in half. Add strawberries to salad. Cover and refrigerate.

Combine dressing ingredients in a screw-top jar or shaker; shake well then
refrigerate to chill.

Pour chillded dressing over strawberry spinach salad and toss lightly.

I found this about.com and ss'd it.

mamabj
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FrazzledMomma Posted - 9 May 2007 19:34      

This is WONDERFUL!! My mom made it as a side for my anniversary
dinner and I ate more of it then the actual dinner. I didn't eat the
strawberries due to the fact I'm still strictly Level 1. The berries are
needed though for the flavor. Here you go!

2 bunches of spinach (We used 1 bag of the pre-bagged baby spinach
& 1 bag of the italian mix)
4 cups sliced strawberries
1/2 cup olive oil
1/4 cup white wine vinegar
1/2 cup Splenda
1/4 teas paprika
2 tablespoons sesame seeds
1 tablespoon poppy seeds

In a large bowl, toss together the spinach and strawberries.

In a medium bowl, whish together the oil, vinegar, Splenda, paprika,
sesame seeds, and poppy seeds. Pour over the spinach and
strawberries and toss to coat.

I hope you like it as much as we do! Enjoy!

*We got this recipe off of allrecipes.com*

Don't want to steal anyone's thunder!!

Jenn
REALLY started 4/30/07
355/345/ultimate goal 160
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FrazzledMomma Posted - 9 May 2007 19:34      

This is WONDERFUL!! My mom made it as a side for my anniversary
dinner and I ate more of it then the actual dinner. I didn't eat the
strawberries due to the fact I'm still strictly Level 1. The berries are
needed though for the flavor. Here you go!

2 bunches of spinach (We used 1 bag of the pre-bagged baby spinach
& 1 bag of the italian mix)
4 cups sliced strawberries
1/2 cup olive oil
1/4 cup white wine vinegar
1/2 cup Splenda
1/4 teas paprika
2 tablespoons sesame seeds
1 tablespoon poppy seeds

In a large bowl, toss together the spinach and strawberries.

In a medium bowl, whish together the oil, vinegar, Splenda, paprika,
sesame seeds, and poppy seeds. Pour over the spinach and
strawberries and toss to coat.

I hope you like it as much as we do! Enjoy!

*We got this recipe off of allrecipes.com*

Don't want to steal anyone's thunder!!

Jenn
REALLY started 4/30/07
355/345/ultimate goal 160
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My Mom used to make this from fresh leaf lettuce from the garden. You can
use a variety of leaf lettuce from the store.

2 slices bacon
1 t sugar substitute
2 t vinegar
2 t water
1/8 t salt
Dash of pepper
Variety of Leaf Lettuce or spinach and/or dandelion greens

Cut bacon into small pieces and fry. Reserve about 2 T bacon grease. Add
other dressing ingredients to grease. Heat to boiling and pour over salad
greens. Serve immediately. (Can also be cooked and slightly cooked if you
don't like wilted greens.)

mamabj
250/189
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My Mom used to make this from fresh leaf lettuce from the garden. You can
use a variety of leaf lettuce from the store.

2 slices bacon
1 t sugar substitute
2 t vinegar
2 t water
1/8 t salt
Dash of pepper
Variety of Leaf Lettuce or spinach and/or dandelion greens

Cut bacon into small pieces and fry. Reserve about 2 T bacon grease. Add
other dressing ingredients to grease. Heat to boiling and pour over salad
greens. Serve immediately. (Can also be cooked and slightly cooked if you
don't like wilted greens.)

mamabj
250/189
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Anemos Posted - 5 August 2007 21:50      

Exploded Sushi Salad

1 head cauliflower, riced (grated)
1 cup rice vinegar
1 tbs splenda
1/2 tsp salt
1-2 cups imitation crab meat, cut into small pieces
1 long english cuke, small dice
1 bunch green onion, 1 inch pieces
1 red pepper, small dice
4 sheets nori (seaweed paper)
1/2 cup soy sauce
1-2 tsp wasabi (or to taste)
1 tsp sesame seed oil

Start with grating the cauliflower. Mix together rice vinegar, splenda and salt,
then add in a non stick skillet with the cauliflower. Cook over medium heat
and cover with lid (takes a while to soften the cauliflower) keep stirring and
checking to make sure there are enough liquids and if its evaporated too
much then add a few splashes of water to keep it steaming. Once cooked
enough (about 10 mins) and the last liquids have evaporated, place in a bowl
and into the freezer (stir while in the freezer every once and a while to help
with cooling down). While the "rice" is cooling, prep veggies into a bowl and
slice the nori into thin strips. Combine soya sauce, wasabi, and sesame oil
together. Once the rice is cold add to the rest of the salad ingredients and
then add the soy dressing.

This recipe is versatile in what you like in a sushi roll, I love a cali roll with
the avocado, but that would be a lvl two meal if added, and we didn't even
find that we were missing it with this salad. Other options are smoked
salmon, shrimp, tuna ect. Also please feel free to add more or less of a
flavor/sauce, whatever is to your taste, I didn't measure anything when
making this and am going by an approximate amount.

I had the idea to make this salad as soon as I tried the "faux fried rice" and
figured I could make this with the "rice". I even tried it out on a get-together
tonight and everyone loved it. My dad and hubby who dislike sushi, really
liked this, and the sushi lovers of the group were very impressed that I was
able to make it taste soo stinking close to sushi. My mom commented that
she even preferred it to the regular rice. All in all I am extremely happy to
have found my sushi fix and to be able to indulge in sushi without any ounce
of guilt attached.

I named it "exploded sushi salad" because its like a roll that blew up :P
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Anemos Posted - 5 August 2007 21:50      

Exploded Sushi Salad

1 head cauliflower, riced (grated)
1 cup rice vinegar
1 tbs splenda
1/2 tsp salt
1-2 cups imitation crab meat, cut into small pieces
1 long english cuke, small dice
1 bunch green onion, 1 inch pieces
1 red pepper, small dice
4 sheets nori (seaweed paper)
1/2 cup soy sauce
1-2 tsp wasabi (or to taste)
1 tsp sesame seed oil

Start with grating the cauliflower. Mix together rice vinegar, splenda and salt,
then add in a non stick skillet with the cauliflower. Cook over medium heat
and cover with lid (takes a while to soften the cauliflower) keep stirring and
checking to make sure there are enough liquids and if its evaporated too
much then add a few splashes of water to keep it steaming. Once cooked
enough (about 10 mins) and the last liquids have evaporated, place in a bowl
and into the freezer (stir while in the freezer every once and a while to help
with cooling down). While the "rice" is cooling, prep veggies into a bowl and
slice the nori into thin strips. Combine soya sauce, wasabi, and sesame oil
together. Once the rice is cold add to the rest of the salad ingredients and
then add the soy dressing.

This recipe is versatile in what you like in a sushi roll, I love a cali roll with
the avocado, but that would be a lvl two meal if added, and we didn't even
find that we were missing it with this salad. Other options are smoked
salmon, shrimp, tuna ect. Also please feel free to add more or less of a
flavor/sauce, whatever is to your taste, I didn't measure anything when
making this and am going by an approximate amount.

I had the idea to make this salad as soon as I tried the "faux fried rice" and
figured I could make this with the "rice". I even tried it out on a get-together
tonight and everyone loved it. My dad and hubby who dislike sushi, really
liked this, and the sushi lovers of the group were very impressed that I was
able to make it taste soo stinking close to sushi. My mom commented that
she even preferred it to the regular rice. All in all I am extremely happy to
have found my sushi fix and to be able to indulge in sushi without any ounce
of guilt attached.

I named it "exploded sushi salad" because its like a roll that blew up :P
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lisarose15 Posted - 13 February 2008 10:21      

This is an easy salad to make when you're craving a cheese steak hoagie.

Simply make a salad with iceberg lettuce, tomatoes and thinly sliced onions.
Add a little salt and a dressing of oil and vinegar and set aside. Meanwhile,
fry up some minute steaks and top with cheese. Slide them right onto the
salad. Don't forget the hot peppers!

It's really satisfying and you won't miss the torpedo roll.
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lisarose15 Posted - 13 February 2008 10:21      

This is an easy salad to make when you're craving a cheese steak hoagie.

Simply make a salad with iceberg lettuce, tomatoes and thinly sliced onions.
Add a little salt and a dressing of oil and vinegar and set aside. Meanwhile,
fry up some minute steaks and top with cheese. Slide them right onto the
salad. Don't forget the hot peppers!

It's really satisfying and you won't miss the torpedo roll.
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Crispy Celery Salad 
Recipe #181458

This is fresh, simple and delicious! Recipe from Food Everyday
December/2005 Issue. by katie in the UP

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie
4 servings
time to make 10 min 10 min prep

2 tablespoons fresh lemon juice
4 teaspoons olive oil
1 teaspoon Dijon mustard
coarse salt
pepper
5 celery ribs, ends trimmed, peeled and sliced 1/2 inch thick diagonally
1 cup celery leaves, torn can be substituted with 1/2 cup parsley

1. In a large bowl, whisk together lemon juice, oil and mustard; season
with salt and pepper.
2. Add celery and celery leaves; toss to combine.
3. Serve at room temp or chilled.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:30:10 AM
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mamalaurie Posted - 12 February 2008 7:33      

Crispy Celery Salad 
Recipe #181458

This is fresh, simple and delicious! Recipe from Food Everyday
December/2005 Issue. by katie in the UP

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie
4 servings
time to make 10 min 10 min prep

2 tablespoons fresh lemon juice
4 teaspoons olive oil
1 teaspoon Dijon mustard
coarse salt
pepper
5 celery ribs, ends trimmed, peeled and sliced 1/2 inch thick diagonally
1 cup celery leaves, torn can be substituted with 1/2 cup parsley

1. In a large bowl, whisk together lemon juice, oil and mustard; season
with salt and pepper.
2. Add celery and celery leaves; toss to combine.
3. Serve at room temp or chilled.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:30:10 AM
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Just Celery Salad 
Recipe #166582
I came up with this when I wanted to serve a salad with dinner, but was
out of lettuce. I happened to have almost a whole head of celery. Very
simple.
by HollyQ

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie
2-4 servings
2 cups
time to make 5 min 5 min prep

2 cups celery, sliced into 1-2 inch pieces
2 tablespoons red wine vinegar
3 tablespoons olive oil
2 tablespoons Parmesan cheese, grated
1 garlic clove, chopped (optional)
kosher salt
ground pepper

1. Combine all ingredients in a bowl and toss. Serve.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:29:00 AM
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mamalaurie Posted - 12 February 2008 7:32      

Just Celery Salad 
Recipe #166582
I came up with this when I wanted to serve a salad with dinner, but was
out of lettuce. I happened to have almost a whole head of celery. Very
simple.
by HollyQ

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie
2-4 servings
2 cups
time to make 5 min 5 min prep

2 cups celery, sliced into 1-2 inch pieces
2 tablespoons red wine vinegar
3 tablespoons olive oil
2 tablespoons Parmesan cheese, grated
1 garlic clove, chopped (optional)
kosher salt
ground pepper

1. Combine all ingredients in a bowl and toss. Serve.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:29:00 AM
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pinky8952 Posted - 31 January 2008 12:24      

Hi you great ss buddies, I was wishing last night after I seen the wilted
spinach, that I could get some leaf lettuce and scallions with some diced
bacon. Our family always had wilted lettuce. Chop some leaf lettuce. Cut
up into slices green scallions, cooked and diced bacon and save the bacon
grease. It depends how much vinager you like, about3 tablespoons of
vinegar salt and pepper. mix it together and get the bacon drippings hot
and pour over the greens and mix it together. I could live on this all
summer. So give it a try. ...........Pinky..Of course don't forget the bacon,
put it in the salad. lol
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pinky8952 Posted - 31 January 2008 12:24      

Hi you great ss buddies, I was wishing last night after I seen the wilted
spinach, that I could get some leaf lettuce and scallions with some diced
bacon. Our family always had wilted lettuce. Chop some leaf lettuce. Cut
up into slices green scallions, cooked and diced bacon and save the bacon
grease. It depends how much vinager you like, about3 tablespoons of
vinegar salt and pepper. mix it together and get the bacon drippings hot
and pour over the greens and mix it together. I could live on this all
summer. So give it a try. ...........Pinky..Of course don't forget the bacon,
put it in the salad. lol
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mamalaurie Posted - 10 February 2008 13:15      

Cold Celery Recipe #156

This unusual, and make a nice side dish. by Doreen Randal

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Almost Level 1 pro/fat/veggie

1 servings
time to make 40 min 40 min prep

This only needed to be adjusted a bit. Brown sugar substitute instead of
brown sugar

1 bunch celery
1 pinch salt
1 tablespoon soy sauce
1 teaspoon brown sugar (brown sugar substitute)
1 teaspoon sesame oil

1. Wash the celery and cut into 1 inch lengths.

2. Put into a large pan, cover with cold water and bring to the boil, drain
and immediately cover with water.

3. Chill completely under cold running water.

4. Drain.

5. Add the salt, soy sauce, sugar and sesame oil.

6. Mix well and serve chilled.

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:23:09 AM
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mamalaurie Posted - 10 February 2008 13:15      

Cold Celery Recipe #156

This unusual, and make a nice side dish. by Doreen Randal

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Almost Level 1 pro/fat/veggie

1 servings
time to make 40 min 40 min prep

This only needed to be adjusted a bit. Brown sugar substitute instead of
brown sugar

1 bunch celery
1 pinch salt
1 tablespoon soy sauce
1 teaspoon brown sugar (brown sugar substitute)
1 teaspoon sesame oil

1. Wash the celery and cut into 1 inch lengths.

2. Put into a large pan, cover with cold water and bring to the boil, drain
and immediately cover with water.

3. Chill completely under cold running water.

4. Drain.

5. Add the salt, soy sauce, sugar and sesame oil.

6. Mix well and serve chilled.

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:23:09 AM
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mamalaurie Posted - 7 February 2008 9:16      

Celery Root and Cucumber Salad With Dill Dressing Recipe #214662
A great recipe for summer and the local farmers market. by Porro
absentis NPT

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie

2-4 servings
time to make 45 min

1 large celery root
1 cucumber

Dressing
1/2 cup fresh dill, roughly chopped
1 tablespoon shallots
1 tablespoon Pommery mustard
1 tablespoon Dijon mustard
3/4 cup champagne vinegar or white wine vinegar
2 cups pure olive oil

1. Peel and halve the celery roots [can also use 2 medium] place in a
covered baking dish with a little water and salt to taste if desired.

2. Bake in moderate oven 45 minutes or until a knife passes through
easily.

3. Peel the cucumber [optional if not waxed] and cut in half rounds.

4. Allow the celery root to cool, then slice in rounds similar to the cukes.
Mix together.

5. Add dressing. Vegetables should be well coated but not gloppy. Taste
to adjust seasoning.

6. Garnish with some dill sprigs over the salad.

7. The dressing:.

8. Combine the all except oil in a food processor. Add the oil slowly, then
add the dill. Season with salt and black pepper.

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie
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mamalaurie Posted - 7 February 2008 9:16      

Celery Root and Cucumber Salad With Dill Dressing Recipe #214662
A great recipe for summer and the local farmers market. by Porro
absentis NPT

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie

2-4 servings
time to make 45 min

1 large celery root
1 cucumber

Dressing
1/2 cup fresh dill, roughly chopped
1 tablespoon shallots
1 tablespoon Pommery mustard
1 tablespoon Dijon mustard
3/4 cup champagne vinegar or white wine vinegar
2 cups pure olive oil

1. Peel and halve the celery roots [can also use 2 medium] place in a
covered baking dish with a little water and salt to taste if desired.

2. Bake in moderate oven 45 minutes or until a knife passes through
easily.

3. Peel the cucumber [optional if not waxed] and cut in half rounds.

4. Allow the celery root to cool, then slice in rounds similar to the cukes.
Mix together.

5. Add dressing. Vegetables should be well coated but not gloppy. Taste
to adjust seasoning.

6. Garnish with some dill sprigs over the salad.

7. The dressing:.

8. Combine the all except oil in a food processor. Add the oil slowly, then
add the dill. Season with salt and black pepper.

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie
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HunnyBunny Posted - 1 November 2007 11:50      

One way to get lots of veggies into your menu is with what is called a
Boiled Salad!

Choose 3-5 veggies that will look colorful together, for example:

2 yellow squash
1/2 head chinese (nappa) cabbage
a red pepper
3-4 red radishes
1 stalk of broccoli

Cut the veggies into bite-size shapes:
yellow squash - cut in half lengthwise and then into thin slices
Chinese cabbage - cut the cabbage in half 
lengthwise, cut again in the stem area and 
separate into quarters and then cut thin slices of the cabbage
peppers - I like strips that are cut in half
radishes - quarter them vertically unless they are very big, then cut into
more sections
broccoli - peel the tough skin off the stem, cut into flowerettes and then
slice the stem (the stem is very sweet when cooked)

Bring about 2 quarts of salted water to a boil. Drop in the cabbage and
boil until the green parts get bright looking, then take it out and put into
a colander to drain. KEEP THE WATER, DON'T THROW IT OUT!

Next drop in the yellow squash and boil for about 1 min and take out
and put it into the colander. Next the radishes - boil them about 2 mins
and drain. Next the broccoli stems - boil 1 min and add the flowerettes
and boil another 2 mins and drain. Next the red peppers - boil them just
about 15 seconds and drain.

When the veggies are cool, mix them up and put your favorite dressing
on it. That's boiled salad! You can use other veggies too, like cauliflower,
snow peas, onions, scallions, kale, collard greens, asparagus, daikon
radish etc.

Oh! And I forgot to add, you will also end up with the cooking water as a
very nice vegetable based broth to make soup with!

Edited by - HunnyBunny on 11/1/2007 11:52:50 AM

Edited by - HunnyBunny on 11/1/2007 11:54:56 AM
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HunnyBunny Posted - 1 November 2007 11:50      

One way to get lots of veggies into your menu is with what is called a
Boiled Salad!

Choose 3-5 veggies that will look colorful together, for example:

2 yellow squash
1/2 head chinese (nappa) cabbage
a red pepper
3-4 red radishes
1 stalk of broccoli

Cut the veggies into bite-size shapes:
yellow squash - cut in half lengthwise and then into thin slices
Chinese cabbage - cut the cabbage in half 
lengthwise, cut again in the stem area and 
separate into quarters and then cut thin slices of the cabbage
peppers - I like strips that are cut in half
radishes - quarter them vertically unless they are very big, then cut into
more sections
broccoli - peel the tough skin off the stem, cut into flowerettes and then
slice the stem (the stem is very sweet when cooked)

Bring about 2 quarts of salted water to a boil. Drop in the cabbage and
boil until the green parts get bright looking, then take it out and put into
a colander to drain. KEEP THE WATER, DON'T THROW IT OUT!

Next drop in the yellow squash and boil for about 1 min and take out
and put it into the colander. Next the radishes - boil them about 2 mins
and drain. Next the broccoli stems - boil 1 min and add the flowerettes
and boil another 2 mins and drain. Next the red peppers - boil them just
about 15 seconds and drain.

When the veggies are cool, mix them up and put your favorite dressing
on it. That's boiled salad! You can use other veggies too, like cauliflower,
snow peas, onions, scallions, kale, collard greens, asparagus, daikon
radish etc.

Oh! And I forgot to add, you will also end up with the cooking water as a
very nice vegetable based broth to make soup with!

Edited by - HunnyBunny on 11/1/2007 11:52:50 AM

Edited by - HunnyBunny on 11/1/2007 11:54:56 AM
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This one is SO EASY!

Sweet & Sour Cole Slaw

1 small head red cabbage
1 small head white cabbage
5 tablespoon white vinegar
5 tablespoon sugar substitute (I use W L)
1/3 cup Hellmann's mayonnaise

Chop both heads of cabbage and put in large serving bowl.

In a small bowl mix the vinegar and sugar. Then add the mayonnaise
and mix. (It will be lumpy).

About and hour before serving, fold the dressing into the slaw and mix
thoroughly. Chill.

DO NOT ADD SALT & PEPPER!

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 30 September 2007 9:59      

This one is SO EASY!

Sweet & Sour Cole Slaw

1 small head red cabbage
1 small head white cabbage
5 tablespoon white vinegar
5 tablespoon sugar substitute (I use W L)
1/3 cup Hellmann's mayonnaise

Chop both heads of cabbage and put in large serving bowl.

In a small bowl mix the vinegar and sugar. Then add the mayonnaise
and mix. (It will be lumpy).

About and hour before serving, fold the dressing into the slaw and mix
thoroughly. Chill.

DO NOT ADD SALT & PEPPER!

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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NanMC Posted - 2 May 2007 7:32      

I love this recipe on a hot summer day!

4c. penne wheat pasta
1-1/2 c. salsa
1 small red onion, chopped
2c. diced tomatoes
1c. red and/or green pepper, chopped
1c. black beans
1T. fresh cilantro

Cook pata according to package. Comcine all ingredients. Chill to blend flavors
for at least an hour.

notes: The spicier the salsa, the better. I also like to add 1/2 of a chopped
cucumber. For those of you that eat corn, you can add 1c. cooked corn.
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NanMC Posted - 2 May 2007 7:32      

I love this recipe on a hot summer day!

4c. penne wheat pasta
1-1/2 c. salsa
1 small red onion, chopped
2c. diced tomatoes
1c. red and/or green pepper, chopped
1c. black beans
1T. fresh cilantro

Cook pata according to package. Comcine all ingredients. Chill to blend flavors
for at least an hour.

notes: The spicier the salsa, the better. I also like to add 1/2 of a chopped
cucumber. For those of you that eat corn, you can add 1c. cooked corn.
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1 1/2 lbs. salmon filet
salt and pepper to taste (optional)
1/2 cup chopped green onions
1/2 cup chopped celery
1 cucumber, peeled, seeded and chopped
3 Tbls. mayo
3 Tbls. sour cream
2 tsp. dried dill leaves

1 Season the salmon with salt and pepper (if using) on the skin side. In a
nonstick skillet coated with nonstick cooking spray, cook the salmon over
medium heat for about 5-7 minutes on each side or until done. Remove the
skin and flake.

2. In a bowl, carefully combine all ingredients and fold together until well
mixed. Refrigerate until serving time.
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Liz01219 Posted - 28 August 2007 13:52      

1 1/2 lbs. salmon filet
salt and pepper to taste (optional)
1/2 cup chopped green onions
1/2 cup chopped celery
1 cucumber, peeled, seeded and chopped
3 Tbls. mayo
3 Tbls. sour cream
2 tsp. dried dill leaves

1 Season the salmon with salt and pepper (if using) on the skin side. In a
nonstick skillet coated with nonstick cooking spray, cook the salmon over
medium heat for about 5-7 minutes on each side or until done. Remove the
skin and flake.

2. In a bowl, carefully combine all ingredients and fold together until well
mixed. Refrigerate until serving time.
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1 Tbls. olive oil
1 cup loosely packed fresh flat leaf parsley
2 whole boneless chicken breasts, skin on. split
Kosher salt and freshly ground black pepper
1 small onion, roughly chopped
10 white mushrooms, wiped clean, cut into 1/4 inch pcs.
1 cup dry white wine
2 Tbls. blasamic vinegar
1 Tbls. sweet butter
8 to 10 ozs. baby or flat leaf spinach, stems removed

Preheat oven to 400 degrees. Heat the olive oil in a large skillet over
medium heat. Press 1 Tbls. parsley onto the skin side of each breast. Season
both sides with salt and pepper. Place the breasts skin side down, in the
skillet, cook until golden about 8 minutes per side.
2. Remove the chicken from the skillet; transfer to a roasting pan. Transfer
the pan to the oven until the chicken cooks through, 15 to 20 minutes.
3. Remove skillet to stove. Add the onion, cook, stirring until just golden
about 2 minutes. Add mushrooms, cook until soft about 5 minutes. Add
wine, use a wooden spoon to loosen browned bits. Cook until the wine is
almost evaporated about 5 minutes. Add vinegar, cook 1 minute more. Stir
in remaining parsley, season with salt and pepper Remove from heat and stir
in the butter.
Remove chicken from the oven. Place the spinach on the plates. Slice each
breast into sixths, arrange over the spinach. Spoon the mushrrom mixture
over the chicken, drizzling the juices over the spinach, and serve.
Serves 4
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Liz01219 Posted - 22 August 2007 17:37      

1 Tbls. olive oil
1 cup loosely packed fresh flat leaf parsley
2 whole boneless chicken breasts, skin on. split
Kosher salt and freshly ground black pepper
1 small onion, roughly chopped
10 white mushrooms, wiped clean, cut into 1/4 inch pcs.
1 cup dry white wine
2 Tbls. blasamic vinegar
1 Tbls. sweet butter
8 to 10 ozs. baby or flat leaf spinach, stems removed

Preheat oven to 400 degrees. Heat the olive oil in a large skillet over
medium heat. Press 1 Tbls. parsley onto the skin side of each breast. Season
both sides with salt and pepper. Place the breasts skin side down, in the
skillet, cook until golden about 8 minutes per side.
2. Remove the chicken from the skillet; transfer to a roasting pan. Transfer
the pan to the oven until the chicken cooks through, 15 to 20 minutes.
3. Remove skillet to stove. Add the onion, cook, stirring until just golden
about 2 minutes. Add mushrooms, cook until soft about 5 minutes. Add
wine, use a wooden spoon to loosen browned bits. Cook until the wine is
almost evaporated about 5 minutes. Add vinegar, cook 1 minute more. Stir
in remaining parsley, season with salt and pepper Remove from heat and stir
in the butter.
Remove chicken from the oven. Place the spinach on the plates. Slice each
breast into sixths, arrange over the spinach. Spoon the mushrrom mixture
over the chicken, drizzling the juices over the spinach, and serve.
Serves 4
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Had this salad for dinner tonight. It was great!! DH said if he had such great
food all the time, he can be on the WOA forever. I added grilled chicken
breast on top as well.

1 head romaine lettuce 
1/2 box cherry tomatoes halved
2 large portabello mushrooms, sliced and sauteed in olive oil until limp

Dressing:
2/3 cup oil (I put 1/2 cup)
1/4 cup vinegar
1/4 cup tomato sauce
2 tbsp. splenda
2 cloves garlic
1/4 tsp mustard powder
1/4 tsp. paprika

Prepare vegetables in bowl. Wisk together ingredients for dressing. Serve
dressing separately.

The dressing makes enough for 2-3 salads.

Enjoy
1/2 tsp salt
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slimricki Posted - 7 August 2007 20:30      

Had this salad for dinner tonight. It was great!! DH said if he had such great
food all the time, he can be on the WOA forever. I added grilled chicken
breast on top as well.

1 head romaine lettuce 
1/2 box cherry tomatoes halved
2 large portabello mushrooms, sliced and sauteed in olive oil until limp

Dressing:
2/3 cup oil (I put 1/2 cup)
1/4 cup vinegar
1/4 cup tomato sauce
2 tbsp. splenda
2 cloves garlic
1/4 tsp mustard powder
1/4 tsp. paprika

Prepare vegetables in bowl. Wisk together ingredients for dressing. Serve
dressing separately.

The dressing makes enough for 2-3 salads.

Enjoy
1/2 tsp salt
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I saw this on Foodnetwork and it looks great! I think it was Rachael Ray.

1/4 cup yellow mustard 
2 tablespoons cider vinegar (eyeball it) 
1 tsp sugar equivalent 
4 tablespoons vegetable oil 
1 small red onion, thinly sliced 
16 ounces shredded cabbage 
1 heart of romaine lettuce, shredded 
2 vine-ripe tomatoes, diced 
3 large half-sour or garlic pickles, chopped 
Salt and freshly ground pepper 
8 Vienna Beef or Red Hots, cut into 1-inch slices on an angle 

1. In a large bowl, combine the mustard, vinegar, sugar substitute and 3
tablespoons of the oil. Add the onion, cabbage, lettuce, tomatoes and pickles
and toss. Season the salad with salt and pepper; taste, adjust the seasonings
and reserve. 
2. Heat a large nonstick skillet over medium-high heat. Add the remaining 1
tablespoon of oil, 1 turn of the pan, then arrange the sliced dogs in a single
layer. Sear them for a couple of minutes on each side, turning with tongs.

Enjoy!
mamabj
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I saw this on Foodnetwork and it looks great! I think it was Rachael Ray.

1/4 cup yellow mustard 
2 tablespoons cider vinegar (eyeball it) 
1 tsp sugar equivalent 
4 tablespoons vegetable oil 
1 small red onion, thinly sliced 
16 ounces shredded cabbage 
1 heart of romaine lettuce, shredded 
2 vine-ripe tomatoes, diced 
3 large half-sour or garlic pickles, chopped 
Salt and freshly ground pepper 
8 Vienna Beef or Red Hots, cut into 1-inch slices on an angle 

1. In a large bowl, combine the mustard, vinegar, sugar substitute and 3
tablespoons of the oil. Add the onion, cabbage, lettuce, tomatoes and pickles
and toss. Season the salad with salt and pepper; taste, adjust the seasonings
and reserve. 
2. Heat a large nonstick skillet over medium-high heat. Add the remaining 1
tablespoon of oil, 1 turn of the pan, then arrange the sliced dogs in a single
layer. Sear them for a couple of minutes on each side, turning with tongs.

Enjoy!
mamabj
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Check out this salad from Rachael Ray.

Chicago Dog Salad Recipe

1/4 cup yellow mustard 
2 tablespoons vinegar, eyeball it 
1 rounded teaspoon sugar (Splenda)
4 tablespoons vegetable oil 
1/2 medium red onion, thinly sliced 
1/2 of a 16-ounce sack shredded cabbage blend for slaw salads 
1 romaine heart, shredded 
2 vine ripe tomatoes, diced 
3 large half sour or garlic pickles, chopped 
Salt and pepper 
8 pork or beef hot dogs, cut into 1-inch-thick slices on an angle

In the bottom of a large bowl, combine mustard, vinegar, sugar, and about 3
tablespoons of vegetable oil. Add the onions, cabbage, romaine, tomatoes,
and pickles and toss the salad. Season with salt and pepper, adjust
seasonings, and reserve. 
Heat a large nonstick skillet over medium-high heat. Add in remaining 1
tablespoon vegetable oil (1 turn of the pan) then arrange the sliced dogs in a
single layer. Sear them a couple of minutes on each side. Remove to paper
towels to drain.

Mound up the salad on plates, top with seared dogs, and serve.
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sipsy Posted - 2 July 2007 9:46      

Check out this salad from Rachael Ray.

Chicago Dog Salad Recipe

1/4 cup yellow mustard 
2 tablespoons vinegar, eyeball it 
1 rounded teaspoon sugar (Splenda)
4 tablespoons vegetable oil 
1/2 medium red onion, thinly sliced 
1/2 of a 16-ounce sack shredded cabbage blend for slaw salads 
1 romaine heart, shredded 
2 vine ripe tomatoes, diced 
3 large half sour or garlic pickles, chopped 
Salt and pepper 
8 pork or beef hot dogs, cut into 1-inch-thick slices on an angle

In the bottom of a large bowl, combine mustard, vinegar, sugar, and about 3
tablespoons of vegetable oil. Add the onions, cabbage, romaine, tomatoes,
and pickles and toss the salad. Season with salt and pepper, adjust
seasonings, and reserve. 
Heat a large nonstick skillet over medium-high heat. Add in remaining 1
tablespoon vegetable oil (1 turn of the pan) then arrange the sliced dogs in a
single layer. Sear them a couple of minutes on each side. Remove to paper
towels to drain.

Mound up the salad on plates, top with seared dogs, and serve.
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This has always been one of my favorite salads. If you add the raisins, it
would be for L2 however. But leaving them out it is a legal L1.

1 head broccoli 
6 to 8 slices cooked bacon, crumbled 
1/2 cup chopped red onion 
1/2 cup raisins, optional (omit for L1)
8 ounces sharp Cheddar, cut into very small chunks 
1 cup mayonnaise 
2 tablespoons white vinegar 
1/4 cup sugar substitute equivalent
1/2 cup halved cherry tomatoes (grape tomatoes will give it a sweeter flavor
so you won't miss the raisins so much)
Salt and freshly ground black pepper

Trim off the large leaves from the broccoli stem. Remove the tough stalk at
the end and wash broccoli head thoroughly. Cut the head into flowerets and
the stem into bite-size pieces. Place in a large bowl. Add the crumbled bacon,
onion, raisins if using, and cheese. In a small bowl, combine the remaining
ingredients, stirring well. Add to broccoli mixture and toss gently.

mamabj
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mamabj Posted - 4 July 2007 10:26      

This has always been one of my favorite salads. If you add the raisins, it
would be for L2 however. But leaving them out it is a legal L1.

1 head broccoli 
6 to 8 slices cooked bacon, crumbled 
1/2 cup chopped red onion 
1/2 cup raisins, optional (omit for L1)
8 ounces sharp Cheddar, cut into very small chunks 
1 cup mayonnaise 
2 tablespoons white vinegar 
1/4 cup sugar substitute equivalent
1/2 cup halved cherry tomatoes (grape tomatoes will give it a sweeter flavor
so you won't miss the raisins so much)
Salt and freshly ground black pepper

Trim off the large leaves from the broccoli stem. Remove the tough stalk at
the end and wash broccoli head thoroughly. Cut the head into flowerets and
the stem into bite-size pieces. Place in a large bowl. Add the crumbled bacon,
onion, raisins if using, and cheese. In a small bowl, combine the remaining
ingredients, stirring well. Add to broccoli mixture and toss gently.

mamabj
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A Favorite in our family
A colorful salad, full of flavor and vitamins....

1 head of romaine lettuce
2 tomatoes
½ cup of cucumber
½ cup of feta cheese,(to your taste)
¼ cup of red onions 
¼ cup of green oinions
½ cup of orange, yellow or red pepper

Dressing:
¼ cup of(real)lemon juice 
1/8 of cup of white vinegar
1/8 of cup of red wine vinegar
2 garlic cloves (minced)
1/3 cup of olive oil
¼ teaspoon of oregano
salt, pepper to taste
you can add cream for a creamier taste

You can add black olives for a almost Level 1.

Personnally I keep the dressing for 1-2 weeks in the fridge for further
use when I'm making a small portion of salad for myself.

Enjoy!
Frenchy
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monique1964 Posted - 5 July 2007 12:10      

A Favorite in our family
A colorful salad, full of flavor and vitamins....

1 head of romaine lettuce
2 tomatoes
½ cup of cucumber
½ cup of feta cheese,(to your taste)
¼ cup of red onions 
¼ cup of green oinions
½ cup of orange, yellow or red pepper

Dressing:
¼ cup of(real)lemon juice 
1/8 of cup of white vinegar
1/8 of cup of red wine vinegar
2 garlic cloves (minced)
1/3 cup of olive oil
¼ teaspoon of oregano
salt, pepper to taste
you can add cream for a creamier taste

You can add black olives for a almost Level 1.

Personnally I keep the dressing for 1-2 weeks in the fridge for further
use when I'm making a small portion of salad for myself.

Enjoy!
Frenchy
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This is an incredible salad.

4 cooked skinless boneless chicken breasts, diced 
1 1/4 cups bean sprouts 
1 1/2 cups snow peas 
1/4 cup chopped scallions 
1/4 cup vegetable oil 
5 teaspoons soy sauce 
1 teaspoon ground ginger 
1/8 teaspoon salt 
1/8 teaspoon freshly ground black pepper 
1/8 teaspoon sugar subsitute equivalent
1/4 cup diced celery 
1 (8-ounce) can sliced water chestnuts, drained

Combine the chicken, bean sprouts, snow peas, and scallions. Make a
dressing using the oil, soy sauce, ginger, salt, pepper, and sugar substitute.
Add to the chicken mixture. Add the celery and water chestnuts and mix well.
Serve chilled.

mamabj
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mamabj Posted - 4 July 2007 10:16      

This is an incredible salad.

4 cooked skinless boneless chicken breasts, diced 
1 1/4 cups bean sprouts 
1 1/2 cups snow peas 
1/4 cup chopped scallions 
1/4 cup vegetable oil 
5 teaspoons soy sauce 
1 teaspoon ground ginger 
1/8 teaspoon salt 
1/8 teaspoon freshly ground black pepper 
1/8 teaspoon sugar subsitute equivalent
1/4 cup diced celery 
1 (8-ounce) can sliced water chestnuts, drained

Combine the chicken, bean sprouts, snow peas, and scallions. Make a
dressing using the oil, soy sauce, ginger, salt, pepper, and sugar substitute.
Add to the chicken mixture. Add the celery and water chestnuts and mix well.
Serve chilled.

mamabj
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This can be kept in the frig for up to 2 weeks. When finished, keep dressing
and make another batch. Be sure to store overnight for best flavor.

1 can green beans, rinsed and drained 
1 can cut yellow wax beans, rinsed and drained 
1 jicama diced or julienned
1 large green bell pepper, diced 
1 large red onion, sliced and separated into rings 
1 (4-ounce) jar pimentos, diced 
1/2 cup salad oil 
2 cups thinly sliced celery 
1 1/2 cups cider vinegar 
2 cups sugar substitute equivalent
2 teaspoons salt 
1/2 teaspoon freshly ground black pepper 
1 Karma's Tomato Soup recipe

Place all the beans, green pepper, onion and pimentos in a large mixing bowl.
Add the oil and celery. In a saucepan, combine the vinegar, sugar, salt,
pepper, and tomato soup. Bring to a boil and pour over the vegetables. Toss
the mixture lightly with 2 forks. Do this several times as the mixture cools.
Cover the bowl and refrigerate at least 4 hours before serving. The salad will
be better if kept chilled 24 hours before serving. Drain and reserve liquid
before serving; it will keep for several days. The reserved liquid can be
poured over the leftovers. Add more sugar substiute, if desired.

Enjoy.
mamabj
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mamabj Posted - 4 July 2007 10:20      

This can be kept in the frig for up to 2 weeks. When finished, keep dressing
and make another batch. Be sure to store overnight for best flavor.

1 can green beans, rinsed and drained 
1 can cut yellow wax beans, rinsed and drained 
1 jicama diced or julienned
1 large green bell pepper, diced 
1 large red onion, sliced and separated into rings 
1 (4-ounce) jar pimentos, diced 
1/2 cup salad oil 
2 cups thinly sliced celery 
1 1/2 cups cider vinegar 
2 cups sugar substitute equivalent
2 teaspoons salt 
1/2 teaspoon freshly ground black pepper 
1 Karma's Tomato Soup recipe

Place all the beans, green pepper, onion and pimentos in a large mixing bowl.
Add the oil and celery. In a saucepan, combine the vinegar, sugar, salt,
pepper, and tomato soup. Bring to a boil and pour over the vegetables. Toss
the mixture lightly with 2 forks. Do this several times as the mixture cools.
Cover the bowl and refrigerate at least 4 hours before serving. The salad will
be better if kept chilled 24 hours before serving. Drain and reserve liquid
before serving; it will keep for several days. The reserved liquid can be
poured over the leftovers. Add more sugar substiute, if desired.

Enjoy.
mamabj
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I just summersized this from a mag....

one bag of broccili slaw or grate your broccili...We even do the tops. 
one red bell pepper--diced.
shake in a jar the following:
1/2 cup mayo
1/2 cup sour cream
sweetneer to equal 10 tsp sugar
1 tsp salt 
1/2 tsp pepper
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glassart Posted - 25 June 2007 12:4      

I just summersized this from a mag....

one bag of broccili slaw or grate your broccili...We even do the tops. 
one red bell pepper--diced.
shake in a jar the following:
1/2 cup mayo
1/2 cup sour cream
sweetneer to equal 10 tsp sugar
1 tsp salt 
1/2 tsp pepper
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Freed Posted - 6 October 2004 6:1      

I discovered a way to have a sturdy mashed potato texture with my mashed
cauiflower. I use daisy sour cream ONLY. No heavy cream. Then I add garlic
salt and pepper to season. Not the least bit "soupy"! I made it for company
recently and people could not stop raving about!!
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Freed Posted - 6 October 2004 6:1      

I discovered a way to have a sturdy mashed potato texture with my mashed
cauiflower. I use daisy sour cream ONLY. No heavy cream. Then I add garlic
salt and pepper to season. Not the least bit "soupy"! I made it for company
recently and people could not stop raving about!!
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Anemos Posted - 19 June 2007 16:10      

Hi all, I was wondering if I could get a few suggestions for a salad I need to
bring to a wedding this weekend. Its a fairly short engagement and the family
doesnt have much $ so its ending up a pot-luck reception. I was asked to
bring either one of two salads.... macaroni or potatoe salad (UCK!!) so I
asked if it was okay if I brought more of a "specialty salad". I dont care much
for either of the two and I dont buy the ingredients for the mac and the
potatoe salads. They are fine with it, but I am still trying to figure out what
to bring, it doesnt have to be an entirely somersized salad but I need to bring
a LOT and I prefer not to look like I cheaped out (like a green salad) but at
the same time I dont really want to spend a ton. 
Thanks for any suggestions, I really appreciate some ideas!
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Hi all, I was wondering if I could get a few suggestions for a salad I need to
bring to a wedding this weekend. Its a fairly short engagement and the family
doesnt have much $ so its ending up a pot-luck reception. I was asked to
bring either one of two salads.... macaroni or potatoe salad (UCK!!) so I
asked if it was okay if I brought more of a "specialty salad". I dont care much
for either of the two and I dont buy the ingredients for the mac and the
potatoe salads. They are fine with it, but I am still trying to figure out what
to bring, it doesnt have to be an entirely somersized salad but I need to bring
a LOT and I prefer not to look like I cheaped out (like a green salad) but at
the same time I dont really want to spend a ton. 
Thanks for any suggestions, I really appreciate some ideas!
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marie172 Posted - 16 November 2003 6:35      

Hi!

Here are a few salad dressings I have found, mostly from these boards.
Sorry if no credit is given. The ranch and 1000 island are the only ones I
have tried though, and my family loves both. All use very little or no
sweetener. If you don't have any legal sweetener, you could try omitting the
sweetener and see how you like it.

Ranch Dressing

1 cup mayo
1/2 cup sour cream
1/2 tsp dried chives
1/2 tsp dried parsley
1/2 tsp dried dill weed
1/4 tsp garlic powder
1/4 tsp onion powder
1/8 tsp sea salt (I used regular salt)
1/8 tsp black pepper

add all together and mix with a wire whip, cover and chill at least 30
minutes before serving
(I like to water it down a little by adding water)

-

BALSAMIC VINAIGRETTE
1/2 cup Balsamic vinegar
2 cloves minced garlic
1 teaspoon crushed basil
fresh ground salt & pepper, to taste
1 cup GOOD olive oil

In a jar with screw top lid, pour vinegar, garlic, basil, salt & pepper. Shake
to mix. SLOWLY add olive oil in stream while whisking vigorously. Store in
same jar. Shake very well before using each time to make sure the oil
emulsifies.

This does not need to be stored in the refrigerator. I bought a *Bonjour
Salad Chef* at a kitchen store which whips up a beautiful vinaigrette. It
emulsifies that oil in nothing flat!!!

DIJON VINAIGRETTE
1/4 cup red wine vinegar
1/4 cup fresh-squeezed lemon juice
1-1/2 tablespoons Dijon mustard
fresh ground salt & pepper, to taste
1 cup GOOD olive oil.
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In a jar with screw top lid, pour vinegar, lemon juice, mustard, salt &
pepper. Shake to mix. SLOWLY add olive oil in stream while whisking
vigorously. Shake very well before using each time.
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marie172 Posted - 16 November 2003 6:35      

Hi!

Here are a few salad dressings I have found, mostly from these boards.
Sorry if no credit is given. The ranch and 1000 island are the only ones I
have tried though, and my family loves both. All use very little or no
sweetener. If you don't have any legal sweetener, you could try omitting the
sweetener and see how you like it.

Ranch Dressing

1 cup mayo
1/2 cup sour cream
1/2 tsp dried chives
1/2 tsp dried parsley
1/2 tsp dried dill weed
1/4 tsp garlic powder
1/4 tsp onion powder
1/8 tsp sea salt (I used regular salt)
1/8 tsp black pepper

add all together and mix with a wire whip, cover and chill at least 30
minutes before serving
(I like to water it down a little by adding water)

-

BALSAMIC VINAIGRETTE
1/2 cup Balsamic vinegar
2 cloves minced garlic
1 teaspoon crushed basil
fresh ground salt & pepper, to taste
1 cup GOOD olive oil

In a jar with screw top lid, pour vinegar, garlic, basil, salt & pepper. Shake
to mix. SLOWLY add olive oil in stream while whisking vigorously. Store in
same jar. Shake very well before using each time to make sure the oil
emulsifies.

This does not need to be stored in the refrigerator. I bought a *Bonjour
Salad Chef* at a kitchen store which whips up a beautiful vinaigrette. It
emulsifies that oil in nothing flat!!!

DIJON VINAIGRETTE
1/4 cup red wine vinegar
1/4 cup fresh-squeezed lemon juice
1-1/2 tablespoons Dijon mustard
fresh ground salt & pepper, to taste
1 cup GOOD olive oil.
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In a jar with screw top lid, pour vinegar, lemon juice, mustard, salt &
pepper. Shake to mix. SLOWLY add olive oil in stream while whisking
vigorously. Shake very well before using each time.
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I don't have the ingredients, but I always get the lemon vinaigrette on my
salad from a place that everything is organic. Do you think it's okay?
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I don't have the ingredients, but I always get the lemon vinaigrette on my
salad from a place that everything is organic. Do you think it's okay?
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I just saw this on The Food Tv Network with
Everyday Italian

1 1/2 lbs green beans, trim and halved crosswise
3 t. salt, plus more for taste
3 to 5 small turnips soaked in heavy cream and then chop them into bite size
pieces
and boil until done, not over done though.
Turnips are taking the place of the potatoes
1/3 c fresh squeeze lemon juice
2 garlic cloves, chopped
1/3 c olive oil OR extra virgin o. o.
1 t. dried oregano
3/4 t black pepper
8 oz cherry tomatoes
1/2 c chopped fresh basil or use dry but less of it , like a 1/4 cup
1/4 c fresh italian parsley leaves or just
1/3 dry parsley
9 oz canned tuna packed in oil

Cook your beans until tender crisp about
4 minutes.
when they are done transfer to ice bath.
Then dry them off.
Add t. salt to the same cooking water and
bring to a simmer and add turnips and cook
until they are just tender but still hold
their shape.
Transfer to ice water to stop cooking and
pat them dry.
In a samll bowl whisk the lemon juice
garlic, oil, oregano, 1 tsp. salt and 3/4
tsp. pepper. Place the tomatoes, basil,
and parsley in a large serving bowl. 
Add the tuna and toss gently to combine.
Add the green beans and turnips and gently
conmbine. 
Pour dressing over the salad and coat toss
to coat..
Simple elegant and is so yummy. I am making
more today.. Hope you enjoy!!!!!!!!
Pat

Patricia Hoffer
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phoffer Posted - 24 May 2007 7:34      

I just saw this on The Food Tv Network with
Everyday Italian

1 1/2 lbs green beans, trim and halved crosswise
3 t. salt, plus more for taste
3 to 5 small turnips soaked in heavy cream and then chop them into bite size
pieces
and boil until done, not over done though.
Turnips are taking the place of the potatoes
1/3 c fresh squeeze lemon juice
2 garlic cloves, chopped
1/3 c olive oil OR extra virgin o. o.
1 t. dried oregano
3/4 t black pepper
8 oz cherry tomatoes
1/2 c chopped fresh basil or use dry but less of it , like a 1/4 cup
1/4 c fresh italian parsley leaves or just
1/3 dry parsley
9 oz canned tuna packed in oil

Cook your beans until tender crisp about
4 minutes.
when they are done transfer to ice bath.
Then dry them off.
Add t. salt to the same cooking water and
bring to a simmer and add turnips and cook
until they are just tender but still hold
their shape.
Transfer to ice water to stop cooking and
pat them dry.
In a samll bowl whisk the lemon juice
garlic, oil, oregano, 1 tsp. salt and 3/4
tsp. pepper. Place the tomatoes, basil,
and parsley in a large serving bowl. 
Add the tuna and toss gently to combine.
Add the green beans and turnips and gently
conmbine. 
Pour dressing over the salad and coat toss
to coat..
Simple elegant and is so yummy. I am making
more today.. Hope you enjoy!!!!!!!!
Pat

Patricia Hoffer
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Orange-Jicama Salad From Dr. Weil's website

Description 
This colorful salad uses jicama, a crunchy and sweet root vegetable common
to Latin countries. The pairing with oranges and cilantro gives it a distinctive
Mexican flair. It would be a wonderful salad to serve with Vegetarian Chili or
your favorite Mexican meal. During the winter holidays, add some
pomegranate seeds to make it even more festive.

Ingredients 
4 cups jicama, peeled and julienned
2 oranges, sectioned
2 tablespoons fresh cilantro, chopped
1/3 cup fresh orange juice
2 tablespoons balsamic vinegar
1 tablespoon extra-virgin olive oil
Salt and black pepper to taste 

Instructions 
1. Mix the jicama, orange sections, and chopped cilantro in a bowl.

2. Whisk together the remaining ingredients, toss with the jicama-orange
mixture, season to taste with salt and pepper, and serve.

trying to be healthy and slowly getting there...

Hugs to all,
Kay
- waist 36 - 5'1"
189.8/170/wherever my body says it wants to be
size 18/14/8(my dream size)
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spirit62 Posted - 4 May 2007 7:22      

Orange-Jicama Salad From Dr. Weil's website

Description 
This colorful salad uses jicama, a crunchy and sweet root vegetable common
to Latin countries. The pairing with oranges and cilantro gives it a distinctive
Mexican flair. It would be a wonderful salad to serve with Vegetarian Chili or
your favorite Mexican meal. During the winter holidays, add some
pomegranate seeds to make it even more festive.

Ingredients 
4 cups jicama, peeled and julienned
2 oranges, sectioned
2 tablespoons fresh cilantro, chopped
1/3 cup fresh orange juice
2 tablespoons balsamic vinegar
1 tablespoon extra-virgin olive oil
Salt and black pepper to taste 

Instructions 
1. Mix the jicama, orange sections, and chopped cilantro in a bowl.

2. Whisk together the remaining ingredients, toss with the jicama-orange
mixture, season to taste with salt and pepper, and serve.

trying to be healthy and slowly getting there...

Hugs to all,
Kay
- waist 36 - 5'1"
189.8/170/wherever my body says it wants to be
size 18/14/8(my dream size)
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chatterboX Posted - 3 May 2007 4:47      

I need a good ranch dressing recipe,I used a I think uncle dans is it still
avalable???

Julie
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I need a good ranch dressing recipe,I used a I think uncle dans is it still
avalable???

Julie

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=55490')
javascript:openWindow('profile.asp?mode=display&id=10877')
javascript:openWindow('close.asp?topic_id=55490&topic_title=need+ranch+dressing+recipe&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ic_Title=Amazingly+Flavorfull+Salad%21&forum_title=Stuffage+of+Roughage+%28Salads%29&M=False[9/7/14, 8:03:44 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Amazingly Flavorfull Salad!

Send Topic To a Friend

Author Posting

Romani Posted - 30 January 2007 8:35      

Last night I made an awesome salad!

I chopped fresh cilanto, green onion, flat leafy Itailan Parsley, mixed it with
fresh ground black pepper & kosher salt, crumpled Feda Cheese and balsamic
vinigar and put it on thick slices of nice fresh tomatoes. OMG! The taste was
amazing!

Please let me know if this is funky in some way. I'm just getting back to this
woe and I'm forgetting some of the rules:)

Romani
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Romani Posted - 30 January 2007 8:35      

Last night I made an awesome salad!

I chopped fresh cilanto, green onion, flat leafy Itailan Parsley, mixed it with
fresh ground black pepper & kosher salt, crumpled Feda Cheese and balsamic
vinigar and put it on thick slices of nice fresh tomatoes. OMG! The taste was
amazing!

Please let me know if this is funky in some way. I'm just getting back to this
woe and I'm forgetting some of the rules:)

Romani
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queenmom Posted - 28 July 2006 6:20      

Hi,

I'm new to this site and was trying to find a good egg salad recipe. Please
feel free to share some with me.Thanks.
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queenmom Posted - 28 July 2006 6:20      

Hi,

I'm new to this site and was trying to find a good egg salad recipe. Please
feel free to share some with me.Thanks.
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Hi,
I just had the most delicious lunch. It's cold outside and I wanted something
warm. But I also wanted a salad, so I let my imagination come up with
something that could satisfy both needs.
I made a warm and creamy artichoke topping and served it over baby greens
with crumbled blue cheese and drizzled with grape seed oil. The whole meal
took 5 minutes to make!
Put one can of artichoke hearts (packed in water) into a glass bowl.
Add about 2 tablespoons of cream cheese.
Season with cayenne pepper, salt, black pepper (the salt I used also has some
garlic powder in it.)
Pop it into the microwave for 2 minutes.
Remove and chop it up until thick and creamy.
Fill your plate with crisp greens then drizzle on a bit of grape seed oil.
Crumble up some blue cheese over the top, and then spoon on the artichoke
mixture over the top.
Voila!
Absolutely divine and totally satisfying! If anyone tries it, let me know what
you think.

ghjk
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ghjk Posted - 24 March 2007 15:4      

Hi,
I just had the most delicious lunch. It's cold outside and I wanted something
warm. But I also wanted a salad, so I let my imagination come up with
something that could satisfy both needs.
I made a warm and creamy artichoke topping and served it over baby greens
with crumbled blue cheese and drizzled with grape seed oil. The whole meal
took 5 minutes to make!
Put one can of artichoke hearts (packed in water) into a glass bowl.
Add about 2 tablespoons of cream cheese.
Season with cayenne pepper, salt, black pepper (the salt I used also has some
garlic powder in it.)
Pop it into the microwave for 2 minutes.
Remove and chop it up until thick and creamy.
Fill your plate with crisp greens then drizzle on a bit of grape seed oil.
Crumble up some blue cheese over the top, and then spoon on the artichoke
mixture over the top.
Voila!
Absolutely divine and totally satisfying! If anyone tries it, let me know what
you think.

ghjk
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I got this recipe off tv.

10 ounces pre-washed baby spinach 
2 slices bacon, finely chopped 
3 ounces Canadian bacon, finely chopped 
2 teaspoons olive oil 
1/2 red onion, sliced (about 1 cup) 
1 pound button mushrooms, coarsely chopped 
1 cup apple cider or juice (need no sugar added)
2 tablespoons apple cider vinegar 
1 teaspoon Dijon mustard 
Salt and pepper

Place spinach into a large bowl. Cook bacon in a large skillet over medium heat
for about 4 minutes, or until it is just crispy. Add Canadian bacon to the
skillet and cook for 2 more minutes, stirring frequently. Remove meat from
pan and place on a plate lined with paper towels. Drain any remaining fat
from the skillet. Add olive oil and onions to the skillet and cook for about 2
minutes, or until onions soften slightly. Add mushrooms to the pan and cook,
stirring frequently, for 2 more minutes. Put onions and mushrooms on top of
the spinach. Add apple cider and vinegar to the skillet and turn the heat up to
medium-high. Stir to scrape up any bits that are stuck to the bottom of the
pan and cook for 8 to 10 minutes or until cider is reduced to about 1/2 cup.
Whisk in mustard, salt and pepper, to taste. Pour warm cider dressing over
the mushrooms and spinach and toss until the vegetables are well coated.
Sprinkle the bacon on top and serve.
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DTyler Posted - 25 March 2007 13:38      

I got this recipe off tv.

10 ounces pre-washed baby spinach 
2 slices bacon, finely chopped 
3 ounces Canadian bacon, finely chopped 
2 teaspoons olive oil 
1/2 red onion, sliced (about 1 cup) 
1 pound button mushrooms, coarsely chopped 
1 cup apple cider or juice (need no sugar added)
2 tablespoons apple cider vinegar 
1 teaspoon Dijon mustard 
Salt and pepper

Place spinach into a large bowl. Cook bacon in a large skillet over medium heat
for about 4 minutes, or until it is just crispy. Add Canadian bacon to the
skillet and cook for 2 more minutes, stirring frequently. Remove meat from
pan and place on a plate lined with paper towels. Drain any remaining fat
from the skillet. Add olive oil and onions to the skillet and cook for about 2
minutes, or until onions soften slightly. Add mushrooms to the pan and cook,
stirring frequently, for 2 more minutes. Put onions and mushrooms on top of
the spinach. Add apple cider and vinegar to the skillet and turn the heat up to
medium-high. Stir to scrape up any bits that are stuck to the bottom of the
pan and cook for 8 to 10 minutes or until cider is reduced to about 1/2 cup.
Whisk in mustard, salt and pepper, to taste. Pour warm cider dressing over
the mushrooms and spinach and toss until the vegetables are well coated.
Sprinkle the bacon on top and serve.
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Here we go! A refreshing pro/fat slaw with a blend of flavors that
will make you want to sit up and shake your maracas! Viva la
freshness!

1/3 cup Xtra virgin olive oil
1 Tbs orange zest
2 tbs lime juice
1 garlic button (clove), minced
1/2 tsp ground cumin
1/2 tsp salt
1/2 tsp black pepper
2 1/2 - 3 cups finely shredded cabbage
1/2 lb OR 2 cups jicama,shredded
1/2 cup red or orange bell pepper, shredded
1 jalepeno, seeded and diced (*see note)
1/4 cup fresh cilantro, chopped

* SOME like it HOT (caliente)! Jalepeno may be omitted completely
or the amount reduced, depending on how hot you like it!

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)

Edited by - SinginSOMERSong on 1/28/2007 5:47:13 PM
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SinginSOMERSong Posted - 26 October 2006 23:4      

Here we go! A refreshing pro/fat slaw with a blend of flavors that
will make you want to sit up and shake your maracas! Viva la
freshness!

1/3 cup Xtra virgin olive oil
1 Tbs orange zest
2 tbs lime juice
1 garlic button (clove), minced
1/2 tsp ground cumin
1/2 tsp salt
1/2 tsp black pepper
2 1/2 - 3 cups finely shredded cabbage
1/2 lb OR 2 cups jicama,shredded
1/2 cup red or orange bell pepper, shredded
1 jalepeno, seeded and diced (*see note)
1/4 cup fresh cilantro, chopped

* SOME like it HOT (caliente)! Jalepeno may be omitted completely
or the amount reduced, depending on how hot you like it!

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)

Edited by - SinginSOMERSong on 1/28/2007 5:47:13 PM
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Spinach Salad and Hot Bacon Dressing
The Salad:
1 pkg. Ready-to-eat Spinach Leaves
½ C. White Mushrooms, thinly sliced
4 - 5 Hard Boiled Eggs, diced
10 Cherry Tomatoes, cut in half
¼ C. Mozzarella Cheese, thinly shredded
½ lb. Bacon, fried and cut into small pieces (do not overcook as the whole
recipe will taste burned)
Reserve about half of the bacon and some of the fat for the dressing.

Layer the salad starting with the Spinach and working up to the bacon. Top
with Hot Bacon Dressing.

The Dressing:
¼ C. Balsamic Vinegar
½ C. Olive Oil
2 T. Bacon Fat
1 pkt. Good Seasons Italian Dressing
3 pkt. Splenda (sugar substitute)
¼ C. Heavy Cream
Bacon

In a heavy saucepan heat the first five ingredients until gently boiling.
Reduce heat to simmer. Quickly whisk in the cream and stir in the bacon.
Serve immediately over fresh spinach.
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Spinach Salad and Hot Bacon Dressing
The Salad:
1 pkg. Ready-to-eat Spinach Leaves
½ C. White Mushrooms, thinly sliced
4 - 5 Hard Boiled Eggs, diced
10 Cherry Tomatoes, cut in half
¼ C. Mozzarella Cheese, thinly shredded
½ lb. Bacon, fried and cut into small pieces (do not overcook as the whole
recipe will taste burned)
Reserve about half of the bacon and some of the fat for the dressing.

Layer the salad starting with the Spinach and working up to the bacon. Top
with Hot Bacon Dressing.

The Dressing:
¼ C. Balsamic Vinegar
½ C. Olive Oil
2 T. Bacon Fat
1 pkt. Good Seasons Italian Dressing
3 pkt. Splenda (sugar substitute)
¼ C. Heavy Cream
Bacon

In a heavy saucepan heat the first five ingredients until gently boiling.
Reduce heat to simmer. Quickly whisk in the cream and stir in the bacon.
Serve immediately over fresh spinach.
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Is your garden overflowing? Are you a market shopper like me?
However you get your vegies, you'll want to give Summer Squash
Slaw a try... ANYtime! It's a nice change from the usual cabbage
slaw with a zingy flavor. ENJOY!

Note: I used the Genius( brand name) flip over cutter that makes
julienne or matchstick pieces if the veggie is about 1 1/2 to 2
inches thick ( or tall) before slicing.

You will Need:
2 small yellow crookneck squash, julienned
2 small zucchini, julienned
1 small sweet red pepper,julienned
1/3 cup sweet onion, sliced
3 tbs vegetable oil, or canola
2 Tbs cider vinegar
2 Tbs mayo
1 tsp sugar sub (eqauiv. to to 1 tsp sugar)
1/2 tsp dill weed
1/4 tsp celery seed
1/4 tsp salt
1/4 tsp pepper
1/2 tsp garlic salt (optional)

In a large bowl, combine the squash, zucchini, red pepper, and
onion. In a small bowl, combine the remaining ingredients and mix
well. Pour the mixture over the vegies and toss to coat. Cover and
refrigerate. Serve with a slotted spoon. Makes 6 to 8 servings.
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SinginSOMERSong Posted - 1 November 2006 19:18      

Is your garden overflowing? Are you a market shopper like me?
However you get your vegies, you'll want to give Summer Squash
Slaw a try... ANYtime! It's a nice change from the usual cabbage
slaw with a zingy flavor. ENJOY!

Note: I used the Genius( brand name) flip over cutter that makes
julienne or matchstick pieces if the veggie is about 1 1/2 to 2
inches thick ( or tall) before slicing.

You will Need:
2 small yellow crookneck squash, julienned
2 small zucchini, julienned
1 small sweet red pepper,julienned
1/3 cup sweet onion, sliced
3 tbs vegetable oil, or canola
2 Tbs cider vinegar
2 Tbs mayo
1 tsp sugar sub (eqauiv. to to 1 tsp sugar)
1/2 tsp dill weed
1/4 tsp celery seed
1/4 tsp salt
1/4 tsp pepper
1/2 tsp garlic salt (optional)

In a large bowl, combine the squash, zucchini, red pepper, and
onion. In a small bowl, combine the remaining ingredients and mix
well. Pour the mixture over the vegies and toss to coat. Cover and
refrigerate. Serve with a slotted spoon. Makes 6 to 8 servings.
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Cobb Salad

dressing:

3T olive oil
1T white wine vinegar
1t dijon mustard
1/2t salt
1/2t pepper

Whisk this all together.

Mix together:

1-1/2c cooked, cubed chicken
2 roma tomatoes, chopped
4 slices cooked bacon, chopped or crumbled
1/2c bleu cheese, crumbled

Add dressing, then lightly stir in:

2 hard cooked eggs, chopped

My note: I don't like bleu cheese, so I use whatever kind of cheese I like,
and really enjoy this salad. You could eat it on a bed of lettuce.

The original dressing adds an avocado, which I assume you mush into it
somehow. Since I hate avocadoes, and they are funky for level one anyway,
I have no problem omitting it!
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Cobb Salad

dressing:

3T olive oil
1T white wine vinegar
1t dijon mustard
1/2t salt
1/2t pepper

Whisk this all together.

Mix together:

1-1/2c cooked, cubed chicken
2 roma tomatoes, chopped
4 slices cooked bacon, chopped or crumbled
1/2c bleu cheese, crumbled

Add dressing, then lightly stir in:

2 hard cooked eggs, chopped

My note: I don't like bleu cheese, so I use whatever kind of cheese I like,
and really enjoy this salad. You could eat it on a bed of lettuce.

The original dressing adds an avocado, which I assume you mush into it
somehow. Since I hate avocadoes, and they are funky for level one anyway,
I have no problem omitting it!
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Layered Vegetable Salad

In a large bowl add:
1/2 cup sour cream
1/2 cup mayonnaise
1 Tablespoon prepared mustard
1/2 teaspoon dill weed

Mix together with wisk and the layer the following on top of the dressing:

1/4 cup chopped green onion
1/4 cup chopped celery
1/4 cup green pepper
1 cup frozen peas-thawed (may omit)
1/2 to 3/4 head of lettuce(I use one whole head of romaine)
1 cup shredded cheddar cheese
5 slices of bacon, fried and crumbled

Cover this and refrigerate overnite or for at least 4 hours. Toss all together
right before serving.

I thought about adding some chopped cooked chicken breast to this and it
would make a nice salad for lunches. You could even make smaller batches in
smaller containers and bring to work. Just shake the container before you eat
it and you would have a great lunch salad.
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Layered Vegetable Salad

In a large bowl add:
1/2 cup sour cream
1/2 cup mayonnaise
1 Tablespoon prepared mustard
1/2 teaspoon dill weed

Mix together with wisk and the layer the following on top of the dressing:

1/4 cup chopped green onion
1/4 cup chopped celery
1/4 cup green pepper
1 cup frozen peas-thawed (may omit)
1/2 to 3/4 head of lettuce(I use one whole head of romaine)
1 cup shredded cheddar cheese
5 slices of bacon, fried and crumbled

Cover this and refrigerate overnite or for at least 4 hours. Toss all together
right before serving.

I thought about adding some chopped cooked chicken breast to this and it
would make a nice salad for lunches. You could even make smaller batches in
smaller containers and bring to work. Just shake the container before you eat
it and you would have a great lunch salad.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=52716')
javascript:openWindow('profile.asp?mode=display&id=22951')
javascript:openWindow('close.asp?topic_id=52716&topic_title=Layered+Vegetable+Salad&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ach+Salad+w%2F+Warm+Bacon+Dressing&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True[9/7/14, 8:05:17 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Wilted Spinach Salad w/ Warm
Bacon Dressing

Send Topic To a Friend

Author Posting

joey15 Posted - 31 May 2006 12:22      

This recipe is from Cooks Illustrated and is to die for. I made it last night for
dinner (with the scallops). Enjoy!

Wilted Spinach Salad with Warm Bacon Dressing

Ingredients:
6 oz. baby spinach (pre-washed bag)
3 Tablespoons cider vinegar
½ teaspoon sugar (I used Splenda)
¼ teaspoon ground black pepper
Pinch salt
8 slices thick cut bacon, cut into ½ inch pieces
½ medium red onion, chopped medium (about a half-cup)
1 small garlic clove minced

Place spinach in a large bowl. Stir vinegar, Splenda, pepper, and salt together
in a small bowl until Splenda dissolves. Set aside.

Fry bacon in medium skillet over medium-high heat, stirring occasionally, until
crisp – about 8-10 minutes. Drain bacon on paper towels. Pour bacon fat into
a heat-proof bowl, then return 3 tablespoons bacon fat to skillet. Add onion to
skillet and cook over medium heat, stirring frequently, until slightly softened -
about 3 minutes. Stir in garlic until fragrant - about 15 seconds. Add vinegar
mixture, then remove skillet from heat. Working quickly, scrape the bottom of
the skillet with a wooden spoon to loosen browned bits. Pour hot dressing
over spinach, add bacon, and toss gently with tongs until spinach is slightly
wilted.

**Last time I made this, after tossing the spinach with the dressing, I
returned the skillet to medium-high heat, poured about 2 tablespoons of
reserved bacon fat back into the skillet, and seared large scallops in it. The
scallops need to cook for a couple of minutes per side (until they are browned
on the bottom).

Serves 4 as a first course or 2 as a main course. 
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joey15 Posted - 31 May 2006 12:22      

This recipe is from Cooks Illustrated and is to die for. I made it last night for
dinner (with the scallops). Enjoy!

Wilted Spinach Salad with Warm Bacon Dressing

Ingredients:
6 oz. baby spinach (pre-washed bag)
3 Tablespoons cider vinegar
½ teaspoon sugar (I used Splenda)
¼ teaspoon ground black pepper
Pinch salt
8 slices thick cut bacon, cut into ½ inch pieces
½ medium red onion, chopped medium (about a half-cup)
1 small garlic clove minced

Place spinach in a large bowl. Stir vinegar, Splenda, pepper, and salt together
in a small bowl until Splenda dissolves. Set aside.

Fry bacon in medium skillet over medium-high heat, stirring occasionally, until
crisp – about 8-10 minutes. Drain bacon on paper towels. Pour bacon fat into
a heat-proof bowl, then return 3 tablespoons bacon fat to skillet. Add onion to
skillet and cook over medium heat, stirring frequently, until slightly softened -
about 3 minutes. Stir in garlic until fragrant - about 15 seconds. Add vinegar
mixture, then remove skillet from heat. Working quickly, scrape the bottom of
the skillet with a wooden spoon to loosen browned bits. Pour hot dressing
over spinach, add bacon, and toss gently with tongs until spinach is slightly
wilted.

**Last time I made this, after tossing the spinach with the dressing, I
returned the skillet to medium-high heat, poured about 2 tablespoons of
reserved bacon fat back into the skillet, and seared large scallops in it. The
scallops need to cook for a couple of minutes per side (until they are browned
on the bottom).

Serves 4 as a first course or 2 as a main course. 
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Spinach Salad

Salad dressing:

1T sugar (I used 1/2tsp SS)
1/2t salt
1/2t dry mustard
1/4t paprika
1/8t pepper
1/2c oil
3T white wine vinegar
1-1/2T water

(You could use regular or apple cider vinegar if you want.)

Mix dry ingredients with the vinegar, then add oil (I used extra light olive
oil, but whatever oil you like for salad. I find virgin olive oil too strong
flavored for me).

Salad:

Spinach leaves or favorite darker leafed Lettuce
crumbled bacon
hard boiled egg, crumbled
chopped green onions
(croutons) those are for guests :)

Arrange it however you like, put on dressing. This was so good, I didn't
even have any dinner, just this! Of course, I omitted the croutons, and I
had no green onions, so I used regular white onions, after soaking in ice
water to take out some of the strength. Enjoy!

Edited by - marie172 on 4/24/2004 3:07:32 AM
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marie172 Posted - 8 October 2003 1:19      

Spinach Salad

Salad dressing:

1T sugar (I used 1/2tsp SS)
1/2t salt
1/2t dry mustard
1/4t paprika
1/8t pepper
1/2c oil
3T white wine vinegar
1-1/2T water

(You could use regular or apple cider vinegar if you want.)

Mix dry ingredients with the vinegar, then add oil (I used extra light olive
oil, but whatever oil you like for salad. I find virgin olive oil too strong
flavored for me).

Salad:

Spinach leaves or favorite darker leafed Lettuce
crumbled bacon
hard boiled egg, crumbled
chopped green onions
(croutons) those are for guests :)

Arrange it however you like, put on dressing. This was so good, I didn't
even have any dinner, just this! Of course, I omitted the croutons, and I
had no green onions, so I used regular white onions, after soaking in ice
water to take out some of the strength. Enjoy!

Edited by - marie172 on 4/24/2004 3:07:32 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=35967')
javascript:openWindow('profile.asp?mode=display&id=9924')
javascript:openWindow('close.asp?topic_id=35967&topic_title=Spinach+Salad+and+the+Best+Dressing%21&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...id=83&Topic_Title=Bleu+Cheese+Dressing&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True[9/7/14, 8:05:37 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Bleu Cheese Dressing

Send Topic To a Friend

Author Posting

phoffer Posted - 31 October 2003 10:39      

4-6 oz. pkgs, bleu cheese
2 c hellmans mayo
1 c sour cream
1/2 tsp pepper
2 T veggie oil
2 T vinegar
1 tsp garlic salt
1 tsp onion salt
blend all together in blender, makes 1 qt.
and will keep in frig for 2 weeks.

Blender Mayonaise

2 eggs
1 1/2 tsp salt
1 tsp dry mustard
1/2 tsp paprika
2 T lemon juice
2 C veggie oil
2 T vinegar
Put first 4 ingredients in blender and whirl
clean down sides. add lemon juice, start
blender and very very slowly pour in 1/2 c veggie oil. add vinegar slowly, with
blender running add rest of oil. this tastes exactly
the same as Hellmans Mayonaise and is a keeper in our house.

Patricia Hoffer
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phoffer Posted - 31 October 2003 10:39      

4-6 oz. pkgs, bleu cheese
2 c hellmans mayo
1 c sour cream
1/2 tsp pepper
2 T veggie oil
2 T vinegar
1 tsp garlic salt
1 tsp onion salt
blend all together in blender, makes 1 qt.
and will keep in frig for 2 weeks.

Blender Mayonaise

2 eggs
1 1/2 tsp salt
1 tsp dry mustard
1/2 tsp paprika
2 T lemon juice
2 C veggie oil
2 T vinegar
Put first 4 ingredients in blender and whirl
clean down sides. add lemon juice, start
blender and very very slowly pour in 1/2 c veggie oil. add vinegar slowly, with
blender running add rest of oil. this tastes exactly
the same as Hellmans Mayonaise and is a keeper in our house.

Patricia Hoffer
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I put this recipe together from 2 recipes that I found on the internet, and
then I changed it some more, so I think it's pretty much my creation by
now. I love this stuff! Even anchovy-haters like this (as long as you don't
tell them they're in there!) I usually make the Chicken Caesar variation,
using thawed chicken tenders. Haven't made it for a while now - maybe this
weekend...

Caesar Salad Supreme

3 cloves garlic
5 anchovy fillets, rinsed
3/4 cup mayonnaise
6 Tbsp. freshly grated Parmesan cheese, divided
1 tsp. Worcestershire sauce
1 tsp. Dijon mustard
1 Tbsp. lime juice, OR half lemon juice, half lime juice
Salt to taste
Ground black pepper to taste
1/4 cup olive oil
1 head romaine lettuce, rinsed, dried, and torn into bite-sized pieces

Mince the garlic with the anchovy fillets. (I use my mini chopper.)
Combine the garlic paste in a small bowl with the mayonnaise, 2 Tbsp. of
the Parmesan cheese, the Worcestershire, Dijon, and lime juice.
Season to taste with salt and black pepper.
Refrigerate until ready to use.
Place lettuce on individual serving plates.
Top with dressing to taste and remaining Parmesan cheese.

Makes 4 servings

Variation:
Chicken Caesar Supreme

1 Tbsp. chili powder
2 Tbsp. Worcestershire sauce
1 tsp. ground cumin
1/4 tsp. pepper
1 garlic clove, crushed,
1 lb. skinned, boned chicken breasts, cut into 1-inch wide strips (I just use
chicken tenders)

Combine ingredients in a medium bowl.
Stir well.
Place chicken strips on grill rack or broiler pan coated with cooking spray,
and cook 3-5 minutes on each side or until chicken is done.
Cut into bite-sized pieces and place on top of salad. 
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I hope you like it. :-)

Gail

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=40639&topic_title=Caesar+Salad+Supreme&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...pic_Title=Caesar+Salad+Supreme&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True&S=True[9/7/14, 8:05:53 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Caesar Salad Supreme

Send Topic To a Friend

Author Posting

iwillrejoice Posted - 22 May 2004 18:32      

I put this recipe together from 2 recipes that I found on the internet, and
then I changed it some more, so I think it's pretty much my creation by
now. I love this stuff! Even anchovy-haters like this (as long as you don't
tell them they're in there!) I usually make the Chicken Caesar variation,
using thawed chicken tenders. Haven't made it for a while now - maybe this
weekend...

Caesar Salad Supreme

3 cloves garlic
5 anchovy fillets, rinsed
3/4 cup mayonnaise
6 Tbsp. freshly grated Parmesan cheese, divided
1 tsp. Worcestershire sauce
1 tsp. Dijon mustard
1 Tbsp. lime juice, OR half lemon juice, half lime juice
Salt to taste
Ground black pepper to taste
1/4 cup olive oil
1 head romaine lettuce, rinsed, dried, and torn into bite-sized pieces

Mince the garlic with the anchovy fillets. (I use my mini chopper.)
Combine the garlic paste in a small bowl with the mayonnaise, 2 Tbsp. of
the Parmesan cheese, the Worcestershire, Dijon, and lime juice.
Season to taste with salt and black pepper.
Refrigerate until ready to use.
Place lettuce on individual serving plates.
Top with dressing to taste and remaining Parmesan cheese.

Makes 4 servings

Variation:
Chicken Caesar Supreme

1 Tbsp. chili powder
2 Tbsp. Worcestershire sauce
1 tsp. ground cumin
1/4 tsp. pepper
1 garlic clove, crushed,
1 lb. skinned, boned chicken breasts, cut into 1-inch wide strips (I just use
chicken tenders)

Combine ingredients in a medium bowl.
Stir well.
Place chicken strips on grill rack or broiler pan coated with cooking spray,
and cook 3-5 minutes on each side or until chicken is done.
Cut into bite-sized pieces and place on top of salad. 
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I hope you like it. :-)

Gail
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I made this tonight and it is wonderful with the fresh home grown
tomatoes we have during the summer!

sliced tomato
sliced gherkin baby cucumbers
sliced fresh mozzarella
fresh basil

layer on a plate

top with olive oil, balsamic vinegar, salt, peppar, garlic powder and a
little parmesian cheese.

It is Awesome!!!
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mulligan1201 Posted - 1 August 2006 17:41      

I made this tonight and it is wonderful with the fresh home grown
tomatoes we have during the summer!

sliced tomato
sliced gherkin baby cucumbers
sliced fresh mozzarella
fresh basil

layer on a plate

top with olive oil, balsamic vinegar, salt, peppar, garlic powder and a
little parmesian cheese.

It is Awesome!!!
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iwillrejoice Posted - 2 July 2004 22:13      

Thought I'd post my favorite Egg Salad recipe. Courtesy of Joy of Cooking.

Egg Salad

6 hard-boiled eggs, finely chopped
1/4 - 1/3 cup mayonnaise
2 tablespoons minced onions
2 tablespoons minced celery
Salt & ground black pepper to taste
Pinch of curry powder

Combine all ingredients in a medium bowl.
Refrigerate until cold.

4 servings

Gail
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iwillrejoice Posted - 2 July 2004 22:13      

Thought I'd post my favorite Egg Salad recipe. Courtesy of Joy of Cooking.

Egg Salad

6 hard-boiled eggs, finely chopped
1/4 - 1/3 cup mayonnaise
2 tablespoons minced onions
2 tablespoons minced celery
Salt & ground black pepper to taste
Pinch of curry powder

Combine all ingredients in a medium bowl.
Refrigerate until cold.

4 servings

Gail
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This is Top Secret Recipes version, it's available through June 25 (for free)
here:

http://www.topsecretrecipes.com/home.asp

- click on "View Free Recipe" -

It has not been Somersized, but with a few changes (using legal sweetener,
etc.) it can be. Ofcourse adding the pasta and/or pecans would be level 2, but
with their omission, it could be made level 1.

I've tasted this salad (in all its funkiness!) and it's absolutely delicious, so I'm
looking forward to SSing it.

I will also omit the carrots and substitute Agave Nectar for the honey in the
dressing. Agave Nectar, if I remember correctly is 'almost level 1'. But, Honey
Tree's sugar-free honey (maltitol - Super Walmart) would be level 1.

We can't post the recipe here though as it's copyrighted. *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 20 June 2006 7:53      

This is Top Secret Recipes version, it's available through June 25 (for free)
here:

http://www.topsecretrecipes.com/home.asp

- click on "View Free Recipe" -

It has not been Somersized, but with a few changes (using legal sweetener,
etc.) it can be. Ofcourse adding the pasta and/or pecans would be level 2, but
with their omission, it could be made level 1.

I've tasted this salad (in all its funkiness!) and it's absolutely delicious, so I'm
looking forward to SSing it.

I will also omit the carrots and substitute Agave Nectar for the honey in the
dressing. Agave Nectar, if I remember correctly is 'almost level 1'. But, Honey
Tree's sugar-free honey (maltitol - Super Walmart) would be level 1.

We can't post the recipe here though as it's copyrighted. *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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These are good, I just invented em a while ago.

Take turkey lunchmeat and roll it up in a piece of romaine lettuce:)

-the journey of a thousand miles begins with one step-
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These are good, I just invented em a while ago.

Take turkey lunchmeat and roll it up in a piece of romaine lettuce:)

-the journey of a thousand miles begins with one step-
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Cauliflower Salad

1 head cauliflower, chopped
1 head lettuce, chopped
2-3 bunches green onions (scallions) -- chopped
1 pound bacon -- fried and crumbled
1/2 cup Parmesan cheese -- to taste
Salt and pepper
2 Splenda packets (to equal a rounded tablespoon sugar)
2 cups mayonnaise

The original recipe says to put lettuce, cauliflower, bacon, onions in bowl and
sprinkle over sugar, salt, pepper, Parmesan cheese. Then spread mayo over
top to "seal" then cover and let sit over night or several hours. Toss and
serve. I personally mix the mayo with the sweetener and salt and pepper "to
taste" then mix it all up. Lettuce gets wilty after a day, so if you make for
several days of eating I recommend mixing dressing separately and add to
your serving up to a few hours before eating. People of all ages love this
salad!!!

This recipe has been a staple at holidays in my family for years and is
AWESOME!

emjay @ Atkins site

Deb’s notes - Instead of “frying and crumbling” the bacon - I always take the
whole pound, cut it into thin slices and then fry. No need to “crumble” it that
way. We also don’t measure the parmesan cheese or mayonnaise. I simply
“frost” the salad with a generous layer, then sprinkle on a generous layer of
Parmesan cheese (this is the dry, grated like Kraft in the green can).

I just edited the recipe to use 2 packets of Splenda. It called for more, but
that was just too sweet.

I omit the salt and pepper.

Edited by - DebB on 6/19/2006 5:10:34 PM
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Cauliflower Salad

1 head cauliflower, chopped
1 head lettuce, chopped
2-3 bunches green onions (scallions) -- chopped
1 pound bacon -- fried and crumbled
1/2 cup Parmesan cheese -- to taste
Salt and pepper
2 Splenda packets (to equal a rounded tablespoon sugar)
2 cups mayonnaise

The original recipe says to put lettuce, cauliflower, bacon, onions in bowl and
sprinkle over sugar, salt, pepper, Parmesan cheese. Then spread mayo over
top to "seal" then cover and let sit over night or several hours. Toss and
serve. I personally mix the mayo with the sweetener and salt and pepper "to
taste" then mix it all up. Lettuce gets wilty after a day, so if you make for
several days of eating I recommend mixing dressing separately and add to
your serving up to a few hours before eating. People of all ages love this
salad!!!

This recipe has been a staple at holidays in my family for years and is
AWESOME!

emjay @ Atkins site

Deb’s notes - Instead of “frying and crumbling” the bacon - I always take the
whole pound, cut it into thin slices and then fry. No need to “crumble” it that
way. We also don’t measure the parmesan cheese or mayonnaise. I simply
“frost” the salad with a generous layer, then sprinkle on a generous layer of
Parmesan cheese (this is the dry, grated like Kraft in the green can).

I just edited the recipe to use 2 packets of Splenda. It called for more, but
that was just too sweet.

I omit the salt and pepper.

Edited by - DebB on 6/19/2006 5:10:34 PM
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Supplement their vision protection with salads like this one, which, thanks
to the zucchini, has a whopping 3,431 micrograms of lutein/zeaxanthin
per serving. Not to mention nice amounts of calcium, protein, potassium,
fiber, and other nutritious goodies -- and it tastes terrific!

Sight-Saving Zucchini Salad
Zucchini is at its best from mid-April through July. Look for squash that's
firm, bright green, and blemish free.

1.5 lbs of zucchini, cut in quarters 
1/2 cup feta cheese 
1 small bunch of fresh mint, chopped 
Extra-virgin olive oil 
1 tablespoon red wine vinegar 
Black pepper, freshly ground 
Preparation:
Cook the zucchini in boiling salted water until just tender, about 7-8
minutes; it's better to undercook than overcook it.

Drain in a colander and run under cold water to stop the cooking process.
Let the zucchini cool a little, then transfer it to a shallow serving dish.

Crumble the feta over the top, sprinkle with the mint, and drizzle with the
olive oil and vinegar. Add freshly ground black pepper to taste. Serve at
room temperature or slightly chilled. Makes 4 servings. Prep time: 10-15
minutes.

Per Serving: calories: 108 kcal; fat total: 7 g (saturated fat: 3.1 g;
polyunsaturated fat: 3.4 g; monounsaturated fat: 0.5 g); carbohydrates:
8 g; fiber: 2.5 g; protein: 4 g; vitamin C: 8.3 mg; calcium: 117 mg;
magnesium: 32.5 mg; potassium: 76 mg.
Originally published on 05/30/2006.

Friends are quiet angels who lift us to our feet when our wings have 
trouble remembering how to fly. 
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darlin12009 Posted - 29 May 2006 7:6      

Supplement their vision protection with salads like this one, which, thanks
to the zucchini, has a whopping 3,431 micrograms of lutein/zeaxanthin
per serving. Not to mention nice amounts of calcium, protein, potassium,
fiber, and other nutritious goodies -- and it tastes terrific!

Sight-Saving Zucchini Salad
Zucchini is at its best from mid-April through July. Look for squash that's
firm, bright green, and blemish free.

1.5 lbs of zucchini, cut in quarters 
1/2 cup feta cheese 
1 small bunch of fresh mint, chopped 
Extra-virgin olive oil 
1 tablespoon red wine vinegar 
Black pepper, freshly ground 
Preparation:
Cook the zucchini in boiling salted water until just tender, about 7-8
minutes; it's better to undercook than overcook it.

Drain in a colander and run under cold water to stop the cooking process.
Let the zucchini cool a little, then transfer it to a shallow serving dish.

Crumble the feta over the top, sprinkle with the mint, and drizzle with the
olive oil and vinegar. Add freshly ground black pepper to taste. Serve at
room temperature or slightly chilled. Makes 4 servings. Prep time: 10-15
minutes.

Per Serving: calories: 108 kcal; fat total: 7 g (saturated fat: 3.1 g;
polyunsaturated fat: 3.4 g; monounsaturated fat: 0.5 g); carbohydrates:
8 g; fiber: 2.5 g; protein: 4 g; vitamin C: 8.3 mg; calcium: 117 mg;
magnesium: 32.5 mg; potassium: 76 mg.
Originally published on 05/30/2006.

Friends are quiet angels who lift us to our feet when our wings have 
trouble remembering how to fly. 
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mjlibbey Posted - 30 March 2006 20:56      

Hi! Over six years of ss, I finally have a replacement for potato salad. Hope
everyone enjoys it. Mary

CREAMY CAULIFLOWER SALAD

One head of cauliflower, coursely chopped (no stem), lightly steamed or raw
4 green onions, sliced
2 celery stalks, sliced
1 cup shredded sharp cheddar cheese
1 cup legal ranch dressing
crisp and crumbled bacon, optional
Combine all ingredients and chill.
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mjlibbey Posted - 30 March 2006 20:56      

Hi! Over six years of ss, I finally have a replacement for potato salad. Hope
everyone enjoys it. Mary

CREAMY CAULIFLOWER SALAD

One head of cauliflower, coursely chopped (no stem), lightly steamed or raw
4 green onions, sliced
2 celery stalks, sliced
1 cup shredded sharp cheddar cheese
1 cup legal ranch dressing
crisp and crumbled bacon, optional
Combine all ingredients and chill.
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Hi! Love this salad with a veggie sandwich or grilled cheese. Hope everyone
enjoys it. Mary

LIMA BEAN SALAD (carb, level one)
(mjlibbey)

1 package frozen lima beans, cooked, drained and cooled
1 large cucumber, diced
1/2 cup chopped onion
1/2 cup fat free mayo
a few drops of Tabasco(to add flavor to mayo, not to make hot)
dash of sweetener
dash of dried dill weed
garlic powder to taste
salt and pepper to taste

Combine all ingredients, mix well and chill.
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mjlibbey Posted - 18 April 2006 19:51      

Hi! Love this salad with a veggie sandwich or grilled cheese. Hope everyone
enjoys it. Mary

LIMA BEAN SALAD (carb, level one)
(mjlibbey)

1 package frozen lima beans, cooked, drained and cooled
1 large cucumber, diced
1/2 cup chopped onion
1/2 cup fat free mayo
a few drops of Tabasco(to add flavor to mayo, not to make hot)
dash of sweetener
dash of dried dill weed
garlic powder to taste
salt and pepper to taste

Combine all ingredients, mix well and chill.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=51434')
javascript:openWindow('profile.asp?mode=display&id=9')
javascript:openWindow('close.asp?topic_id=51434&topic_title=Lima+Bean+Salad&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Skirt+Steak+Salad+with+Goat+Cheese&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True[9/7/14, 8:07:25 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Skirt Steak Salad with Goat
Cheese

Send Topic To a Friend

Author Posting

Christine6165 Posted - 22 April 2004 9:50         

Dressing
1/3 c. raspberry blush balsamic (or any balsamic you've got on hand)
1 clove (or more, it's up to you) crushed and minced garlic
salt and pepper lightly we'll add more later.
Olive oil.
combine everything but olive oil in a bowl.
Drizzle olive oil while whisking.

Salad 
Greens (any kind) I prefer baby field greens
very ripe tomato cut in small pieces
English cucumber sliced and quartered 
goat cheese
Very thinly sliced red onion
sliced skirt steak

combine the vegetables 
Toss with the dressing and place into bowls
Slice goat cheese rounds and place on top(put the cheese in the freezer
for a couple of minutes before slicing to get nice round pieces)
put warm slices of steak on top 
I like a nice salty piece of meat, so I usually add a little freshly ground
sea salt and black pepper on top.

This salad takes no time at all.
The skirt steak takes about 6 minutes a side under the broiler for
medium rare, even faster on the grill.

I make this at least once a week, it's so delicious!
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Christine6165 Posted - 22 April 2004 9:50         

Dressing
1/3 c. raspberry blush balsamic (or any balsamic you've got on hand)
1 clove (or more, it's up to you) crushed and minced garlic
salt and pepper lightly we'll add more later.
Olive oil.
combine everything but olive oil in a bowl.
Drizzle olive oil while whisking.

Salad 
Greens (any kind) I prefer baby field greens
very ripe tomato cut in small pieces
English cucumber sliced and quartered 
goat cheese
Very thinly sliced red onion
sliced skirt steak

combine the vegetables 
Toss with the dressing and place into bowls
Slice goat cheese rounds and place on top(put the cheese in the freezer
for a couple of minutes before slicing to get nice round pieces)
put warm slices of steak on top 
I like a nice salty piece of meat, so I usually add a little freshly ground
sea salt and black pepper on top.

This salad takes no time at all.
The skirt steak takes about 6 minutes a side under the broiler for
medium rare, even faster on the grill.

I make this at least once a week, it's so delicious!
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Posted by request:

RANCH SALAD DRESSING

6 ingredients. 3 minutes to make. So, how can a salad dressing so easy to
prepare be so delicious? Well, it just is. Thick, creamy, and full of that zesty
Ranch flavour we all love, you will never go back to bottled dressing again.
This dressing is very versatile. Use it as a salad dressing, vegetable dip, or
even a sauce on your favourite cut of meat. After a taste of this, I was
suddenly filled with an overriding urge to go round up some cows. Now that's
RANCH!

Serving Size: 3 cups of salad dressing
Preparation Time: 3 minutes

Ingredients:
1 1/2 cups mayonnaise (I use Hellmann's Best Food's Mayonnaise)
1/2 cup sour cream
1/4 cup heavy cream (33-35% milk fat)
2 tablespoons lemon juice
1/2 teaspoon garlic powder
1/2 teaspoon dried dill weed

Directions: Place all ingredients in a blender, mix on high speed for 2 minutes,
until thouroughly mixed and creamy. It may not seem thick enough, however,
the salad dressing will properly thicken after it is allowed to chill. Store in an
airtight container (such as an old salad dressing bottle) in the refrigerator for
up to two weeks. Serve and enjoy!

Feel free to post any comments or feedback to this recipe on the feedback
thread. Or, don't hesitate to email me at pneumanca@yahoo.ca if you have
any questions or comments. 
Peter Neuman

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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Posted by request:

RANCH SALAD DRESSING

6 ingredients. 3 minutes to make. So, how can a salad dressing so easy to
prepare be so delicious? Well, it just is. Thick, creamy, and full of that zesty
Ranch flavour we all love, you will never go back to bottled dressing again.
This dressing is very versatile. Use it as a salad dressing, vegetable dip, or
even a sauce on your favourite cut of meat. After a taste of this, I was
suddenly filled with an overriding urge to go round up some cows. Now that's
RANCH!

Serving Size: 3 cups of salad dressing
Preparation Time: 3 minutes

Ingredients:
1 1/2 cups mayonnaise (I use Hellmann's Best Food's Mayonnaise)
1/2 cup sour cream
1/4 cup heavy cream (33-35% milk fat)
2 tablespoons lemon juice
1/2 teaspoon garlic powder
1/2 teaspoon dried dill weed

Directions: Place all ingredients in a blender, mix on high speed for 2 minutes,
until thouroughly mixed and creamy. It may not seem thick enough, however,
the salad dressing will properly thicken after it is allowed to chill. Store in an
airtight container (such as an old salad dressing bottle) in the refrigerator for
up to two weeks. Serve and enjoy!

Feel free to post any comments or feedback to this recipe on the feedback
thread. Or, don't hesitate to email me at pneumanca@yahoo.ca if you have
any questions or comments. 
Peter Neuman

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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Debits2000 Posted - 15 March 2006 7:27      

This is a light version of cole slaw that is tasty and gets better after a day
in refrigerator.

Ingredients:

2 lbs of cabbage, thick shred 
1 onion sliced
1 large cucumber, thin sliced [peeled or not, your call]
1 green pepper, thin sliced into matchstick size pieces.
3/4 cup white or apple vinegar
1/2 cup vegetable oil
1/2 cup sugar substitue
1/2 cup water 
3 t. salt

Directions:

Whisk together the vinegar, oil, sugar sub, water and salt until well mixed.
In a large bowl, combine the cabbage, onions, and cucumbers. Pour
dressing over mixture and mix well. Refrigerate for 3 hours. Re-toss and
serve.

You can add whatever other fresh salad items to this.

Debi
"Everything is better the second time around!"
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This is a light version of cole slaw that is tasty and gets better after a day
in refrigerator.

Ingredients:

2 lbs of cabbage, thick shred 
1 onion sliced
1 large cucumber, thin sliced [peeled or not, your call]
1 green pepper, thin sliced into matchstick size pieces.
3/4 cup white or apple vinegar
1/2 cup vegetable oil
1/2 cup sugar substitue
1/2 cup water 
3 t. salt

Directions:

Whisk together the vinegar, oil, sugar sub, water and salt until well mixed.
In a large bowl, combine the cabbage, onions, and cucumbers. Pour
dressing over mixture and mix well. Refrigerate for 3 hours. Re-toss and
serve.

You can add whatever other fresh salad items to this.

Debi
"Everything is better the second time around!"
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For years I have made a green pepper tomato salad with either French,
Catalina or Russian Dressing. The SF Catalina dressing on the dressing post
works really well with this. My sons could eat this everyday. As could I. Now I
put in red, yellor or orange peppers too. It not only tastes good but is good
for your immune system. Any time we take it to a potluck, it is always gone!
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For years I have made a green pepper tomato salad with either French,
Catalina or Russian Dressing. The SF Catalina dressing on the dressing post
works really well with this. My sons could eat this everyday. As could I. Now I
put in red, yellor or orange peppers too. It not only tastes good but is good
for your immune system. Any time we take it to a potluck, it is always gone!
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Tear up romaine lettuce {or any kind you like}. Add sliced: cucumbers,
green peppers, red onions and tomatoes. Add pepperconis if you like hot
peppers. Pour Greek Dressing over and enjoy.

Greek Salad Dressing: In a blender [or a jar] combine 1 part lemon juice
and 2 parts olive oil[if using a blender drizzle in the oil so it thickens].
Then add the following spices: oregano, dill weed, fresh chopped garlic,
black pepper. Blend again. You can add crumbled Feta cheese at this point
and store in a container until chilled. Pour over salad or use as a
marinade.
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Tear up romaine lettuce {or any kind you like}. Add sliced: cucumbers,
green peppers, red onions and tomatoes. Add pepperconis if you like hot
peppers. Pour Greek Dressing over and enjoy.

Greek Salad Dressing: In a blender [or a jar] combine 1 part lemon juice
and 2 parts olive oil[if using a blender drizzle in the oil so it thickens].
Then add the following spices: oregano, dill weed, fresh chopped garlic,
black pepper. Blend again. You can add crumbled Feta cheese at this point
and store in a container until chilled. Pour over salad or use as a
marinade.
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Cole Slaw- Sugar Free

2 pkg. pre shredded cole slaw
1 green pepper coarsely chopped
1 t. salt
1 t. mustard seed
½ t. celery seed
2/3 C. cider vinegar
2/3 C Splenda
½ C mayonnaise
¼ C whipping cream or heavy cream
½ C. Water (I omit)

Mix cabbage, green pepper. In a blender, combine all of the other ingredients,
mix well. Pour on top of the cabbage and mix well. Refrigerate about an hour
or two.

Janice
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Cole Slaw- Sugar Free

2 pkg. pre shredded cole slaw
1 green pepper coarsely chopped
1 t. salt
1 t. mustard seed
½ t. celery seed
2/3 C. cider vinegar
2/3 C Splenda
½ C mayonnaise
¼ C whipping cream or heavy cream
½ C. Water (I omit)

Mix cabbage, green pepper. In a blender, combine all of the other ingredients,
mix well. Pour on top of the cabbage and mix well. Refrigerate about an hour
or two.

Janice
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Hi! I found this recipe and have been enjoying it. Thought I'd pass it along.
Mary

MUSHROOM AND PEPPERRONI SALAD
(mjlibbey)

8 oz. fresh mushrooms, sliced
4 oz. pepperoni, cut like matchsticks
1 tablespoon fresh garlic or to taste
1 red onion, sliced
1/4 cup olive oil
2 tablespoons red wine vinegar
2 bunches cleaned fresh spinach
1 teaspoon salt or to taste
1 teaspoon black pepper or to taste

Saute mushrooms, pepperoni and onion in olive oil until mushrooms are
golden and onions begin to carmelize. Remove from pan and set aside.
Deglaze skillet with red wine vinegar, add salt and pepper. Pour over cleaned
spinach, add reserved veggies and meat; serve immediately.
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mjlibbey Posted - 5 January 2006 10:15      

Hi! I found this recipe and have been enjoying it. Thought I'd pass it along.
Mary

MUSHROOM AND PEPPERRONI SALAD
(mjlibbey)

8 oz. fresh mushrooms, sliced
4 oz. pepperoni, cut like matchsticks
1 tablespoon fresh garlic or to taste
1 red onion, sliced
1/4 cup olive oil
2 tablespoons red wine vinegar
2 bunches cleaned fresh spinach
1 teaspoon salt or to taste
1 teaspoon black pepper or to taste

Saute mushrooms, pepperoni and onion in olive oil until mushrooms are
golden and onions begin to carmelize. Remove from pan and set aside.
Deglaze skillet with red wine vinegar, add salt and pepper. Pour over cleaned
spinach, add reserved veggies and meat; serve immediately.
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Cucumber Pasta Salad

1 lb box whole wheat pasta
drained & cooled
In a blender mix the following:
1 c. cidar vinegar
1 1/2 c.water
1 1/2 c. splenda
2 tbl prepared mustard
1 tsp salt 
1 tsp pepper
1 tsp garlic powder
1 medium onion chopped
1 cucumber chunks, peeled
2 tsp fresh parsley
Mix blended ingredients with pasta.

Make one day ahead & stir before serving.

This was my sister's recipe and it is really good. Of course she didn't use
whole wheat pasta. Hope you all enjoy this it is really good!
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Sunnyca Posted - 5 February 2006 13:53      

Cucumber Pasta Salad

1 lb box whole wheat pasta
drained & cooled
In a blender mix the following:
1 c. cidar vinegar
1 1/2 c.water
1 1/2 c. splenda
2 tbl prepared mustard
1 tsp salt 
1 tsp pepper
1 tsp garlic powder
1 medium onion chopped
1 cucumber chunks, peeled
2 tsp fresh parsley
Mix blended ingredients with pasta.

Make one day ahead & stir before serving.

This was my sister's recipe and it is really good. Of course she didn't use
whole wheat pasta. Hope you all enjoy this it is really good!
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1 head Lettuce - Chopped
1 Cup Celery
4 hard boiled eggs
1/2 cup green pepper diced
1 medium onion (I don't use this much)
8 slices cooked and crumbled bacon
2 cups mayo 
2 Tlbs - Sugar Twin or Splenda (whatever sweetner you like)
4 oz cheddar cheese shredded.

Layer in a 9x14 tupperware...layer it in the order given and mix the
sweetner with the mayo. Refigerate over night

This is an oldie but a goodie that my mother always used to make. It also
calls for 1 10 oz package of green peas, I am aware these are not legal, but
maybe one could use pea pods chopped up? I have not tried it. I am sure
some of you will recognize this salad. Maybe it has been posted before.. I
am still new to the boards. Hope you like it!
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1 head Lettuce - Chopped
1 Cup Celery
4 hard boiled eggs
1/2 cup green pepper diced
1 medium onion (I don't use this much)
8 slices cooked and crumbled bacon
2 cups mayo 
2 Tlbs - Sugar Twin or Splenda (whatever sweetner you like)
4 oz cheddar cheese shredded.

Layer in a 9x14 tupperware...layer it in the order given and mix the
sweetner with the mayo. Refigerate over night

This is an oldie but a goodie that my mother always used to make. It also
calls for 1 10 oz package of green peas, I am aware these are not legal, but
maybe one could use pea pods chopped up? I have not tried it. I am sure
some of you will recognize this salad. Maybe it has been posted before.. I
am still new to the boards. Hope you like it!
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sockim123 Posted - 25 January 2006 6:51      

Spinach Salad

1 bag of spinach
1 can sliced water chestnuts
6-8 pieces crumbled bacon
3 hard boiled eggs chopped

Dressing:
1 c. oil
½ C. red wine vinegar
¾ C. sugar (or sugar substitute - I use Splenda)
2 t. salt
2T. dehydrated minced onion
1/3 C. ketchup
Mix in a shaker bottle

Edited by - sockim123 on 1/25/2006 6:52:03 AM
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sockim123 Posted - 25 January 2006 6:51      

Spinach Salad

1 bag of spinach
1 can sliced water chestnuts
6-8 pieces crumbled bacon
3 hard boiled eggs chopped

Dressing:
1 c. oil
½ C. red wine vinegar
¾ C. sugar (or sugar substitute - I use Splenda)
2 t. salt
2T. dehydrated minced onion
1/3 C. ketchup
Mix in a shaker bottle

Edited by - sockim123 on 1/25/2006 6:52:03 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=50344')
javascript:openWindow('profile.asp?mode=display&id=12040')
javascript:openWindow('close.asp?topic_id=50344&topic_title=Spinach+Salad+%2D+French+Dressing&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...le=Leyla%27s+fennel%2C+artichoke+salad&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True[9/7/14, 8:09:12 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Leyla's fennel, artichoke salad

Send Topic To a Friend

Author Posting

Mavie
Blanka

Posted - 22 November 2005 9:23      

This is an easy and delicious salad:
2 fennels,
4 artichokes,
1 lemon,
10 button mushrooms,
approx.1 C oil,
approx. 2 Tb.vinegar,
pinch of salt,
approx. 1 Tb. pepper,
parsley.

Wash and cut fennel in half, then slice them.
Wash artichokes, cut out the prickly part of them, then cut them in 4 parts,
put them in lemony water.
Prepare mushrooms, washing, cleaning and putting them in lemony water
too.
Mix oil, vinegar, salt, pepper and minced parsley, then put it down.
Put fennel slices in the middle of a plate, then artichokes around them and
thinly sliced mushrooms over fennels.
Sprinkle with oil-vinegar mixture and Enjoy!!!
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Blanka

Posted - 22 November 2005 9:23      

This is an easy and delicious salad:
2 fennels,
4 artichokes,
1 lemon,
10 button mushrooms,
approx.1 C oil,
approx. 2 Tb.vinegar,
pinch of salt,
approx. 1 Tb. pepper,
parsley.

Wash and cut fennel in half, then slice them.
Wash artichokes, cut out the prickly part of them, then cut them in 4 parts,
put them in lemony water.
Prepare mushrooms, washing, cleaning and putting them in lemony water
too.
Mix oil, vinegar, salt, pepper and minced parsley, then put it down.
Put fennel slices in the middle of a plate, then artichokes around them and
thinly sliced mushrooms over fennels.
Sprinkle with oil-vinegar mixture and Enjoy!!!
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Spicy Cucumber Salad 
4 cucumbers 
2 tsp. soy sauce 
2 Tbsp. white vinegar
2 Tbsp. sugar (sweetener)
4 tsp. sesame seed oil 
1 tsp. hot sauce 
Salt and pepper 
Peel cucumbers and cut them lengthwise. Scrape out seeds with small spoon
leaving hollow shells. Cut cucumbers cross-wise into 1/4-inch strips. Combine
soy sauce, vinegar, sugar, sesame seed oil, hot sauce and salt and pepper in
a small bowl and mix well. Add cucumber and toss to coat each slice. Chill
before serving.

Janet
started over again 1-1-05
286/263/?

Edited by - matantej on 10/14/2005 3:29:33 PM
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Spicy Cucumber Salad 
4 cucumbers 
2 tsp. soy sauce 
2 Tbsp. white vinegar
2 Tbsp. sugar (sweetener)
4 tsp. sesame seed oil 
1 tsp. hot sauce 
Salt and pepper 
Peel cucumbers and cut them lengthwise. Scrape out seeds with small spoon
leaving hollow shells. Cut cucumbers cross-wise into 1/4-inch strips. Combine
soy sauce, vinegar, sugar, sesame seed oil, hot sauce and salt and pepper in
a small bowl and mix well. Add cucumber and toss to coat each slice. Chill
before serving.

Janet
started over again 1-1-05
286/263/?

Edited by - matantej on 10/14/2005 3:29:33 PM
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These recipes were in reply to kristen40, but I thought I would place them
here for others.

My mother used to make that cucumber salad that was real easy. Although
I have never tried using this "dressing" on a lettuce salad, you could always
try it, I suppose.

I don't know measurements becuse I have always just fiddled with it. It is
vinegar, water, sweetener, salt and pepper.

Probably, 2T vinegar, 1T water, 1/2t sugar equivalent, s&p to taste. Then
you can fiddle with it until you like it.

You slice up some cucumbers and let soak in this. You could also add sliced
onions to it.

I don't care for it real sweet, and since being on SS, I like the vinegar taste
stronger.
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These recipes were in reply to kristen40, but I thought I would place them
here for others.

My mother used to make that cucumber salad that was real easy. Although
I have never tried using this "dressing" on a lettuce salad, you could always
try it, I suppose.

I don't know measurements becuse I have always just fiddled with it. It is
vinegar, water, sweetener, salt and pepper.

Probably, 2T vinegar, 1T water, 1/2t sugar equivalent, s&p to taste. Then
you can fiddle with it until you like it.

You slice up some cucumbers and let soak in this. You could also add sliced
onions to it.

I don't care for it real sweet, and since being on SS, I like the vinegar taste
stronger.
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Here is a recipe that is just outstanding!

Please note that making it as written, with the walnuts would be Level 2. I
haven't tried it without the nuts, but by omitting them, it would be Level 1.

Waldorf Cole Slaw

1/2 cup sour cream 
1/3 cup heavy mayonnaise 
1/3 cup sugar substitute (recommended: Splenda) 
*1/2 cup shelled walnuts, coarsely chopped (*level 2 food item)
2 tablespoons red wine vinegar 
12 ounces white cabbage, shredded (approx. 6 cups of shredded cabbage)
4 ounces red cabbage, shredded (approx. 2 cups of shredded red cabbage)
1 teaspoon kosher salt 
1/8 teaspoon freshly ground black pepper 
1/4 teaspoon ground nutmeg

In a large bowl, mix all ingredients, tossing to combine. Chill for 2 hours before
serving.

George Stella @
http://www.foodnetwork.com/food/recipes/recipe/0,,FOOD_9936_26951,00.html

*Deb's note: I made this exactly as written. I used a knife to slice it very thin
(as I thought the shredding disk on the food processor would make the shreds
too small). This really does remind us of Waldorf Salad, with the dressing and
the nuts. This is SO good! *Ü*

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 6/6/2005 8:04:29 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=45935')
javascript:openWindow('profile.asp?mode=display&id=850')
javascript:openWindow('close.asp?topic_id=45935&topic_title=Waldorf+Cole+Slaw+%7E+Levels+1+%26amp%3B+2+version&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...evels+1+%26amp%3B+2+version&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True&S=True[9/7/14, 8:09:50 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Waldorf Cole Slaw ~ Levels 1 &
2 version

Send Topic To a Friend

Author Posting

DebB Posted - 10 April 2005 18:1      

Here is a recipe that is just outstanding!

Please note that making it as written, with the walnuts would be Level 2. I
haven't tried it without the nuts, but by omitting them, it would be Level 1.

Waldorf Cole Slaw

1/2 cup sour cream 
1/3 cup heavy mayonnaise 
1/3 cup sugar substitute (recommended: Splenda) 
*1/2 cup shelled walnuts, coarsely chopped (*level 2 food item)
2 tablespoons red wine vinegar 
12 ounces white cabbage, shredded (approx. 6 cups of shredded cabbage)
4 ounces red cabbage, shredded (approx. 2 cups of shredded red cabbage)
1 teaspoon kosher salt 
1/8 teaspoon freshly ground black pepper 
1/4 teaspoon ground nutmeg

In a large bowl, mix all ingredients, tossing to combine. Chill for 2 hours before
serving.

George Stella @
http://www.foodnetwork.com/food/recipes/recipe/0,,FOOD_9936_26951,00.html

*Deb's note: I made this exactly as written. I used a knife to slice it very thin
(as I thought the shredding disk on the food processor would make the shreds
too small). This really does remind us of Waldorf Salad, with the dressing and
the nuts. This is SO good! *Ü*

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 6/6/2005 8:04:29 PM
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Spicy Thai Cucumber Salad

2 pounds cucumbers, peeled and thinly sliced
1/2 cup rice wine vinegar 
1/2 cup sugar (use sweetener)
1/2 cup water 
1 tsp. salt 
1/4 cup chopped shallots or purple onion 
1 fresh hot chili pepper, finely chopped 
1/4 cup dry roasted peanut, crushed (level 2)
1/4 cup fresh cilantro, chopped

Place sliced cucumber on a platter. Meanwhile combine vinegar, sugar, water
and salt in a small saucepan and heat until sugar and salt are dissolved.
Remove from heat and allow to cool. Place shallots and chili pepper in
vinegar mixture and stir. Pour mixture over cucumbers just before serving
and sprinkle with peanuts and fresh cilantro. Don't be concerned about the
strong smell when hearing the vinegar. You just have to get through this
part of the recipe and then everything will be fine. 

Janet
started over again 1-1-05
286/263/?
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Spicy Thai Cucumber Salad

2 pounds cucumbers, peeled and thinly sliced
1/2 cup rice wine vinegar 
1/2 cup sugar (use sweetener)
1/2 cup water 
1 tsp. salt 
1/4 cup chopped shallots or purple onion 
1 fresh hot chili pepper, finely chopped 
1/4 cup dry roasted peanut, crushed (level 2)
1/4 cup fresh cilantro, chopped

Place sliced cucumber on a platter. Meanwhile combine vinegar, sugar, water
and salt in a small saucepan and heat until sugar and salt are dissolved.
Remove from heat and allow to cool. Place shallots and chili pepper in
vinegar mixture and stir. Pour mixture over cucumbers just before serving
and sprinkle with peanuts and fresh cilantro. Don't be concerned about the
strong smell when hearing the vinegar. You just have to get through this
part of the recipe and then everything will be fine. 

Janet
started over again 1-1-05
286/263/?
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RECIPE: CAULIFLOWER SALAD 
INGREDIENTS: 
1 medium-size head iceberg lettuce--chopped 
1 medium-size head cauliflower (2 1/2 lbs.) bite-size pieces 
1 1/2 cups mayo. 
1 medium-size red onion--chopped 
1 lb. bacon, crisply fried and crumbled 
1 cup grated Parmesan cheese 
2 tsp. sugar (use sweetener)
DIRECTIONS: 
In large bowl, layer lettuce, then cauliflower. Spread with mayo and then in
this order, top with onion, bacon, cheese, and sugar. Cover with plastic wrap
and refrigerate at least 4 hrs. or overnight. Immediately before serving, toss
salad together to coat all ingredients evenly. Serve chilled. Yield: 8 Servings 

Janet
started over again 1-1-05
286/263/?
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RECIPE: CAULIFLOWER SALAD 
INGREDIENTS: 
1 medium-size head iceberg lettuce--chopped 
1 medium-size head cauliflower (2 1/2 lbs.) bite-size pieces 
1 1/2 cups mayo. 
1 medium-size red onion--chopped 
1 lb. bacon, crisply fried and crumbled 
1 cup grated Parmesan cheese 
2 tsp. sugar (use sweetener)
DIRECTIONS: 
In large bowl, layer lettuce, then cauliflower. Spread with mayo and then in
this order, top with onion, bacon, cheese, and sugar. Cover with plastic wrap
and refrigerate at least 4 hrs. or overnight. Immediately before serving, toss
salad together to coat all ingredients evenly. Serve chilled. Yield: 8 Servings 

Janet
started over again 1-1-05
286/263/?

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=48531')
javascript:openWindow('profile.asp?mode=display&id=12693')
javascript:openWindow('close.asp?topic_id=48531&topic_title=Cauliflower+salad&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...id=83&Topic_Title=Chinese+Celery+Salad&forum_title=Stuffage+of+Roughage+%28Salads%29&M=False[9/7/14, 8:10:16 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Chinese Celery Salad

Send Topic To a Friend

Author Posting

inreno Posted - 15 August 2005 9:27      

Chinese Celery Salad 

Ingredients:

1 bunch celery 
Salad dressing: 
Pinch of salt 
2 tbsps soy sauce 
1 tbsp sugar sub
1 tbsps sesame oil 
Directions:

Discard the root and leaves of the celery and cut into small diamond-shaped
pieces by rolling each stalk half a turn every time you make a diagonal cut
through. 
Blanch the celery in boiling water for 1 minute. Drain and place on a plate.
Mix the salad dressing ingredients together then pour over the celery. Chill
before serving. 
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Chinese Celery Salad 

Ingredients:

1 bunch celery 
Salad dressing: 
Pinch of salt 
2 tbsps soy sauce 
1 tbsp sugar sub
1 tbsps sesame oil 
Directions:

Discard the root and leaves of the celery and cut into small diamond-shaped
pieces by rolling each stalk half a turn every time you make a diagonal cut
through. 
Blanch the celery in boiling water for 1 minute. Drain and place on a plate.
Mix the salad dressing ingredients together then pour over the celery. Chill
before serving. 
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Jicama Salad with Jalapeno Dressing

6 cups mixed salad greens 
1 jicama, diced 
1/2 Vidalia onion, sliced 
4 roma tomatoes or fresh garden tomatoes, diced 
1/3 cup mayonnaise 
1/4 cup sour cream 
Juice of 1 lime 
1 jalapeno pepper, diced 
2 cloves garlic, minced 
1/2 tsp. cumin

Combine salad greens, jicama, onion, and tomatoes in a large bowl and set
aside. In a blender, combine mayonnaise, sour cream, lime juice, jalapeno
pepper, garlic and cumin blend until smooth. Just before serving pour
dressing over salad. Toss and serve. 

Janet
started over again 1-1-05
286/263/?
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Jicama Salad with Jalapeno Dressing

6 cups mixed salad greens 
1 jicama, diced 
1/2 Vidalia onion, sliced 
4 roma tomatoes or fresh garden tomatoes, diced 
1/3 cup mayonnaise 
1/4 cup sour cream 
Juice of 1 lime 
1 jalapeno pepper, diced 
2 cloves garlic, minced 
1/2 tsp. cumin

Combine salad greens, jicama, onion, and tomatoes in a large bowl and set
aside. In a blender, combine mayonnaise, sour cream, lime juice, jalapeno
pepper, garlic and cumin blend until smooth. Just before serving pour
dressing over salad. Toss and serve. 

Janet
started over again 1-1-05
286/263/?
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This sounds really good.

Spinach Salad with Blue Cheese and Bacon

1 tablespoon fresh lemon juice
3/4 teaspoon dijon mustard
3 tablespoons olive oil
1/2 pound fresh spinach (6 c. packed)
washed, stems discarded
1 cup thinly sliced fresh mushrooms
3 slices bacon, cooked, crumbled
1/2 cup thinly sliced red onion
1/2 cup crumbled blue cheese (or feta)

In a small bowl whisk together the lemon juice, the mustard, and salt and
pepper to taste, add the oil in a stream, whisking, and whisk the dressing
until it is emulsified. In a bowl combine the spinach, the mushrooms, the
bacon, the onion, the blue cheese, and the dressing and toss the salad until
it is combined well.

Serves 2.

www.razzledazzlerecipes.com

Janet
started over again 1-1-05
286/263/?
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This sounds really good.

Spinach Salad with Blue Cheese and Bacon

1 tablespoon fresh lemon juice
3/4 teaspoon dijon mustard
3 tablespoons olive oil
1/2 pound fresh spinach (6 c. packed)
washed, stems discarded
1 cup thinly sliced fresh mushrooms
3 slices bacon, cooked, crumbled
1/2 cup thinly sliced red onion
1/2 cup crumbled blue cheese (or feta)

In a small bowl whisk together the lemon juice, the mustard, and salt and
pepper to taste, add the oil in a stream, whisking, and whisk the dressing
until it is emulsified. In a bowl combine the spinach, the mushrooms, the
bacon, the onion, the blue cheese, and the dressing and toss the salad until
it is combined well.

Serves 2.

www.razzledazzlerecipes.com

Janet
started over again 1-1-05
286/263/?
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Does anyone have a good recipe for a legal Chinese Chicken Salad? I have a
sf Chinese ginger dressing I'd like to try.
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Does anyone have a good recipe for a legal Chinese Chicken Salad? I have a
sf Chinese ginger dressing I'd like to try.
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This is something I used to make a lot when I had a tomato garden.
They look great, they travel well to take to dinner parties, and work
well for a salad course or a buffet.

Tomatoes Toccata

8 firm ripe tomatoes peeled
1/2 cup chopped cilantro
1 clove garlic minced
1 teaspoon salt
1 teaspoon sugar substitute
1/4 teaspoon pepper
1/4 cup olive oil
2 tablespoons red wine vinegar
2 teaspoons Dijon mustard

Cut the stem ends from the tomatoes. Then cut vertical 1/2" slices
partially through the tomatoes and stuff about 1 tablespoon cilantro
between the slices. Place the tomatoes in a shallow dish.

Combine the rest of the ingredients and mix well. Pour over the
tomatoes, cover and refrigerate. (These can be made a day or 2 ahead
of time, just let sit for about 20 minutes before serving).

Enjoy!

Foxye

A smile is a curve that sets everything straight.
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This is something I used to make a lot when I had a tomato garden.
They look great, they travel well to take to dinner parties, and work
well for a salad course or a buffet.

Tomatoes Toccata

8 firm ripe tomatoes peeled
1/2 cup chopped cilantro
1 clove garlic minced
1 teaspoon salt
1 teaspoon sugar substitute
1/4 teaspoon pepper
1/4 cup olive oil
2 tablespoons red wine vinegar
2 teaspoons Dijon mustard

Cut the stem ends from the tomatoes. Then cut vertical 1/2" slices
partially through the tomatoes and stuff about 1 tablespoon cilantro
between the slices. Place the tomatoes in a shallow dish.

Combine the rest of the ingredients and mix well. Pour over the
tomatoes, cover and refrigerate. (These can be made a day or 2 ahead
of time, just let sit for about 20 minutes before serving).

Enjoy!

Foxye

A smile is a curve that sets everything straight.
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I haven't made this yet, but it sounds extremely yummy! I got it in my
mailbox this morning from Epicurious.com and thought it was perfect for "us"!
:-) The only thing I had to change was Splenda for the sugar.

WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD

6 bacon slices, chopped
1 large red bell pepper, cut lengthwise into thin strips
12 ounces crimini (baby bella) mushrooms, coarsely chopped
1 10-ounce bag spinach leaves
1/2 medium-size red onion, cut into paper-thin slices

2/3 cup olive oil
1/3 cup white wine vinegar
2 tablespoons Splenda
4 ounces chilled soft fresh goat cheese, crumbled (about 1 cup)

Cook bacon in large skillet over medium heat until brown and crisp. Using
slotted spoon, transfer bacon to paper towels to drain. Add bell pepper to
drippings in skillet; sauté 2 minutes. Using slotted spoon, transfer bell pepper
to large bowl. Add mushrooms to same skillet and sauté until tender and
beginning to brown, about 4 minutes. Add mushrooms to bowl with bell
pepper and reserve skillet. Add spinach and onion to same bowl.

Add oil, vinegar, and Splenda to reserved skillet; bring to boil, whisking until
sugar dissolves. Season dressing with salt and pepper. Toss salad with enough
warm dressing from skillet to coat. Divide salad among 4 plates. Sprinkle with
goat cheese.

Makes 4 servings.
Bon Appétit
March 2005
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Deb K Posted - 17 March 2005 6:58      

I haven't made this yet, but it sounds extremely yummy! I got it in my
mailbox this morning from Epicurious.com and thought it was perfect for "us"!
:-) The only thing I had to change was Splenda for the sugar.

WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD

6 bacon slices, chopped
1 large red bell pepper, cut lengthwise into thin strips
12 ounces crimini (baby bella) mushrooms, coarsely chopped
1 10-ounce bag spinach leaves
1/2 medium-size red onion, cut into paper-thin slices

2/3 cup olive oil
1/3 cup white wine vinegar
2 tablespoons Splenda
4 ounces chilled soft fresh goat cheese, crumbled (about 1 cup)

Cook bacon in large skillet over medium heat until brown and crisp. Using
slotted spoon, transfer bacon to paper towels to drain. Add bell pepper to
drippings in skillet; sauté 2 minutes. Using slotted spoon, transfer bell pepper
to large bowl. Add mushrooms to same skillet and sauté until tender and
beginning to brown, about 4 minutes. Add mushrooms to bowl with bell
pepper and reserve skillet. Add spinach and onion to same bowl.

Add oil, vinegar, and Splenda to reserved skillet; bring to boil, whisking until
sugar dissolves. Season dressing with salt and pepper. Toss salad with enough
warm dressing from skillet to coat. Divide salad among 4 plates. Sprinkle with
goat cheese.

Makes 4 servings.
Bon Appétit
March 2005
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--------------------------------------------------------------------------------
Hi everyone, I am new to all of this. I started SSing 6/01/05 and have
lost 8lbs, and I love it. I was reading the Indianapolis Star this morning
(Wed. is "food and drink" recipes in the Living section) and ran across an
interesting recipe for cole slaw:

1/2 cup mayo
1/2 cup sour cream
2 TBL white wine vinegar
1 TBL water
1 TBL sugar (Splenda, Summersweat, etc)
1/3 cup crumble blue cheese of choice, or more to taste.
1/4 teas. grd. black pepper
6 to 7 cups of shedded cabbage.

mix first 7 ingrediants and pour over cabbage. Serve immediately or
refrigerate for up to 24 hours. Best when sits awhile.

I have not tried this yet, but sounds interesting.
PS would love to hear from SSers in the northern part of INDY or
Carmel/Wstfield area if you are out there. email:

dheilman-Indy
started 6/01/05
163/158 

dheilman-Indy
started 6/01/05
163/158
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dheilman50 Posted - 22 June 2005 7:17      

--------------------------------------------------------------------------------
Hi everyone, I am new to all of this. I started SSing 6/01/05 and have
lost 8lbs, and I love it. I was reading the Indianapolis Star this morning
(Wed. is "food and drink" recipes in the Living section) and ran across an
interesting recipe for cole slaw:

1/2 cup mayo
1/2 cup sour cream
2 TBL white wine vinegar
1 TBL water
1 TBL sugar (Splenda, Summersweat, etc)
1/3 cup crumble blue cheese of choice, or more to taste.
1/4 teas. grd. black pepper
6 to 7 cups of shedded cabbage.

mix first 7 ingrediants and pour over cabbage. Serve immediately or
refrigerate for up to 24 hours. Best when sits awhile.

I have not tried this yet, but sounds interesting.
PS would love to hear from SSers in the northern part of INDY or
Carmel/Wstfield area if you are out there. email:

dheilman-Indy
started 6/01/05
163/158 

dheilman-Indy
started 6/01/05
163/158
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Yummy!! This is really good! Took me longer than 30 minutes but I have a
little dinky kitchen and I have no room to work. 
:( Still worth it.

Surf and Turf Salad Recipe courtesy Rachael Ray 

Recipe Summary
Difficulty: Easy 
Prep Time: 15 minutes 
Cook Time: 12 minutes 
Yield: 4 servings 
User Rating:

2 large cloves garlic, minced 
1-inch fresh ginger root, peeled and minced or grated 
3 tablespoons tamari (dark, aged soy sauce) 
1 teaspoon ground coriander 
2 teaspoons ground cumin 
1 teaspoon turmeric 
1/2 teaspoon ground cayenne pepper 
1 tablespoon grill seasoning (recommended: McCormick Montreal Seasoning) 
1 lemon, zested 
2 tablespoons extra-virgin olive oil, plus some for drizzling 
1 1/2 to 2 pounds flank steak 
1 bunch scallions 
16 medium shrimp, peeled, including tails, and deveined 
Salt and pepper 
1 teaspoon red pepper flakes 
2 romaine hearts, chopped 
1/4 pound baby spinach leaves 
1/2 red onion, chopped 
1/4 cup flat-leaf parsley (a couple of handfuls) chopped 
Dressing: 
1 lemon, juiced 
2 tablespoons tomato paste 
2 teaspoons Worcestershire sauce 
3 tablespoons extra-virgin olive oil, eyeball it 
Salt and pepper

Preheat tabletop grill, grill pan, or outdoor grill to high. 
Combine first 10 ingredients in a shallow dish. Coat flank steak in mixture
and reserve 10 to 15 minutes.

Trim ends and 1 inch of tops off of the scallions. Drizzle extra-virgin olive oil
over both the scallions and the shrimp and season with salt, pepper, and red
pepper flakes. Grill scallions and shrimp 2 minutes on each side. Then
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remove and reserve.

Place meat on grill pan and cook 3 to 4 minutes on each side. Remove meat
and let juices settle, about 5 minutes.

Combine greens and onions and parsley leaves on a large platter or
individual plates. Cut scallions into 1-inch pieces, scatter over greens, and
then evenly distribute the grilled shrimp over the greens.

Mix the lemon juice, tomato paste, and Worcestershire in a small bowl and
whisk in the extra-virgin olive oil. Season the dressing with salt and pepper
and drizzle it back and forth over the arranged greens and scallions and
shrimp. Slice the steak very thinly against the grain on an angle with a
sharp knife and arrange it over the salad.

Episode#: TM1F36

Janet
started over again 1-1-05
286/263.5/?
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matantej Posted - 12 June 2005 10:4      

Yummy!! This is really good! Took me longer than 30 minutes but I have a
little dinky kitchen and I have no room to work. 
:( Still worth it.

Surf and Turf Salad Recipe courtesy Rachael Ray 

Recipe Summary
Difficulty: Easy 
Prep Time: 15 minutes 
Cook Time: 12 minutes 
Yield: 4 servings 
User Rating:

2 large cloves garlic, minced 
1-inch fresh ginger root, peeled and minced or grated 
3 tablespoons tamari (dark, aged soy sauce) 
1 teaspoon ground coriander 
2 teaspoons ground cumin 
1 teaspoon turmeric 
1/2 teaspoon ground cayenne pepper 
1 tablespoon grill seasoning (recommended: McCormick Montreal Seasoning) 
1 lemon, zested 
2 tablespoons extra-virgin olive oil, plus some for drizzling 
1 1/2 to 2 pounds flank steak 
1 bunch scallions 
16 medium shrimp, peeled, including tails, and deveined 
Salt and pepper 
1 teaspoon red pepper flakes 
2 romaine hearts, chopped 
1/4 pound baby spinach leaves 
1/2 red onion, chopped 
1/4 cup flat-leaf parsley (a couple of handfuls) chopped 
Dressing: 
1 lemon, juiced 
2 tablespoons tomato paste 
2 teaspoons Worcestershire sauce 
3 tablespoons extra-virgin olive oil, eyeball it 
Salt and pepper

Preheat tabletop grill, grill pan, or outdoor grill to high. 
Combine first 10 ingredients in a shallow dish. Coat flank steak in mixture
and reserve 10 to 15 minutes.

Trim ends and 1 inch of tops off of the scallions. Drizzle extra-virgin olive oil
over both the scallions and the shrimp and season with salt, pepper, and red
pepper flakes. Grill scallions and shrimp 2 minutes on each side. Then
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remove and reserve.

Place meat on grill pan and cook 3 to 4 minutes on each side. Remove meat
and let juices settle, about 5 minutes.

Combine greens and onions and parsley leaves on a large platter or
individual plates. Cut scallions into 1-inch pieces, scatter over greens, and
then evenly distribute the grilled shrimp over the greens.

Mix the lemon juice, tomato paste, and Worcestershire in a small bowl and
whisk in the extra-virgin olive oil. Season the dressing with salt and pepper
and drizzle it back and forth over the arranged greens and scallions and
shrimp. Slice the steak very thinly against the grain on an angle with a
sharp knife and arrange it over the salad.

Episode#: TM1F36

Janet
started over again 1-1-05
286/263.5/?
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lots of lettuce
ground meat or chicken of any sort
tomato, chopped
onion, chopped
cheese, grated
sour cream
nf, ns salsa

Cook the meat until well done. Add spics to season to taste with salt, pepper,
paprika, chilli pepper etc. (or if you can find sugar free taco mix)

put all the ingredients together and there you have a taco shell-less taco.

Barb
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Barb#1 Posted - 26 September 2003 18:23      

lots of lettuce
ground meat or chicken of any sort
tomato, chopped
onion, chopped
cheese, grated
sour cream
nf, ns salsa

Cook the meat until well done. Add spics to season to taste with salt, pepper,
paprika, chilli pepper etc. (or if you can find sugar free taco mix)

put all the ingredients together and there you have a taco shell-less taco.

Barb
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phoffer Posted - 8 October 2004 9:18      

1 pd salami cut into 1/4 inch pieces
6 tomatoes, diced or use cherry tomatoes
1/2 cup fresh basil leaves
1/2 lb mozzarella cut into 1/2 inch pieces
salt and pepper
olive oil for drizzling
vinegar for drizzling

In large bowl, combine salami, tomatoes,
basil and mozzarella. season to taste with
salt and pepper. Drizzle with olive oil and
vinegar and toss well....
this is a fast and easy recipe and is very
good. great for cook outs.

Patricia Hoffer
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phoffer Posted - 8 October 2004 9:18      

1 pd salami cut into 1/4 inch pieces
6 tomatoes, diced or use cherry tomatoes
1/2 cup fresh basil leaves
1/2 lb mozzarella cut into 1/2 inch pieces
salt and pepper
olive oil for drizzling
vinegar for drizzling

In large bowl, combine salami, tomatoes,
basil and mozzarella. season to taste with
salt and pepper. Drizzle with olive oil and
vinegar and toss well....
this is a fast and easy recipe and is very
good. great for cook outs.

Patricia Hoffer
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sockim123 Posted - 28 July 2004 17:54      

Parmesan Vegetable Toss

4 c. broccoli
4 c. cauliflower
1 sweet onion
1 large head lettuce

Cut all of the above into bit size pieces.

1 # bacon , cooked and crumbled
1 can sliced water chestnuts

Dressing
sugar substitute (equal to 1/4 c)
1/3 c. parmesan cheese
1/2 t. basil
2 c. mayo

In large bowl mix veggies(not lettuce). In seperate bowl mix dressing
mixture. Toss together and refrigerate.

To serve, add lettuce, bacon and water chestnuts with veggie mixture.

Edited by - sockim123 on 7/28/2004 6:00:16 PM
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sockim123 Posted - 28 July 2004 17:54      

Parmesan Vegetable Toss

4 c. broccoli
4 c. cauliflower
1 sweet onion
1 large head lettuce

Cut all of the above into bit size pieces.

1 # bacon , cooked and crumbled
1 can sliced water chestnuts

Dressing
sugar substitute (equal to 1/4 c)
1/3 c. parmesan cheese
1/2 t. basil
2 c. mayo

In large bowl mix veggies(not lettuce). In seperate bowl mix dressing
mixture. Toss together and refrigerate.

To serve, add lettuce, bacon and water chestnuts with veggie mixture.

Edited by - sockim123 on 7/28/2004 6:00:16 PM
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Kisa 1 Posted - 16 February 2005 11:20      

Zesty Cumin Coleslaw

1 cup shredded green cabbage
1 cup shredded red cabbage
1/2 cup jicima, julienned
2 Tbsp. lime juice
2 Tblsp. olive oil
1 tsp. Somersweet
1/2 tsp. cumin
1/4 tsp. nutmeg

Toss all ingredients in a bowl and refrigerate. Mix several times more before
serving so all the coleslaw is coated.

Enjoy 
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Zesty Cumin Coleslaw

1 cup shredded green cabbage
1 cup shredded red cabbage
1/2 cup jicima, julienned
2 Tbsp. lime juice
2 Tblsp. olive oil
1 tsp. Somersweet
1/2 tsp. cumin
1/4 tsp. nutmeg

Toss all ingredients in a bowl and refrigerate. Mix several times more before
serving so all the coleslaw is coated.

Enjoy 
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MarineWife Posted - 10 March 2004 16:21      

Shrimp & Artichoke Salad

2 cups shrimp
1 can artichoke bottoms, chopped
1/4 onion, sliced thin
chopped fresh tomatoes
salt, pepper, white pepper, to taste
Italian dressing
lemon juice, from 1/2 lemon

Combine all ingredients and chill overnight.

Edited by - MarineWife on 3/10/2004 4:21:44 PM
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MarineWife Posted - 10 March 2004 16:21      

Shrimp & Artichoke Salad

2 cups shrimp
1 can artichoke bottoms, chopped
1/4 onion, sliced thin
chopped fresh tomatoes
salt, pepper, white pepper, to taste
Italian dressing
lemon juice, from 1/2 lemon

Combine all ingredients and chill overnight.

Edited by - MarineWife on 3/10/2004 4:21:44 PM
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momof7 Posted - 24 May 2005 12:57      

1/2 pound bacon slices 
3 green onions chopped-use entire thing
1 garlic clove, minced 
1/4 cup Splenda (or use Brown Sugar Twin but why would you because this
tastes yucky!) 
1/4 cup cider vinegar 
1 teaspoon chopped fresh parsley 
1/4 teaspoon salt 
1/2 teaspoon pepper 
*I also added 3 TB of the leftover bacon grease

Warm this up in your microwave.
Serve with spinach salad & diced tomatoes

Lori
235/203/200
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momof7 Posted - 24 May 2005 12:57      

1/2 pound bacon slices 
3 green onions chopped-use entire thing
1 garlic clove, minced 
1/4 cup Splenda (or use Brown Sugar Twin but why would you because this
tastes yucky!) 
1/4 cup cider vinegar 
1 teaspoon chopped fresh parsley 
1/4 teaspoon salt 
1/2 teaspoon pepper 
*I also added 3 TB of the leftover bacon grease

Warm this up in your microwave.
Serve with spinach salad & diced tomatoes

Lori
235/203/200
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I got this on another site and it is wonderful-tyhere were no copyrights so
feel free...

1 1/2 cups plus 2 tablespoons mayonnaise 
6 tablespoons plus 1 teaspoon sugar (use artificial sweetener eqivilent) 
3 tablespoons plus 1/2 teaspoon wine vinegar (optional but it really is good)
1/2 to 3/4 cup oil 
1/3 teaspoon each of garlic, onion, mustard and celery powders 
Dash of black pepper 
1 tablespoon plus 2 teaspoons of lemon juice (optional) 
1 tablespoon plus 2 teaspoons cream 
1/2 teaspoon salt 
2 heads cabbage, very finely shredded 
Blend together mayonnaise, sugar, vinegar, and oil. Add spice powders,
pepper, lemon juice, half and half and salt. Stir until smooth. Pour over
coleslaw in a large bowl and toss until cabbage is well coated. Dressing keeps
well, covered tightly in the refrigerator for several days. Makes 1 quart
dressing. 

Lori
235/203/200
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momof7 Posted - 24 May 2005 12:47      

I got this on another site and it is wonderful-tyhere were no copyrights so
feel free...

1 1/2 cups plus 2 tablespoons mayonnaise 
6 tablespoons plus 1 teaspoon sugar (use artificial sweetener eqivilent) 
3 tablespoons plus 1/2 teaspoon wine vinegar (optional but it really is good)
1/2 to 3/4 cup oil 
1/3 teaspoon each of garlic, onion, mustard and celery powders 
Dash of black pepper 
1 tablespoon plus 2 teaspoons of lemon juice (optional) 
1 tablespoon plus 2 teaspoons cream 
1/2 teaspoon salt 
2 heads cabbage, very finely shredded 
Blend together mayonnaise, sugar, vinegar, and oil. Add spice powders,
pepper, lemon juice, half and half and salt. Stir until smooth. Pour over
coleslaw in a large bowl and toss until cabbage is well coated. Dressing keeps
well, covered tightly in the refrigerator for several days. Makes 1 quart
dressing. 

Lori
235/203/200
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courtness Posted - 24 May 2005 14:49      

I just whipped this up for lunch and it was so yummy I wanted to share. I
took leftover grilled chicken and chopped it into bite size pieces. Then I
added 2 roma tomatoes-chopped, 6 slices of cucumber-chopped, 1 slice red
onion-chopped, and 1/3 cup mayo. I also added a little salt and pepper to
taste. Let it sit in the fridge for about 1/2 hour before eating. (I learned this
because I chilled the leftovers and went back for a bite about 1/2 an hour
later and YUM it tasted better! :)
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courtness Posted - 24 May 2005 14:49      

I just whipped this up for lunch and it was so yummy I wanted to share. I
took leftover grilled chicken and chopped it into bite size pieces. Then I
added 2 roma tomatoes-chopped, 6 slices of cucumber-chopped, 1 slice red
onion-chopped, and 1/3 cup mayo. I also added a little salt and pepper to
taste. Let it sit in the fridge for about 1/2 hour before eating. (I learned this
because I chilled the leftovers and went back for a bite about 1/2 an hour
later and YUM it tasted better! :)
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Liz01219 Posted - 22 May 2005 15:17      

2/3 cup mayo
1/2 tsp. Dijon Mustard
1/2 tsp. Old Bay Seasoning
1/4 tsp. liquid hot-pepper sauce
1/4 tsp. salt
1 TBLS. lemon juice
1 lb. peeled, fully cooked shrimp, large, x'large your choice
1 lb. tomatoes, chopped
6 slices bacon, cooked, crumbled
3 scallions, chopped
1 head Boston lettuce, separated into leaves.

Heat broiler
Stir together mayo, mustard, old bay, hot pepper sauce, salt and lemon juice
in a large bowl. Add shrimp, tomato, bacon and scallion, toss to mix.
Cover and refrigerate for 1 hr.
Spread 6 leaves of lettuce on platter.
Tear remainder; spread on top along with shrimp
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Liz01219 Posted - 22 May 2005 15:17      

2/3 cup mayo
1/2 tsp. Dijon Mustard
1/2 tsp. Old Bay Seasoning
1/4 tsp. liquid hot-pepper sauce
1/4 tsp. salt
1 TBLS. lemon juice
1 lb. peeled, fully cooked shrimp, large, x'large your choice
1 lb. tomatoes, chopped
6 slices bacon, cooked, crumbled
3 scallions, chopped
1 head Boston lettuce, separated into leaves.

Heat broiler
Stir together mayo, mustard, old bay, hot pepper sauce, salt and lemon juice
in a large bowl. Add shrimp, tomato, bacon and scallion, toss to mix.
Cover and refrigerate for 1 hr.
Spread 6 leaves of lettuce on platter.
Tear remainder; spread on top along with shrimp
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sankhya@yahoo.com Posted - 30 April 2005 17:6      

Quite by accident, I discovered the Parmesan Chips make
excellent "croutons" when crumbled on a green salad.
Mmmmmm!
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Quite by accident, I discovered the Parmesan Chips make
excellent "croutons" when crumbled on a green salad.
Mmmmmm!
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I got this recipe from Central Market (a wonderful grocery only in a few
places in Texas). They had this prepared and were giving samples. It was
soooo good I thought I should share. Nice to have another recipe in which to
use the celery root. Hope you all enjoy.

CELERY ROOT & FENNEL SALAD

SALAD:

1 large fennel bulb with fronds, ¼ lb (sometimes called anise)
4 cups parsley sprigs (flat or curly, or a combination)
1 medium celery root, 1 lb, peeled & shredded into 1/8 in. thick matchsticks
(large holes in cheese grater will work)

DRESSING:

2 ½ to 3 T fresh lemon juice
2 T minced shallots
½ tsp salt
¼ tsp pepper
¾ tsp sugar (use substitute)
1/3 C olive oil

Tear enough fennel fronds into small sprigs to measure 1 ½ C. Trim Fennel
stalks & discard. Quarter fennel bulb lengthwise into paper thin slices with
mandolin or other manual slicer. Toss sliced fennel with fronds, parsley and
celery root in large bowl. Wisk together dressing ingredients in small bowl
then toss with salad.

Note: this improves with age. Great 2nd & 3rd days…..if it lasts that long.
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tuttifruitti Posted - 25 April 2005 11:8      

I got this recipe from Central Market (a wonderful grocery only in a few
places in Texas). They had this prepared and were giving samples. It was
soooo good I thought I should share. Nice to have another recipe in which to
use the celery root. Hope you all enjoy.

CELERY ROOT & FENNEL SALAD

SALAD:

1 large fennel bulb with fronds, ¼ lb (sometimes called anise)
4 cups parsley sprigs (flat or curly, or a combination)
1 medium celery root, 1 lb, peeled & shredded into 1/8 in. thick matchsticks
(large holes in cheese grater will work)

DRESSING:

2 ½ to 3 T fresh lemon juice
2 T minced shallots
½ tsp salt
¼ tsp pepper
¾ tsp sugar (use substitute)
1/3 C olive oil

Tear enough fennel fronds into small sprigs to measure 1 ½ C. Trim Fennel
stalks & discard. Quarter fennel bulb lengthwise into paper thin slices with
mandolin or other manual slicer. Toss sliced fennel with fronds, parsley and
celery root in large bowl. Wisk together dressing ingredients in small bowl
then toss with salad.

Note: this improves with age. Great 2nd & 3rd days…..if it lasts that long.
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Pat
Polito

Posted - 24 March 2005 16:48      

This is a great salad to make with leftover fried chicken! 
Slice your fried chicken breast on a mound of romaine lettuce. Top with
Bruchetta tomatoes (see my recipe below), and cucumbers. I then top with
suzanne's ranch dressing! Enjoy

Bruchetta: 
8 roma tomatoes (italian plum), peeled, seeded and chopped
1/4cup of extra virgin olive oil
8 garlic cloves, smashed
salt & pepper to taste
To peel the tomatoe, I dip in boiling for 1 minute, then immediately into cold
water. Drain. The peel will come off easily. Mix the tomatoes with the olive oil
and garlic and marinate for a few hours. I also add basil to my taste. I store
the bruschetta in a jar in the refridge to use in other salads and recipes.
Enjoy!

SisterPat
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Pat
Polito

Posted - 24 March 2005 16:48      

This is a great salad to make with leftover fried chicken! 
Slice your fried chicken breast on a mound of romaine lettuce. Top with
Bruchetta tomatoes (see my recipe below), and cucumbers. I then top with
suzanne's ranch dressing! Enjoy

Bruchetta: 
8 roma tomatoes (italian plum), peeled, seeded and chopped
1/4cup of extra virgin olive oil
8 garlic cloves, smashed
salt & pepper to taste
To peel the tomatoe, I dip in boiling for 1 minute, then immediately into cold
water. Drain. The peel will come off easily. Mix the tomatoes with the olive oil
and garlic and marinate for a few hours. I also add basil to my taste. I store
the bruschetta in a jar in the refridge to use in other salads and recipes.
Enjoy!

SisterPat
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CAMIE101 Posted - 31 March 2005 18:10      

This was awesome! My mom made it on Easter but used sugar:(...sub with
Splenda or Somersweet
2 Heads broccoli
1 lb bacon, cooked and crumbled
1 red onion diced
1/2 Cup Splenda
1/4 C cider vinegar
1 C mayo

Cook bacon, drain and chop. Cut up broccoli (uncooked) into small forets.
Dice onion. In large bowl combine broccoli, bacon, onion. 
In small bowl whisk together Splenda, mayo, vinegar. Pour over salad and
let marinade few hours

CAMIE
SW 230 GW 150
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CAMIE101 Posted - 31 March 2005 18:10      

This was awesome! My mom made it on Easter but used sugar:(...sub with
Splenda or Somersweet
2 Heads broccoli
1 lb bacon, cooked and crumbled
1 red onion diced
1/2 Cup Splenda
1/4 C cider vinegar
1 C mayo

Cook bacon, drain and chop. Cut up broccoli (uncooked) into small forets.
Dice onion. In large bowl combine broccoli, bacon, onion. 
In small bowl whisk together Splenda, mayo, vinegar. Pour over salad and
let marinade few hours

CAMIE
SW 230 GW 150
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Sing4joy Posted - 16 September 2003 18:2      

This slaw is soooo good!

3/4 cup vegetable oil
1/3 cup vinegar
2 1/2 teaspoons somersweet (or sweetener equivalent to 1/4 cup sugar)
1 Tablespoon grated onion
1 teaspoon salt
1/2 teaspoon celery seed
2 quarts green cabbage, shredded
Half a head red cabbage, shredded
8 ounces blue cheese, crumbled

Mix first six ingredients together and chill for up to 24 hours. Toss with
cabbages and blue cheese at serving time.
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Sing4joy Posted - 16 September 2003 18:2      

This slaw is soooo good!

3/4 cup vegetable oil
1/3 cup vinegar
2 1/2 teaspoons somersweet (or sweetener equivalent to 1/4 cup sugar)
1 Tablespoon grated onion
1 teaspoon salt
1/2 teaspoon celery seed
2 quarts green cabbage, shredded
Half a head red cabbage, shredded
8 ounces blue cheese, crumbled

Mix first six ingredients together and chill for up to 24 hours. Toss with
cabbages and blue cheese at serving time.
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Pat
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Posted - 24 March 2005 16:32      

In a large salad bowl I use a mixture of roamine, iceberg and red leaf lettuce.
Next I add julieene sliced roast beef, turley, swiss cheese and ham. Top with
2 hard boiled egg halves, grape tomatoes and cucumber slices. Top with your
favorite somersize dressing. Enjoy!

SisterPat
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Pat
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Posted - 24 March 2005 16:32      

In a large salad bowl I use a mixture of roamine, iceberg and red leaf lettuce.
Next I add julieene sliced roast beef, turley, swiss cheese and ham. Top with
2 hard boiled egg halves, grape tomatoes and cucumber slices. Top with your
favorite somersize dressing. Enjoy!

SisterPat
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DominoCat Posted - 27 March 2005 2:59      

This is one that has a reddish yellow tinge to it. I had it in a restarant and
have had no success finding it on this board or foodtv.com. Help!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=45674')
javascript:openWindow('profile.asp?mode=display&id=8360')
javascript:openWindow('close.asp?topic_id=45674&topic_title=Anyone+have+a+%26quot%3Bnorthern+italian%26quot%3B&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...3Bnorthern+italian%26quot%3B&forum_title=Stuffage+of+Roughage+%28Salads%29&M=False&S=True[9/7/14, 8:14:23 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Anyone have a "northern
italian"

Send Topic To a Friend

Author Posting

DominoCat Posted - 27 March 2005 2:59      

This is one that has a reddish yellow tinge to it. I had it in a restarant and
have had no success finding it on this board or foodtv.com. Help!
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sockim123 Posted - 28 July 2004 17:25      

Cauliflower - Broccoli Salad

3 bunches broccoli, cut into bite size pieces
1 head cauliflower, cut into bit size pieces
1 lb. bacon, cooked & crumbled
8 oz. shreadded cheddar cheese
DRESSING:
2T. minced onion
16 oz. mayo
4 T. vinegar
sugar substitute (equalivant to 1 C. sugar)

Mix dressing night before.

Combine dressing, broccoli, cauliflower, and cheese. Sprinkle bacon on top
of salad.

Yummy summer salad. - Kim

Edited by - sockim123 on 7/28/2004 6:00:53 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=41904')
javascript:openWindow('profile.asp?mode=display&id=12040')
javascript:openWindow('close.asp?topic_id=41904&topic_title=Cauliflower+%2D+Broccoli+Salad&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...auliflower+%2D+Broccoli+Salad&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True&S=True[9/7/14, 8:14:33 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Cauliflower - Broccoli Salad

Send Topic To a Friend

Author Posting

sockim123 Posted - 28 July 2004 17:25      

Cauliflower - Broccoli Salad

3 bunches broccoli, cut into bite size pieces
1 head cauliflower, cut into bit size pieces
1 lb. bacon, cooked & crumbled
8 oz. shreadded cheddar cheese
DRESSING:
2T. minced onion
16 oz. mayo
4 T. vinegar
sugar substitute (equalivant to 1 C. sugar)

Mix dressing night before.

Combine dressing, broccoli, cauliflower, and cheese. Sprinkle bacon on top
of salad.

Yummy summer salad. - Kim

Edited by - sockim123 on 7/28/2004 6:00:53 PM
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Chelle14 Posted - 11 March 2005 16:10      

I love this! This reminds of a dish you would get at a Japense restaurant. It's
tasty, light, and colorful! It makes 4 small servings (great for guests), but
you could make one big one.

1 cucumber, cut non-seed parts lengthwise in thin sticks about 2 1/2 inches
long
3 tablespoons rice wine 
3 tablespoons rice vinegar
1/4 teaspoon cayenne pepper
Dash soy sauce
8 Shrimp
1 cup Broccoli
1/2 cup mushrooms, sliced

In a bowl, stir together rice wine, rice vinegar, cayenne pepper and a small
dash of soy sauce. Add cucumbers and mix well. Marinate for one hour.

In four small bowls, arrange two cooked shrimp, one or two broccoli
flourettes and mushrooms. Delicately and artfully arrange (or just toss) the
cucumber mixture on top along with some of the liquid.

Serve and enjoy!
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Chelle14 Posted - 11 March 2005 16:10      

I love this! This reminds of a dish you would get at a Japense restaurant. It's
tasty, light, and colorful! It makes 4 small servings (great for guests), but
you could make one big one.

1 cucumber, cut non-seed parts lengthwise in thin sticks about 2 1/2 inches
long
3 tablespoons rice wine 
3 tablespoons rice vinegar
1/4 teaspoon cayenne pepper
Dash soy sauce
8 Shrimp
1 cup Broccoli
1/2 cup mushrooms, sliced

In a bowl, stir together rice wine, rice vinegar, cayenne pepper and a small
dash of soy sauce. Add cucumbers and mix well. Marinate for one hour.

In four small bowls, arrange two cooked shrimp, one or two broccoli
flourettes and mushrooms. Delicately and artfully arrange (or just toss) the
cucumber mixture on top along with some of the liquid.

Serve and enjoy!
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I have not tried this yet myself. I forgot to buy a Jicama today when I
when shopping. Should someone try this please let me know how it was.

1 Jicama (1/2 lb), peeeled & coarsely grated
1 red bell pepper, seeded & cut in strips
2 scallions, thinly sliced
2 teaspoons chopped fresh cilantro
Juice of 1 lime
1 teaspoon Splenda or 1/4 tsp SomerSweet
1/2 teaspoon salt
1/2 teaspoon hot pepper sauce
1 Tablespoon oil

Combine jicama, bell pepper, scallions and cilantro in salad bowl.

Whist together lime juice, Splenda, salt & hot pepper sauce in small bowl;
gradually whisk in oil until blended.

Drizzle dressing over salad; toss to coat.

Cover & refrigerated at least 1 hour or up to 4 hours before serving to
allow flavors to blend.
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I have not tried this yet myself. I forgot to buy a Jicama today when I
when shopping. Should someone try this please let me know how it was.

1 Jicama (1/2 lb), peeeled & coarsely grated
1 red bell pepper, seeded & cut in strips
2 scallions, thinly sliced
2 teaspoons chopped fresh cilantro
Juice of 1 lime
1 teaspoon Splenda or 1/4 tsp SomerSweet
1/2 teaspoon salt
1/2 teaspoon hot pepper sauce
1 Tablespoon oil

Combine jicama, bell pepper, scallions and cilantro in salad bowl.

Whist together lime juice, Splenda, salt & hot pepper sauce in small bowl;
gradually whisk in oil until blended.

Drizzle dressing over salad; toss to coat.

Cover & refrigerated at least 1 hour or up to 4 hours before serving to
allow flavors to blend.
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a-new-
me

Posted - 20 February 2005 12:0      

Does anyone have a receipe for itialian dressing - everything I find in the
store has sugar. Thanks
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Does anyone have a receipe for itialian dressing - everything I find in the
store has sugar. Thanks

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=45125')
javascript:openWindow('profile.asp?mode=display&id=20036')
javascript:openWindow('close.asp?topic_id=45125&topic_title=itialian+dressing&forum_id=83')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=83&Topic_Title=Creamy+Salsa+Dressing&forum_title=Stuffage+of+Roughage+%28Salads%29&M=True[9/7/14, 8:15:10 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Creamy Salsa Dressing

Send Topic To a Friend

Author Posting

tracey
k.
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2 c. Best Foods Mayonnaise
1/2 c. salsa (with no sugar)
1 tsp. paprika
1`Tbsp. red wine vinegar
1Tbsp. olive oil
1 Tbsp. lemon juice
1/4 tsp. salt
1 garlic clove, minced or crushed with press
1 Tbsp. grated onion
pepper (to taste)

Combine and mix thoroughly. Let sit overnight for best flavor. Sometimes I
sprinkle a 1/4 tsp. chili powder and a dash of cayenne.
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2 c. Best Foods Mayonnaise
1/2 c. salsa (with no sugar)
1 tsp. paprika
1`Tbsp. red wine vinegar
1Tbsp. olive oil
1 Tbsp. lemon juice
1/4 tsp. salt
1 garlic clove, minced or crushed with press
1 Tbsp. grated onion
pepper (to taste)

Combine and mix thoroughly. Let sit overnight for best flavor. Sometimes I
sprinkle a 1/4 tsp. chili powder and a dash of cayenne.
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Curried Cauliflower Salad

1 Medium -Large head Cauliflower (broken into florets bite size pieces )

1 Cup Diced Red Onion
2/3 Cup Diced Red Bell Pepper
2/3 Cup Diced Green Bell Pepper
2/3 Cup Diced Daikon Radish ( a medium dice)
2/3 Cup Diced Cucumber( peeled and seeded)
1 8 oz .Can Whole Water Chestnuts ,Quartered
*2/3 Cup Sliced Large Pimento-stuffed Green Olives

1/2 Cup Mayonaise
* 1 Tablespoon Curry Powder
1/2 Teaspoon Dried Oregano
1/2 Teaspoon Turmeric
1 Tablespoon Extra Vrigin Olive Oil
Salt & Pepper to taste

Steam Cauliflower till just fork tender . spread out on lined baking sheet to
cool , set aside. Once cooled Put into Large Bowl.
Heat Olive oil in Large skillet; Saute onion and bell pepper breifly just to
soften; 1 -2 minutes, then add half of the Curry powder,Turmeric,and
Oregano.
Saute for about one more minute; then add Water chestnuts and Dakion
radishes, stir to coat, Remove from heat.
Add to cooled Caulifower, add Cucumbers and the remaining Curry powder,
Turmeric,Oregano, and Mayonaise; Toss to coat Now stir in the sliced Olives
and Refrigerate. Enjoy!
* On the boards it said the as long as the olives had 0 Carbs we could have
them I believe they recomened Goya Brand.

* You could also use different types of Curry powder ,half regular Curry and
half Red Curry .
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Curried Cauliflower Salad

1 Medium -Large head Cauliflower (broken into florets bite size pieces )

1 Cup Diced Red Onion
2/3 Cup Diced Red Bell Pepper
2/3 Cup Diced Green Bell Pepper
2/3 Cup Diced Daikon Radish ( a medium dice)
2/3 Cup Diced Cucumber( peeled and seeded)
1 8 oz .Can Whole Water Chestnuts ,Quartered
*2/3 Cup Sliced Large Pimento-stuffed Green Olives

1/2 Cup Mayonaise
* 1 Tablespoon Curry Powder
1/2 Teaspoon Dried Oregano
1/2 Teaspoon Turmeric
1 Tablespoon Extra Vrigin Olive Oil
Salt & Pepper to taste

Steam Cauliflower till just fork tender . spread out on lined baking sheet to
cool , set aside. Once cooled Put into Large Bowl.
Heat Olive oil in Large skillet; Saute onion and bell pepper breifly just to
soften; 1 -2 minutes, then add half of the Curry powder,Turmeric,and
Oregano.
Saute for about one more minute; then add Water chestnuts and Dakion
radishes, stir to coat, Remove from heat.
Add to cooled Caulifower, add Cucumbers and the remaining Curry powder,
Turmeric,Oregano, and Mayonaise; Toss to coat Now stir in the sliced Olives
and Refrigerate. Enjoy!
* On the boards it said the as long as the olives had 0 Carbs we could have
them I believe they recomened Goya Brand.

* You could also use different types of Curry powder ,half regular Curry and
half Red Curry .
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This is a 7 layer salad we use at our house during the holidays. I changed it
up a bit for SS. I am new at this WOE and I cant hardly stand to eat a lot of
salads so this helps me a lot!! Hope you like it!

1 large head of lettuce( I used the bag of salad)
1/4 cup of chopped onions
1/4 cup of chopped celery
6 oz water chesnuts sliced
1 cup peas frozen ( i know peas are carbos but the little bit in this salad
dosent bother me, they can be taken out no problem)
2 cups mayo
2 packets of Splenda
Layer these ingredients in the order above and top with the mayo and then
sprinkle the Splenda.
Cover with foil and put in the fridge for a couple of hours or overnight. Then
when ready to serve take out and top with these ingredients.
2 cups shredded cheese of your choice I use Cheddar
3/4 cup bacon crumbled
4 tomatoe wedges
3 hardboiled eggs sliced.

Thats it I hope you like it:)
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cctwins4 Posted - 15 January 2005 18:18      

This is a 7 layer salad we use at our house during the holidays. I changed it
up a bit for SS. I am new at this WOE and I cant hardly stand to eat a lot of
salads so this helps me a lot!! Hope you like it!

1 large head of lettuce( I used the bag of salad)
1/4 cup of chopped onions
1/4 cup of chopped celery
6 oz water chesnuts sliced
1 cup peas frozen ( i know peas are carbos but the little bit in this salad
dosent bother me, they can be taken out no problem)
2 cups mayo
2 packets of Splenda
Layer these ingredients in the order above and top with the mayo and then
sprinkle the Splenda.
Cover with foil and put in the fridge for a couple of hours or overnight. Then
when ready to serve take out and top with these ingredients.
2 cups shredded cheese of your choice I use Cheddar
3/4 cup bacon crumbled
4 tomatoe wedges
3 hardboiled eggs sliced.

Thats it I hope you like it:)
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Dressing:
1/2 cup Canola Oil
3 Tablespoons Red Wine Vingegar
5 Tablespoons Splenda (or whatever sweetener you like)
1/4 teaspoon dry mustard
1/2 teaspoon salte

Shake together and toss with the following:
1 bag prepared spinach
1/2 cup Blue Cheese Crumbles
1/4 to 1/2 cup Bacon Bits
1/2 cup Chopped Red Onion
1/2 cup sugar free Craisins (optional)
1/2 cup Toasted Almonds (optional)

This makes enough for two dinner size salads. If you want a more substatial
meal, add a couple of chicken breast on top. I know that craisins and
almonds are not level 1, but you could leave them out, it is still a great
salad. I use them with no proplem. They are more of a level 2, but if you
are feeding non-somersizers, they would probably like them in it. I make
this at least once a week for a meal.
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jimmac86 Posted - 26 January 2005 15:42      

Dressing:
1/2 cup Canola Oil
3 Tablespoons Red Wine Vingegar
5 Tablespoons Splenda (or whatever sweetener you like)
1/4 teaspoon dry mustard
1/2 teaspoon salte

Shake together and toss with the following:
1 bag prepared spinach
1/2 cup Blue Cheese Crumbles
1/4 to 1/2 cup Bacon Bits
1/2 cup Chopped Red Onion
1/2 cup sugar free Craisins (optional)
1/2 cup Toasted Almonds (optional)

This makes enough for two dinner size salads. If you want a more substatial
meal, add a couple of chicken breast on top. I know that craisins and
almonds are not level 1, but you could leave them out, it is still a great
salad. I use them with no proplem. They are more of a level 2, but if you
are feeding non-somersizers, they would probably like them in it. I make
this at least once a week for a meal.
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Ingredients:
1 1/2 lb. fresh green beans
1 cup small grape cherry tomatoes
1/2 cup fresh mozzarella, cubed
4 basil leaves
2 Tbsp. red wine vinegar
1/4 cup extra virgin olive oil
1/4 tsp. somersweet
salt & freshly ground pepper to taste
Trim both ends of the green beans. Fill large pot with water and bring to a
boil. Add the string beans to the pot of boiling water, cover the pot until the
water boils again, then cook uncovered till tender about 10 mins. Drain the
beans in a colander and quickly drop them into a bowl of ice water. Chill
thoroughly, then drain and dry them well.
Toss the green beans with the cherry tomatoes, mozzarella cubes, and basil.
To dress the salad, mix together the red wine vinegar, olive oil & somersweet.
Shake well then pour over salad, season to taste with salt & freshly ground
pepper to taste. Toss well and serve.

SisterPat
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Posted - 25 January 2005 8:33      

Ingredients:
1 1/2 lb. fresh green beans
1 cup small grape cherry tomatoes
1/2 cup fresh mozzarella, cubed
4 basil leaves
2 Tbsp. red wine vinegar
1/4 cup extra virgin olive oil
1/4 tsp. somersweet
salt & freshly ground pepper to taste
Trim both ends of the green beans. Fill large pot with water and bring to a
boil. Add the string beans to the pot of boiling water, cover the pot until the
water boils again, then cook uncovered till tender about 10 mins. Drain the
beans in a colander and quickly drop them into a bowl of ice water. Chill
thoroughly, then drain and dry them well.
Toss the green beans with the cherry tomatoes, mozzarella cubes, and basil.
To dress the salad, mix together the red wine vinegar, olive oil & somersweet.
Shake well then pour over salad, season to taste with salt & freshly ground
pepper to taste. Toss well and serve.

SisterPat
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matzo Posted - 11 January 2005 14:14      

Everyone seems to like this a lot.
2 cucumbers
balsamic vinegar
sour cream
dill
Makes about 4 servings, depending on size of cucumbers.
If regular cukes, not English, I peel and quarter them, and slice off a bit of
the seed centre. Slice them up. Put in bowl and sprinkle with vinegar (any
kind will do). Add some sour cream to coat. Add some dill. I like lots of dill.
That's it! I think it is best to put the sour cream on just before serving. 
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matzo Posted - 11 January 2005 14:14      

Everyone seems to like this a lot.
2 cucumbers
balsamic vinegar
sour cream
dill
Makes about 4 servings, depending on size of cucumbers.
If regular cukes, not English, I peel and quarter them, and slice off a bit of
the seed centre. Slice them up. Put in bowl and sprinkle with vinegar (any
kind will do). Add some sour cream to coat. Add some dill. I like lots of dill.
That's it! I think it is best to put the sour cream on just before serving. 
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kentucky_gal Posted - 11 December 2004 10:59      

I tried this slaw it is really good, of course i like shrimp.

We have run this recipe before, but it has been about eight years, and I
think it's worthy of running again. I got several responses to Sandra
Ponders' request for Shrimp Slaw. This version sent in by Marjorie Day is
from Hillmans Seafood and Fish House in Dickinson, Texas.

SHRIMP SLAW
1 medium head green cabbage, finely chopped
1 small onion, finely chopped
2 cups shelled cooked bay shrimp
3/4 cup mayonnaise (not salad dressing)
1/3 cup bottled Italian salad dressing
1/4 teaspoon onion salt
1/2 teaspoon garlic salt
1/2 teaspoon black pepper

· In large bowl, place cabbage, onion and shrimp.

· In small bowl, combine mayonnaise, Italian dressing, salts and pepper.
Add to cabbage and shrimp.

· Refrigerate one hour to blend flavors, but it's best if left overnight.

· Makes 8-10 servings. 
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kentucky_gal Posted - 11 December 2004 10:59      

I tried this slaw it is really good, of course i like shrimp.

We have run this recipe before, but it has been about eight years, and I
think it's worthy of running again. I got several responses to Sandra
Ponders' request for Shrimp Slaw. This version sent in by Marjorie Day is
from Hillmans Seafood and Fish House in Dickinson, Texas.

SHRIMP SLAW
1 medium head green cabbage, finely chopped
1 small onion, finely chopped
2 cups shelled cooked bay shrimp
3/4 cup mayonnaise (not salad dressing)
1/3 cup bottled Italian salad dressing
1/4 teaspoon onion salt
1/2 teaspoon garlic salt
1/2 teaspoon black pepper

· In large bowl, place cabbage, onion and shrimp.

· In small bowl, combine mayonnaise, Italian dressing, salts and pepper.
Add to cabbage and shrimp.

· Refrigerate one hour to blend flavors, but it's best if left overnight.

· Makes 8-10 servings. 
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wired_foxterror Posted - 10 December 2004 4:54      

Roasted Eggplant Salad

1/4 lb large pearl onions
1 - 1 lb eggplant
2 red peppers
1/4 lb very ripe tomatoes
1 clove minced garlic
1 Tbsp minced parsley
2 Tbsp olive oil
1 Tbsp red wine vinegar
1/4 tsp Dijon mustard
Salt
Freshly ground pepper
Pinch sugar substitute

Peel onions. Cut the eggplant in half lengthwise and remove stem.
Place the onions, eggplant halves (skin side up) and peppers in an
ungreased roasting pan in a 370 oven. Roast 17 minutes, turn the
peppers and onions, and continue roasting 17 more minutes.

Peel and seed the peppers. Peel the eggplant, removing some of the
seeds. If the outer skin of the onion is papery, remove it. Chop the
peppers, eggplant, onion and tomatoes into about 1/2 inch pieces.
Combine gently in a bowl with the garlic and parsley.

In a small bowl whisk together the remaining ingredients. Mix gently
into the vegetables. Chill and serve.

You can prepare the vegetables and the dressing in advance, but I do
not recommend mixing them together more than an hour before
serving.

wiredfoxterror

Losing-Losing-Gone!
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Roasted Eggplant Salad

1/4 lb large pearl onions
1 - 1 lb eggplant
2 red peppers
1/4 lb very ripe tomatoes
1 clove minced garlic
1 Tbsp minced parsley
2 Tbsp olive oil
1 Tbsp red wine vinegar
1/4 tsp Dijon mustard
Salt
Freshly ground pepper
Pinch sugar substitute

Peel onions. Cut the eggplant in half lengthwise and remove stem.
Place the onions, eggplant halves (skin side up) and peppers in an
ungreased roasting pan in a 370 oven. Roast 17 minutes, turn the
peppers and onions, and continue roasting 17 more minutes.

Peel and seed the peppers. Peel the eggplant, removing some of the
seeds. If the outer skin of the onion is papery, remove it. Chop the
peppers, eggplant, onion and tomatoes into about 1/2 inch pieces.
Combine gently in a bowl with the garlic and parsley.

In a small bowl whisk together the remaining ingredients. Mix gently
into the vegetables. Chill and serve.

You can prepare the vegetables and the dressing in advance, but I do
not recommend mixing them together more than an hour before
serving.

wiredfoxterror

Losing-Losing-Gone!
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Cauliflower, cooked but still firm
6 slices bacon, diced
1 c. chopped onion
2/3 c Splenda
2 T Thick n Thin, Not Starch (optional)
2 tsp salt (I omit because I use more bacon)
1/2 tsp celery seed
Pepper to taste
1 c water
1/2 c vinegar

Cut up cauliflower in bite size pieces & put in bowl. Fry bacon until medium
brown & drain on paper towel. Saute onion in bacon fat until golden or
translucent. Blend in ThicknThin, if you want a thicker dressing. Cook 1
minute. Add vinegar, water & Splenda, bring back to simmer. Pour over
cauliflower & add bacon. Garnish top with parsley, green onion tops or chives.
It can be served warm or cold.

This was really good. I can't say how much cauliflower because I just kept
adding until it had a good coating of dressing. I also use more bacon & it is a
meal in itself.
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beebee1 Posted - 23 September 2004 7:40      

Cauliflower, cooked but still firm
6 slices bacon, diced
1 c. chopped onion
2/3 c Splenda
2 T Thick n Thin, Not Starch (optional)
2 tsp salt (I omit because I use more bacon)
1/2 tsp celery seed
Pepper to taste
1 c water
1/2 c vinegar

Cut up cauliflower in bite size pieces & put in bowl. Fry bacon until medium
brown & drain on paper towel. Saute onion in bacon fat until golden or
translucent. Blend in ThicknThin, if you want a thicker dressing. Cook 1
minute. Add vinegar, water & Splenda, bring back to simmer. Pour over
cauliflower & add bacon. Garnish top with parsley, green onion tops or chives.
It can be served warm or cold.

This was really good. I can't say how much cauliflower because I just kept
adding until it had a good coating of dressing. I also use more bacon & it is a
meal in itself.
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Celery Root Salad

1 1-1/2 lb celery root,peeled & cut into 1/3" dice
1 lemon half
1 large tomato seeded and chopped
1 bunch fresh arugula chopped
1/4 lb thickly sliced prosciutto chopped
1/2 Tbsp Dijon mustard
1 Tbsp fresh lemon juice
3 Tbsp olive oil

Bring medium pot of water to a boil. Squeeze in juice of 1/2 lemon.
Add celery root and boil until tender (abt 2 mins).

Drain and transfer celery root to medium bowl. Add chopped tomato,
arugula and prosciutto.

Place Dijon mustard in small bowl. Whisk in 2 Tbsp lemon juice, then
6 Tbsp olive oil. Salt & pepper to taste.

Stir dressing into celery root salad.

I like this on its own, or with artichokes!

wiredfoxterror

Losing-Losing-Gone!
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Celery Root Salad

1 1-1/2 lb celery root,peeled & cut into 1/3" dice
1 lemon half
1 large tomato seeded and chopped
1 bunch fresh arugula chopped
1/4 lb thickly sliced prosciutto chopped
1/2 Tbsp Dijon mustard
1 Tbsp fresh lemon juice
3 Tbsp olive oil

Bring medium pot of water to a boil. Squeeze in juice of 1/2 lemon.
Add celery root and boil until tender (abt 2 mins).

Drain and transfer celery root to medium bowl. Add chopped tomato,
arugula and prosciutto.

Place Dijon mustard in small bowl. Whisk in 2 Tbsp lemon juice, then
6 Tbsp olive oil. Salt & pepper to taste.

Stir dressing into celery root salad.

I like this on its own, or with artichokes!

wiredfoxterror

Losing-Losing-Gone!
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DebB Posted - 28 August 2004 17:1      

I've read about this for a long time, but never tried it until a couple days ago.
Let me tell you! If you haven't tried it & miss/like potato salad - you've got to
give it a try.

Taking advice from an Atkins site that I visit, I baked a head of fresh
cauliflower. I simply cut the head into about 8 pieces (this was a large head),
I included the core. I then placed the pieces in a covered casserole dish with
about 1-2 tablespoons of water. (I baked it because I have a habit of not
keeping a close enough eye on steaming veggies and they tend to get
overdone.) You don't want to overbake/cook this - just until barely fork
tender, so that it's not mushy. I baked it at 350° for about 45 minutes - but
this would depend on how large your pieces are. I would start checking them
at 30 minutes.

The guy who posted his recipe uses frozen cauliflower, spread on a cookie
sheet, 350° for 1 hour. Myself, having made this just one time so far, I'll
experiment around some. I shied away from the frozen cauliflower because I
just haven't had very good luck with it yet (I find it quite grainy).

I then cooled the cauliflower and chopped it as I would potatoes. Add
whatever you would for your favorite potato salad. I added chopped celery,
chopped sweet onion, 4 (chopped finely) hard boiled eggs, a bit of dill relish,
mayo, mustard, salt, pepper, celery seed and mixed well. Then I give it a
dusting of paprika for color.

The post on the other site said to make this the day before. I can honestly
say even though we ate it the same day I made it - that it WAS much better
the second day, so from now on I'll try to make it a day ahead.

Try it - you'll like it! *Ü*

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com

Edited by - DebB on 8/29/2004 8:34:02 AM
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I've read about this for a long time, but never tried it until a couple days ago.
Let me tell you! If you haven't tried it & miss/like potato salad - you've got to
give it a try.

Taking advice from an Atkins site that I visit, I baked a head of fresh
cauliflower. I simply cut the head into about 8 pieces (this was a large head),
I included the core. I then placed the pieces in a covered casserole dish with
about 1-2 tablespoons of water. (I baked it because I have a habit of not
keeping a close enough eye on steaming veggies and they tend to get
overdone.) You don't want to overbake/cook this - just until barely fork
tender, so that it's not mushy. I baked it at 350° for about 45 minutes - but
this would depend on how large your pieces are. I would start checking them
at 30 minutes.

The guy who posted his recipe uses frozen cauliflower, spread on a cookie
sheet, 350° for 1 hour. Myself, having made this just one time so far, I'll
experiment around some. I shied away from the frozen cauliflower because I
just haven't had very good luck with it yet (I find it quite grainy).

I then cooled the cauliflower and chopped it as I would potatoes. Add
whatever you would for your favorite potato salad. I added chopped celery,
chopped sweet onion, 4 (chopped finely) hard boiled eggs, a bit of dill relish,
mayo, mustard, salt, pepper, celery seed and mixed well. Then I give it a
dusting of paprika for color.

The post on the other site said to make this the day before. I can honestly
say even though we ate it the same day I made it - that it WAS much better
the second day, so from now on I'll try to make it a day ahead.

Try it - you'll like it! *Ü*

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com

Edited by - DebB on 8/29/2004 8:34:02 AM
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wired_foxterror Posted - 18 January 2009 4:20      

Broccoli Salad - Almost Level 1

1 cup mayonnaise
2 tablespoons + 2 teaspoons red wine vinegar
1/2 cup sugar substitute
salt & pepper to taste
1 pound broccoli florets
1 medium onion
1/2 to 1 cup dried unsweetened cranberries

Whisk together the mayonnaise, vinegar and sugar substitute. Add salt
and pepper to taste.

Cut the broccoli florets into bite size pieces. Chop the onion. Add to
the bowl and stir to coat.

Refrigerate at least and hour and serve.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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My Mom used to make this and SS'd it so that it is legal. It will keep for
weeks, if it lasts that long.

SAUERKRAUT SALAD

1 pkg fresh sauerkraut, drained
1 1/2 c. celery, diced
1 green pepper, chopped
1/2 red pepper or 3T pimento, chopped
1 onion, chopped
3/4 c. sugar substitute of choice
1/4 c. rice or cider vinegar
1/2 c. salad oil

Combine sauerkraut, celery, green pepper, red pepper (pimento) and onion.
Add sugar substitute, vinegar and salad oil. Mix together. Refrigerate
overnight. Will keep for weeks.

Enjoy
mamabj
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I make this recipe all the time - it's great!! This is a tweaked version of a Top
Secret Recipe. *Ü*

KFC Cole Slaw

8 cups Finely shredded cabbage

2 Tbsp minced onion (I use dried - it’s easier)

1/3 cup sugar (use equivalent)

1/2 tsp salt

1/8 tsp pepper

1/4 cup cream

1/2 cup Mayonnaise

2 1/2 T red wine vinegar (or vinegar of choice)

2 1/2 Tbsp Lemon Juice

Deb's note ~ I also add: 1 Tbsp horseradish and 1/2 tsp celery seed, some
times more. I also an 1/2 - a whole orange pepper which simulates carrot in
there wondefully! *Ü*

Instructions:
Be sure cabbage is chopped very finely. 
Combine the sugar, salt, pepper, milk, mayonnaise, vinegar and lemon juice
in a large bowl and beat until smooth. 
Add the cabbage and onion and mix well. 
Cover and refrigerate for at least 2 hours before serving.

Deb's note ~ I chop the cabbage in my food processor (Cuisinart) and it works
great! Just watch it closely or you'll end up with pureed cabbage (ha)

Edited by - DebB on 5/18/2008 3:37:33 PM
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A new twist on a taco salad.

Ingredients
1-1/2 pound boneless beef round steak, cut 3/4 inch thick 
1 14-1/2-ounce can low-sodium diced tomatoes, undrained 
1/3 cup chopped red onion 
1 to 2 canned chipotle chile peppers in adobo sauce, chopped* 
1 teaspoon dried oregano, crushed 
1 clove garlic, minced 
1/4 teaspoon ground cumin

3/4 cup shredded cheddar cheese (3 ounces) (optional)

1 recipe Pico de Gallo Salsa (see recipe below) (optional)

Directions
1. Trim fat from meat. Cut meat into 6 pieces. In a 3-1/2- or 4-quart slow
cooker, place meat, undrained tomatoes, onion, chipotle peppers, oregano,
garlic, salt, and cumin.

2. Cover and cook on low-heat setting for 8 to 10 hours or on high-heat
setting for 4 to 5 hours.

3. Remove meat from slow cooker; reserve cooking liquid. Using two forks,
pull meat apart into shreds. Stir enough of the reserved cooking liquid into
meat to moisten.

4. To serve, spoon somewhat cooled meat onto shredded lettuce. If desired,
top with cheese and Pico de Gallo Salsa. Makes 6 servings.

Pico de Gallo Salsa: In a small bowl, combine 1 cup finely chopped tomatoes;
2 tablespoons finely chopped onion; 2 tablespoons snipped fresh cilantro; and
1 fresh serrano chile pepper, seeded and finely chopped.* Stir in 1/2 cup
chopped, peeled jicama and 1/4 cup radishes cut into thin bite-size strips.
Cover and chill for several hours before serving.

Note: Always be careful w/hot peppers. You might want to wear plastic or
rubber gloves to work with them.

This has so much flavor and crunch it makes a nice Mexican salad.

Enjoy.

mamabj
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Sing4joy Posted - 17 September 2003 12:14      

Someone was asking about this recipe in the chat room earlier. Here it is...

2 heads broccoli-cut into florets
2 red onions-chopped
1 cup shredded cheddar cheese
1 lb. bacon, cooked and broken into pieces

1 cup mayonnaise
5 teaspoons somersweet (equiv. to 1/2 cup sugar)
6 Tablespoons red wine vinegar

Mix mayonnaise, somersweet, and red wine vinegar to make dressing. Add
to broccoli, onion, cheese, and bacon. Mix all together for a scrumptious
salad!

This makes a huge bowl...you could half the recipe or have for leftovers for a
day of two.

Edited by - Sing4joy on 10/21/2003 7:57:25 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=35084')
javascript:openWindow('profile.asp?mode=display&id=16632')
javascript:openWindow('close.asp?topic_id=35084&topic_title=Broccoli+Salad&forum_id=83')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/..._title=Stuffage+of+Roughage+%28Salads%29&topic_title=Broccoli+Salad&forum_id=83&topic_id=35084[9/7/14, 8:17:56 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Broccoli Salad
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...2&topic_title=Cheesy+Chicken+Salad&forum_id=83&forum_title=Stuffage+of+Roughage+%28Salads%29[9/7/14, 8:18:02 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Cheesy Chicken Salad

Send Topic To a Friend

Author Posting

3M Posted - 29 April 2008 4:17      

Cheesy Chicken Salad

2/3 cup mayonnaise
2 cups cubed, cooked chicken
1 cup cubed Swiss cheese
1/2 cup dill pickle relish (Don't use sweet relish. Be sure to check the labels.) 
1/2 cup celery
1 teaspoon lemon juice
1/2 teaspoon salt
1/8 teaspoon black pepper
lettuce leaves

In a large bowl, combine the chicken, cheese and pickle relish. In a small
bowl, combine the mayonnaise, lemon juice, salt and pepper; add to chicken
mixture and mix well. Wash and dry the lettuce leaves. Put the chicken salad
on the lettuce leaves and roll or fold up.

Started March 6, 2006
Start 297 ~ Current 186 ~ Goal 150
He who believes and is baptized will be saved; but he who does not believe
will be condemned. Mark 16:16

Edited by - 3M on 4/29/2008 4:25:45 AM
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This is another legal recipe from Michael Chiarello - somersized, that is. He
does some really great dishes that we can utilize to this way of eating.

6 to 8 large zucchini, roughly 4 pounds 
1 cup extra-virgin olive oil, divided 
Sea salt, preferable gray salt and freshly ground black pepper 
6 cloves minced garlic 
1/2 teaspoon red chili flakes 
2 lemons juiced 
2 tablespoon freshly chopped parsley leaves 
2 tablespoon freshly chopped basil leaves 
6 tablespoons toasted pine nuts, optional 
Shaved Parmesan, to taste

Prepare a charcoal grill, grill pan, or heat a gas grill to high.

Wash the zucchini and trim the ends. 
Using a mandolin or vegetable peeler thinly slice the zucchini lengthwise. 
Toss the zucchini with 1/3 of the olive oil, gray salt and pepper, to taste.
Quickly grill the zucchini ribbons on 1 side, until lightly marked and wilted,
about 1 to 2 minutes. 
Remove to a plate or a baking dish and let cool slightly. 
When slightly cooled toss zucchini in a bowl with the remaining ingredients.

Spread onto a serving platter. Drizzle dressing w/spoon at last minute. Peel
slices of parmesan on top.

Even kids like this salad.
mamabj
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b.ba Posted - 18 April 2008 12:42      

what is going on with this website? There have been some disgusting posts.
Any way to stop them?
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roweena Posted - 5 April 2008 18:53      

I have to say, I really miss potatoes and the couple times I've tried faux
"mashed" potatoes I didn't really care for it at all. But I LOVE potato salad
and this hits the spot!! This recipe is a slightly altered version found in "500
low-carb recipes", I love that book. What a great dish to bring along with
fried chicken for a spring picnic!!

**please note that my measurements are approximate, as I wasn't paying
close attn when I was making it, was just too excited!

2 cups of cauliflower (stalk too) cut into small cubes
1 hard boiled egg-coarsely chopped
1 tablespoon finely diced red or white onion
1/3 cup mayonnaise
1 tablespoon cider vinegar
1 teaspoon yellow mustard
1/2 teaspoon salt
1/2 packet splenda
1/2 teaspoon pepper

1. put all of the cubed cauliflower into a casserole/microwave safe dish with 1
tablespoon of water. Cover and cook on high for 5 minutes. When done,
allow it to sit on the counter, covered, for another 5 minutes or so.

2. In the meantime, combine all of the other ingredients together in a large
bowl EXCEPT FOR THE EGG, and mix well. Taste to see if it needs any
adjusting.

3. Drain the cauliflower of any excess water, then put into the bowl with the
dressing. Mix well, making sure all of the cauliflower is coated. Add in the
hard boiled egg and gently stir. Refrigerate and serve chilled.

Started SS 2/25/08
227/212/160
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Here is another strawberry spinach salad. I know some of us are anxious for
spring foods.
Ingredients: 
1/2 teaspoon toasted sesame seeds (omit for L1) (can substitute poppy
seeds)
6 cups fresh spinach leaves, torn
2 cups fresh strawberries, rinsed, dried, hulled

Dressing
1/4 cup salad oil
2 tablespoons red wine vinegar
1 1/2 tablespoons sugar substitute of choice
1/2 teaspoon dried dill weed
1/8 teaspoon onion powder
1/8 teaspoon garlic powder
1/8 teaspoon dry mustard
PREPARATION:
In a large bowl, toss spinach with sesame seeds. Prepare strawberries, cutting
large ones in half. Add strawberries to salad. Cover and refrigerate.

Combine dressing ingredients in a screw-top jar or shaker; shake well then
refrigerate to chill.

Pour chillded dressing over strawberry spinach salad and toss lightly.

I found this about.com and ss'd it.

mamabj
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FrazzledMomma Posted - 9 May 2007 19:34      

This is WONDERFUL!! My mom made it as a side for my anniversary
dinner and I ate more of it then the actual dinner. I didn't eat the
strawberries due to the fact I'm still strictly Level 1. The berries are
needed though for the flavor. Here you go!

2 bunches of spinach (We used 1 bag of the pre-bagged baby spinach
& 1 bag of the italian mix)
4 cups sliced strawberries
1/2 cup olive oil
1/4 cup white wine vinegar
1/2 cup Splenda
1/4 teas paprika
2 tablespoons sesame seeds
1 tablespoon poppy seeds

In a large bowl, toss together the spinach and strawberries.

In a medium bowl, whish together the oil, vinegar, Splenda, paprika,
sesame seeds, and poppy seeds. Pour over the spinach and
strawberries and toss to coat.

I hope you like it as much as we do! Enjoy!

*We got this recipe off of allrecipes.com*

Don't want to steal anyone's thunder!!

Jenn
REALLY started 4/30/07
355/345/ultimate goal 160
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mamabj Posted - 9 November 2006 14:34      

My Mom used to make this from fresh leaf lettuce from the garden. You can
use a variety of leaf lettuce from the store.

2 slices bacon
1 t sugar substitute
2 t vinegar
2 t water
1/8 t salt
Dash of pepper
Variety of Leaf Lettuce or spinach and/or dandelion greens

Cut bacon into small pieces and fry. Reserve about 2 T bacon grease. Add
other dressing ingredients to grease. Heat to boiling and pour over salad
greens. Serve immediately. (Can also be cooked and slightly cooked if you
don't like wilted greens.)

mamabj
250/189

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=53720')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=53720&topic_title=Wilted+Lettuce+Salad&forum_id=83')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...Stuffage+of+Roughage+%28Salads%29&topic_title=Wilted+Lettuce+Salad&forum_id=83&topic_id=53720[9/7/14, 8:19:07 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Wilted Lettuce Salad
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._title=Exploded+Sushi+Salad%21%21&forum_id=83&forum_title=Stuffage+of+Roughage+%28Salads%29[9/7/14, 8:19:12 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Exploded Sushi Salad!!

Send Topic To a Friend

Author Posting

Anemos Posted - 5 August 2007 21:50      

Exploded Sushi Salad

1 head cauliflower, riced (grated)
1 cup rice vinegar
1 tbs splenda
1/2 tsp salt
1-2 cups imitation crab meat, cut into small pieces
1 long english cuke, small dice
1 bunch green onion, 1 inch pieces
1 red pepper, small dice
4 sheets nori (seaweed paper)
1/2 cup soy sauce
1-2 tsp wasabi (or to taste)
1 tsp sesame seed oil

Start with grating the cauliflower. Mix together rice vinegar, splenda and salt,
then add in a non stick skillet with the cauliflower. Cook over medium heat
and cover with lid (takes a while to soften the cauliflower) keep stirring and
checking to make sure there are enough liquids and if its evaporated too
much then add a few splashes of water to keep it steaming. Once cooked
enough (about 10 mins) and the last liquids have evaporated, place in a bowl
and into the freezer (stir while in the freezer every once and a while to help
with cooling down). While the "rice" is cooling, prep veggies into a bowl and
slice the nori into thin strips. Combine soya sauce, wasabi, and sesame oil
together. Once the rice is cold add to the rest of the salad ingredients and
then add the soy dressing.

This recipe is versatile in what you like in a sushi roll, I love a cali roll with
the avocado, but that would be a lvl two meal if added, and we didn't even
find that we were missing it with this salad. Other options are smoked
salmon, shrimp, tuna ect. Also please feel free to add more or less of a
flavor/sauce, whatever is to your taste, I didn't measure anything when
making this and am going by an approximate amount.

I had the idea to make this salad as soon as I tried the "faux fried rice" and
figured I could make this with the "rice". I even tried it out on a get-together
tonight and everyone loved it. My dad and hubby who dislike sushi, really
liked this, and the sushi lovers of the group were very impressed that I was
able to make it taste soo stinking close to sushi. My mom commented that
she even preferred it to the regular rice. All in all I am extremely happy to
have found my sushi fix and to be able to indulge in sushi without any ounce
of guilt attached.

I named it "exploded sushi salad" because its like a roll that blew up :P
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lisarose15 Posted - 13 February 2008 10:21      

This is an easy salad to make when you're craving a cheese steak hoagie.

Simply make a salad with iceberg lettuce, tomatoes and thinly sliced onions.
Add a little salt and a dressing of oil and vinegar and set aside. Meanwhile,
fry up some minute steaks and top with cheese. Slide them right onto the
salad. Don't forget the hot peppers!

It's really satisfying and you won't miss the torpedo roll.
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mamalaurie Posted - 12 February 2008 7:33      

Crispy Celery Salad 
Recipe #181458

This is fresh, simple and delicious! Recipe from Food Everyday
December/2005 Issue. by katie in the UP

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie
4 servings
time to make 10 min 10 min prep

2 tablespoons fresh lemon juice
4 teaspoons olive oil
1 teaspoon Dijon mustard
coarse salt
pepper
5 celery ribs, ends trimmed, peeled and sliced 1/2 inch thick diagonally
1 cup celery leaves, torn can be substituted with 1/2 cup parsley

1. In a large bowl, whisk together lemon juice, oil and mustard; season
with salt and pepper.
2. Add celery and celery leaves; toss to combine.
3. Serve at room temp or chilled.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:30:10 AM
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mamalaurie Posted - 12 February 2008 7:32      

Just Celery Salad 
Recipe #166582
I came up with this when I wanted to serve a salad with dinner, but was
out of lettuce. I happened to have almost a whole head of celery. Very
simple.
by HollyQ

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie
2-4 servings
2 cups
time to make 5 min 5 min prep

2 cups celery, sliced into 1-2 inch pieces
2 tablespoons red wine vinegar
3 tablespoons olive oil
2 tablespoons Parmesan cheese, grated
1 garlic clove, chopped (optional)
kosher salt
ground pepper

1. Combine all ingredients in a bowl and toss. Serve.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:29:00 AM
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pinky8952 Posted - 31 January 2008 12:24      

Hi you great ss buddies, I was wishing last night after I seen the wilted
spinach, that I could get some leaf lettuce and scallions with some diced
bacon. Our family always had wilted lettuce. Chop some leaf lettuce. Cut
up into slices green scallions, cooked and diced bacon and save the bacon
grease. It depends how much vinager you like, about3 tablespoons of
vinegar salt and pepper. mix it together and get the bacon drippings hot
and pour over the greens and mix it together. I could live on this all
summer. So give it a try. ...........Pinky..Of course don't forget the bacon,
put it in the salad. lol
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mamalaurie Posted - 10 February 2008 13:15      

Cold Celery Recipe #156

This unusual, and make a nice side dish. by Doreen Randal

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Almost Level 1 pro/fat/veggie

1 servings
time to make 40 min 40 min prep

This only needed to be adjusted a bit. Brown sugar substitute instead of
brown sugar

1 bunch celery
1 pinch salt
1 tablespoon soy sauce
1 teaspoon brown sugar (brown sugar substitute)
1 teaspoon sesame oil

1. Wash the celery and cut into 1 inch lengths.

2. Put into a large pan, cover with cold water and bring to the boil, drain
and immediately cover with water.

3. Chill completely under cold running water.

4. Drain.

5. Add the salt, soy sauce, sugar and sesame oil.

6. Mix well and serve chilled.

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:23:09 AM
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Celery Root and Cucumber Salad With Dill Dressing Recipe #214662
A great recipe for summer and the local farmers market. by Porro
absentis NPT

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie

2-4 servings
time to make 45 min

1 large celery root
1 cucumber

Dressing
1/2 cup fresh dill, roughly chopped
1 tablespoon shallots
1 tablespoon Pommery mustard
1 tablespoon Dijon mustard
3/4 cup champagne vinegar or white wine vinegar
2 cups pure olive oil

1. Peel and halve the celery roots [can also use 2 medium] place in a
covered baking dish with a little water and salt to taste if desired.

2. Bake in moderate oven 45 minutes or until a knife passes through
easily.

3. Peel the cucumber [optional if not waxed] and cut in half rounds.

4. Allow the celery root to cool, then slice in rounds similar to the cukes.
Mix together.

5. Add dressing. Vegetables should be well coated but not gloppy. Taste
to adjust seasoning.

6. Garnish with some dill sprigs over the salad.

7. The dressing:.

8. Combine the all except oil in a food processor. Add the oil slowly, then
add the dill. Season with salt and black pepper.

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie
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One way to get lots of veggies into your menu is with what is called a
Boiled Salad!

Choose 3-5 veggies that will look colorful together, for example:

2 yellow squash
1/2 head chinese (nappa) cabbage
a red pepper
3-4 red radishes
1 stalk of broccoli

Cut the veggies into bite-size shapes:
yellow squash - cut in half lengthwise and then into thin slices
Chinese cabbage - cut the cabbage in half 
lengthwise, cut again in the stem area and 
separate into quarters and then cut thin slices of the cabbage
peppers - I like strips that are cut in half
radishes - quarter them vertically unless they are very big, then cut into
more sections
broccoli - peel the tough skin off the stem, cut into flowerettes and then
slice the stem (the stem is very sweet when cooked)

Bring about 2 quarts of salted water to a boil. Drop in the cabbage and
boil until the green parts get bright looking, then take it out and put into
a colander to drain. KEEP THE WATER, DON'T THROW IT OUT!

Next drop in the yellow squash and boil for about 1 min and take out
and put it into the colander. Next the radishes - boil them about 2 mins
and drain. Next the broccoli stems - boil 1 min and add the flowerettes
and boil another 2 mins and drain. Next the red peppers - boil them just
about 15 seconds and drain.

When the veggies are cool, mix them up and put your favorite dressing
on it. That's boiled salad! You can use other veggies too, like cauliflower,
snow peas, onions, scallions, kale, collard greens, asparagus, daikon
radish etc.

Oh! And I forgot to add, you will also end up with the cooking water as a
very nice vegetable based broth to make soup with!

Edited by - HunnyBunny on 11/1/2007 11:52:50 AM

Edited by - HunnyBunny on 11/1/2007 11:54:56 AM
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wired_foxterror Posted - 30 September 2007 9:59      

This one is SO EASY!

Sweet & Sour Cole Slaw

1 small head red cabbage
1 small head white cabbage
5 tablespoon white vinegar
5 tablespoon sugar substitute (I use W L)
1/3 cup Hellmann's mayonnaise

Chop both heads of cabbage and put in large serving bowl.

In a small bowl mix the vinegar and sugar. Then add the mayonnaise
and mix. (It will be lumpy).

About and hour before serving, fold the dressing into the slaw and mix
thoroughly. Chill.

DO NOT ADD SALT & PEPPER!

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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NanMC Posted - 2 May 2007 7:32      

I love this recipe on a hot summer day!

4c. penne wheat pasta
1-1/2 c. salsa
1 small red onion, chopped
2c. diced tomatoes
1c. red and/or green pepper, chopped
1c. black beans
1T. fresh cilantro

Cook pata according to package. Comcine all ingredients. Chill to blend flavors
for at least an hour.

notes: The spicier the salsa, the better. I also like to add 1/2 of a chopped
cucumber. For those of you that eat corn, you can add 1c. cooked corn.
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Liz01219 Posted - 28 August 2007 13:52      

1 1/2 lbs. salmon filet
salt and pepper to taste (optional)
1/2 cup chopped green onions
1/2 cup chopped celery
1 cucumber, peeled, seeded and chopped
3 Tbls. mayo
3 Tbls. sour cream
2 tsp. dried dill leaves

1 Season the salmon with salt and pepper (if using) on the skin side. In a
nonstick skillet coated with nonstick cooking spray, cook the salmon over
medium heat for about 5-7 minutes on each side or until done. Remove the
skin and flake.

2. In a bowl, carefully combine all ingredients and fold together until well
mixed. Refrigerate until serving time.
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1 Tbls. olive oil
1 cup loosely packed fresh flat leaf parsley
2 whole boneless chicken breasts, skin on. split
Kosher salt and freshly ground black pepper
1 small onion, roughly chopped
10 white mushrooms, wiped clean, cut into 1/4 inch pcs.
1 cup dry white wine
2 Tbls. blasamic vinegar
1 Tbls. sweet butter
8 to 10 ozs. baby or flat leaf spinach, stems removed

Preheat oven to 400 degrees. Heat the olive oil in a large skillet over
medium heat. Press 1 Tbls. parsley onto the skin side of each breast. Season
both sides with salt and pepper. Place the breasts skin side down, in the
skillet, cook until golden about 8 minutes per side.
2. Remove the chicken from the skillet; transfer to a roasting pan. Transfer
the pan to the oven until the chicken cooks through, 15 to 20 minutes.
3. Remove skillet to stove. Add the onion, cook, stirring until just golden
about 2 minutes. Add mushrooms, cook until soft about 5 minutes. Add
wine, use a wooden spoon to loosen browned bits. Cook until the wine is
almost evaporated about 5 minutes. Add vinegar, cook 1 minute more. Stir
in remaining parsley, season with salt and pepper Remove from heat and stir
in the butter.
Remove chicken from the oven. Place the spinach on the plates. Slice each
breast into sixths, arrange over the spinach. Spoon the mushrrom mixture
over the chicken, drizzling the juices over the spinach, and serve.
Serves 4
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Had this salad for dinner tonight. It was great!! DH said if he had such great
food all the time, he can be on the WOA forever. I added grilled chicken
breast on top as well.

1 head romaine lettuce 
1/2 box cherry tomatoes halved
2 large portabello mushrooms, sliced and sauteed in olive oil until limp

Dressing:
2/3 cup oil (I put 1/2 cup)
1/4 cup vinegar
1/4 cup tomato sauce
2 tbsp. splenda
2 cloves garlic
1/4 tsp mustard powder
1/4 tsp. paprika

Prepare vegetables in bowl. Wisk together ingredients for dressing. Serve
dressing separately.

The dressing makes enough for 2-3 salads.

Enjoy
1/2 tsp salt
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I saw this on Foodnetwork and it looks great! I think it was Rachael Ray.

1/4 cup yellow mustard 
2 tablespoons cider vinegar (eyeball it) 
1 tsp sugar equivalent 
4 tablespoons vegetable oil 
1 small red onion, thinly sliced 
16 ounces shredded cabbage 
1 heart of romaine lettuce, shredded 
2 vine-ripe tomatoes, diced 
3 large half-sour or garlic pickles, chopped 
Salt and freshly ground pepper 
8 Vienna Beef or Red Hots, cut into 1-inch slices on an angle 

1. In a large bowl, combine the mustard, vinegar, sugar substitute and 3
tablespoons of the oil. Add the onion, cabbage, lettuce, tomatoes and pickles
and toss. Season the salad with salt and pepper; taste, adjust the seasonings
and reserve. 
2. Heat a large nonstick skillet over medium-high heat. Add the remaining 1
tablespoon of oil, 1 turn of the pan, then arrange the sliced dogs in a single
layer. Sear them for a couple of minutes on each side, turning with tongs.

Enjoy!
mamabj
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Check out this salad from Rachael Ray.

Chicago Dog Salad Recipe

1/4 cup yellow mustard 
2 tablespoons vinegar, eyeball it 
1 rounded teaspoon sugar (Splenda)
4 tablespoons vegetable oil 
1/2 medium red onion, thinly sliced 
1/2 of a 16-ounce sack shredded cabbage blend for slaw salads 
1 romaine heart, shredded 
2 vine ripe tomatoes, diced 
3 large half sour or garlic pickles, chopped 
Salt and pepper 
8 pork or beef hot dogs, cut into 1-inch-thick slices on an angle

In the bottom of a large bowl, combine mustard, vinegar, sugar, and about 3
tablespoons of vegetable oil. Add the onions, cabbage, romaine, tomatoes,
and pickles and toss the salad. Season with salt and pepper, adjust
seasonings, and reserve. 
Heat a large nonstick skillet over medium-high heat. Add in remaining 1
tablespoon vegetable oil (1 turn of the pan) then arrange the sliced dogs in a
single layer. Sear them a couple of minutes on each side. Remove to paper
towels to drain.

Mound up the salad on plates, top with seared dogs, and serve.
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mamabj Posted - 4 July 2007 10:26      

This has always been one of my favorite salads. If you add the raisins, it
would be for L2 however. But leaving them out it is a legal L1.

1 head broccoli 
6 to 8 slices cooked bacon, crumbled 
1/2 cup chopped red onion 
1/2 cup raisins, optional (omit for L1)
8 ounces sharp Cheddar, cut into very small chunks 
1 cup mayonnaise 
2 tablespoons white vinegar 
1/4 cup sugar substitute equivalent
1/2 cup halved cherry tomatoes (grape tomatoes will give it a sweeter flavor
so you won't miss the raisins so much)
Salt and freshly ground black pepper

Trim off the large leaves from the broccoli stem. Remove the tough stalk at
the end and wash broccoli head thoroughly. Cut the head into flowerets and
the stem into bite-size pieces. Place in a large bowl. Add the crumbled bacon,
onion, raisins if using, and cheese. In a small bowl, combine the remaining
ingredients, stirring well. Add to broccoli mixture and toss gently.

mamabj
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monique1964 Posted - 5 July 2007 12:10      

A Favorite in our family
A colorful salad, full of flavor and vitamins....

1 head of romaine lettuce
2 tomatoes
½ cup of cucumber
½ cup of feta cheese,(to your taste)
¼ cup of red onions 
¼ cup of green oinions
½ cup of orange, yellow or red pepper

Dressing:
¼ cup of(real)lemon juice 
1/8 of cup of white vinegar
1/8 of cup of red wine vinegar
2 garlic cloves (minced)
1/3 cup of olive oil
¼ teaspoon of oregano
salt, pepper to taste
you can add cream for a creamier taste

You can add black olives for a almost Level 1.

Personnally I keep the dressing for 1-2 weeks in the fridge for further
use when I'm making a small portion of salad for myself.

Enjoy!
Frenchy
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mamabj Posted - 4 July 2007 10:16      

This is an incredible salad.

4 cooked skinless boneless chicken breasts, diced 
1 1/4 cups bean sprouts 
1 1/2 cups snow peas 
1/4 cup chopped scallions 
1/4 cup vegetable oil 
5 teaspoons soy sauce 
1 teaspoon ground ginger 
1/8 teaspoon salt 
1/8 teaspoon freshly ground black pepper 
1/8 teaspoon sugar subsitute equivalent
1/4 cup diced celery 
1 (8-ounce) can sliced water chestnuts, drained

Combine the chicken, bean sprouts, snow peas, and scallions. Make a
dressing using the oil, soy sauce, ginger, salt, pepper, and sugar substitute.
Add to the chicken mixture. Add the celery and water chestnuts and mix well.
Serve chilled.

mamabj
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mamabj Posted - 4 July 2007 10:20      

This can be kept in the frig for up to 2 weeks. When finished, keep dressing
and make another batch. Be sure to store overnight for best flavor.

1 can green beans, rinsed and drained 
1 can cut yellow wax beans, rinsed and drained 
1 jicama diced or julienned
1 large green bell pepper, diced 
1 large red onion, sliced and separated into rings 
1 (4-ounce) jar pimentos, diced 
1/2 cup salad oil 
2 cups thinly sliced celery 
1 1/2 cups cider vinegar 
2 cups sugar substitute equivalent
2 teaspoons salt 
1/2 teaspoon freshly ground black pepper 
1 Karma's Tomato Soup recipe

Place all the beans, green pepper, onion and pimentos in a large mixing bowl.
Add the oil and celery. In a saucepan, combine the vinegar, sugar, salt,
pepper, and tomato soup. Bring to a boil and pour over the vegetables. Toss
the mixture lightly with 2 forks. Do this several times as the mixture cools.
Cover the bowl and refrigerate at least 4 hours before serving. The salad will
be better if kept chilled 24 hours before serving. Drain and reserve liquid
before serving; it will keep for several days. The reserved liquid can be
poured over the leftovers. Add more sugar substiute, if desired.

Enjoy.
mamabj
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glassart Posted - 25 June 2007 12:4      

I just summersized this from a mag....

one bag of broccili slaw or grate your broccili...We even do the tops. 
one red bell pepper--diced.
shake in a jar the following:
1/2 cup mayo
1/2 cup sour cream
sweetneer to equal 10 tsp sugar
1 tsp salt 
1/2 tsp pepper
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Freed Posted - 6 October 2004 6:1      

I discovered a way to have a sturdy mashed potato texture with my mashed
cauiflower. I use daisy sour cream ONLY. No heavy cream. Then I add garlic
salt and pepper to season. Not the least bit "soupy"! I made it for company
recently and people could not stop raving about!!
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Anemos Posted - 19 June 2007 16:10      

Hi all, I was wondering if I could get a few suggestions for a salad I need to
bring to a wedding this weekend. Its a fairly short engagement and the family
doesnt have much $ so its ending up a pot-luck reception. I was asked to
bring either one of two salads.... macaroni or potatoe salad (UCK!!) so I
asked if it was okay if I brought more of a "specialty salad". I dont care much
for either of the two and I dont buy the ingredients for the mac and the
potatoe salads. They are fine with it, but I am still trying to figure out what
to bring, it doesnt have to be an entirely somersized salad but I need to bring
a LOT and I prefer not to look like I cheaped out (like a green salad) but at
the same time I dont really want to spend a ton. 
Thanks for any suggestions, I really appreciate some ideas!
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marie172 Posted - 16 November 2003 6:35      

Hi!

Here are a few salad dressings I have found, mostly from these boards.
Sorry if no credit is given. The ranch and 1000 island are the only ones I
have tried though, and my family loves both. All use very little or no
sweetener. If you don't have any legal sweetener, you could try omitting the
sweetener and see how you like it.

Ranch Dressing

1 cup mayo
1/2 cup sour cream
1/2 tsp dried chives
1/2 tsp dried parsley
1/2 tsp dried dill weed
1/4 tsp garlic powder
1/4 tsp onion powder
1/8 tsp sea salt (I used regular salt)
1/8 tsp black pepper

add all together and mix with a wire whip, cover and chill at least 30
minutes before serving
(I like to water it down a little by adding water)

-

BALSAMIC VINAIGRETTE
1/2 cup Balsamic vinegar
2 cloves minced garlic
1 teaspoon crushed basil
fresh ground salt & pepper, to taste
1 cup GOOD olive oil

In a jar with screw top lid, pour vinegar, garlic, basil, salt & pepper. Shake
to mix. SLOWLY add olive oil in stream while whisking vigorously. Store in
same jar. Shake very well before using each time to make sure the oil
emulsifies.

This does not need to be stored in the refrigerator. I bought a *Bonjour
Salad Chef* at a kitchen store which whips up a beautiful vinaigrette. It
emulsifies that oil in nothing flat!!!

DIJON VINAIGRETTE
1/4 cup red wine vinegar
1/4 cup fresh-squeezed lemon juice
1-1/2 tablespoons Dijon mustard
fresh ground salt & pepper, to taste
1 cup GOOD olive oil.
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In a jar with screw top lid, pour vinegar, lemon juice, mustard, salt &
pepper. Shake to mix. SLOWLY add olive oil in stream while whisking
vigorously. Shake very well before using each time.
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sugarbelle Posted - 29 May 2007 7:46      

I don't have the ingredients, but I always get the lemon vinaigrette on my
salad from a place that everything is organic. Do you think it's okay?
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phoffer Posted - 24 May 2007 7:34      

I just saw this on The Food Tv Network with
Everyday Italian

1 1/2 lbs green beans, trim and halved crosswise
3 t. salt, plus more for taste
3 to 5 small turnips soaked in heavy cream and then chop them into bite size
pieces
and boil until done, not over done though.
Turnips are taking the place of the potatoes
1/3 c fresh squeeze lemon juice
2 garlic cloves, chopped
1/3 c olive oil OR extra virgin o. o.
1 t. dried oregano
3/4 t black pepper
8 oz cherry tomatoes
1/2 c chopped fresh basil or use dry but less of it , like a 1/4 cup
1/4 c fresh italian parsley leaves or just
1/3 dry parsley
9 oz canned tuna packed in oil

Cook your beans until tender crisp about
4 minutes.
when they are done transfer to ice bath.
Then dry them off.
Add t. salt to the same cooking water and
bring to a simmer and add turnips and cook
until they are just tender but still hold
their shape.
Transfer to ice water to stop cooking and
pat them dry.
In a samll bowl whisk the lemon juice
garlic, oil, oregano, 1 tsp. salt and 3/4
tsp. pepper. Place the tomatoes, basil,
and parsley in a large serving bowl. 
Add the tuna and toss gently to combine.
Add the green beans and turnips and gently
conmbine. 
Pour dressing over the salad and coat toss
to coat..
Simple elegant and is so yummy. I am making
more today.. Hope you enjoy!!!!!!!!
Pat

Patricia Hoffer
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spirit62 Posted - 4 May 2007 7:22      

Orange-Jicama Salad From Dr. Weil's website

Description 
This colorful salad uses jicama, a crunchy and sweet root vegetable common
to Latin countries. The pairing with oranges and cilantro gives it a distinctive
Mexican flair. It would be a wonderful salad to serve with Vegetarian Chili or
your favorite Mexican meal. During the winter holidays, add some
pomegranate seeds to make it even more festive.

Ingredients 
4 cups jicama, peeled and julienned
2 oranges, sectioned
2 tablespoons fresh cilantro, chopped
1/3 cup fresh orange juice
2 tablespoons balsamic vinegar
1 tablespoon extra-virgin olive oil
Salt and black pepper to taste 

Instructions 
1. Mix the jicama, orange sections, and chopped cilantro in a bowl.

2. Whisk together the remaining ingredients, toss with the jicama-orange
mixture, season to taste with salt and pepper, and serve.

trying to be healthy and slowly getting there...

Hugs to all,
Kay
- waist 36 - 5'1"
189.8/170/wherever my body says it wants to be
size 18/14/8(my dream size)
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chatterboX Posted - 3 May 2007 4:47      

I need a good ranch dressing recipe,I used a I think uncle dans is it still
avalable???

Julie
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Romani Posted - 30 January 2007 8:35      

Last night I made an awesome salad!

I chopped fresh cilanto, green onion, flat leafy Itailan Parsley, mixed it with
fresh ground black pepper & kosher salt, crumpled Feda Cheese and balsamic
vinigar and put it on thick slices of nice fresh tomatoes. OMG! The taste was
amazing!

Please let me know if this is funky in some way. I'm just getting back to this
woe and I'm forgetting some of the rules:)

Romani
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queenmom Posted - 28 July 2006 6:20      

Hi,

I'm new to this site and was trying to find a good egg salad recipe. Please
feel free to share some with me.Thanks.
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ghjk Posted - 24 March 2007 15:4      

Hi,
I just had the most delicious lunch. It's cold outside and I wanted something
warm. But I also wanted a salad, so I let my imagination come up with
something that could satisfy both needs.
I made a warm and creamy artichoke topping and served it over baby greens
with crumbled blue cheese and drizzled with grape seed oil. The whole meal
took 5 minutes to make!
Put one can of artichoke hearts (packed in water) into a glass bowl.
Add about 2 tablespoons of cream cheese.
Season with cayenne pepper, salt, black pepper (the salt I used also has some
garlic powder in it.)
Pop it into the microwave for 2 minutes.
Remove and chop it up until thick and creamy.
Fill your plate with crisp greens then drizzle on a bit of grape seed oil.
Crumble up some blue cheese over the top, and then spoon on the artichoke
mixture over the top.
Voila!
Absolutely divine and totally satisfying! If anyone tries it, let me know what
you think.

ghjk
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DTyler Posted - 25 March 2007 13:38      

I got this recipe off tv.

10 ounces pre-washed baby spinach 
2 slices bacon, finely chopped 
3 ounces Canadian bacon, finely chopped 
2 teaspoons olive oil 
1/2 red onion, sliced (about 1 cup) 
1 pound button mushrooms, coarsely chopped 
1 cup apple cider or juice (need no sugar added)
2 tablespoons apple cider vinegar 
1 teaspoon Dijon mustard 
Salt and pepper

Place spinach into a large bowl. Cook bacon in a large skillet over medium heat
for about 4 minutes, or until it is just crispy. Add Canadian bacon to the
skillet and cook for 2 more minutes, stirring frequently. Remove meat from
pan and place on a plate lined with paper towels. Drain any remaining fat
from the skillet. Add olive oil and onions to the skillet and cook for about 2
minutes, or until onions soften slightly. Add mushrooms to the pan and cook,
stirring frequently, for 2 more minutes. Put onions and mushrooms on top of
the spinach. Add apple cider and vinegar to the skillet and turn the heat up to
medium-high. Stir to scrape up any bits that are stuck to the bottom of the
pan and cook for 8 to 10 minutes or until cider is reduced to about 1/2 cup.
Whisk in mustard, salt and pepper, to taste. Pour warm cider dressing over
the mushrooms and spinach and toss until the vegetables are well coated.
Sprinkle the bacon on top and serve.
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SinginSOMERSong Posted - 26 October 2006 23:4      

Here we go! A refreshing pro/fat slaw with a blend of flavors that
will make you want to sit up and shake your maracas! Viva la
freshness!

1/3 cup Xtra virgin olive oil
1 Tbs orange zest
2 tbs lime juice
1 garlic button (clove), minced
1/2 tsp ground cumin
1/2 tsp salt
1/2 tsp black pepper
2 1/2 - 3 cups finely shredded cabbage
1/2 lb OR 2 cups jicama,shredded
1/2 cup red or orange bell pepper, shredded
1 jalepeno, seeded and diced (*see note)
1/4 cup fresh cilantro, chopped

* SOME like it HOT (caliente)! Jalepeno may be omitted completely
or the amount reduced, depending on how hot you like it!

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)

Edited by - SinginSOMERSong on 1/28/2007 5:47:13 PM
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IWedRich Posted - 11 September 2006 17:46      

Spinach Salad and Hot Bacon Dressing
The Salad:
1 pkg. Ready-to-eat Spinach Leaves
½ C. White Mushrooms, thinly sliced
4 - 5 Hard Boiled Eggs, diced
10 Cherry Tomatoes, cut in half
¼ C. Mozzarella Cheese, thinly shredded
½ lb. Bacon, fried and cut into small pieces (do not overcook as the whole
recipe will taste burned)
Reserve about half of the bacon and some of the fat for the dressing.

Layer the salad starting with the Spinach and working up to the bacon. Top
with Hot Bacon Dressing.

The Dressing:
¼ C. Balsamic Vinegar
½ C. Olive Oil
2 T. Bacon Fat
1 pkt. Good Seasons Italian Dressing
3 pkt. Splenda (sugar substitute)
¼ C. Heavy Cream
Bacon

In a heavy saucepan heat the first five ingredients until gently boiling.
Reduce heat to simmer. Quickly whisk in the cream and stir in the bacon.
Serve immediately over fresh spinach.
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SinginSOMERSong Posted - 1 November 2006 19:18      

Is your garden overflowing? Are you a market shopper like me?
However you get your vegies, you'll want to give Summer Squash
Slaw a try... ANYtime! It's a nice change from the usual cabbage
slaw with a zingy flavor. ENJOY!

Note: I used the Genius( brand name) flip over cutter that makes
julienne or matchstick pieces if the veggie is about 1 1/2 to 2
inches thick ( or tall) before slicing.

You will Need:
2 small yellow crookneck squash, julienned
2 small zucchini, julienned
1 small sweet red pepper,julienned
1/3 cup sweet onion, sliced
3 tbs vegetable oil, or canola
2 Tbs cider vinegar
2 Tbs mayo
1 tsp sugar sub (eqauiv. to to 1 tsp sugar)
1/2 tsp dill weed
1/4 tsp celery seed
1/4 tsp salt
1/4 tsp pepper
1/2 tsp garlic salt (optional)

In a large bowl, combine the squash, zucchini, red pepper, and
onion. In a small bowl, combine the remaining ingredients and mix
well. Pour the mixture over the vegies and toss to coat. Cover and
refrigerate. Serve with a slotted spoon. Makes 6 to 8 servings.
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marie172 Posted - 8 November 2006 8:15      

Cobb Salad

dressing:

3T olive oil
1T white wine vinegar
1t dijon mustard
1/2t salt
1/2t pepper

Whisk this all together.

Mix together:

1-1/2c cooked, cubed chicken
2 roma tomatoes, chopped
4 slices cooked bacon, chopped or crumbled
1/2c bleu cheese, crumbled

Add dressing, then lightly stir in:

2 hard cooked eggs, chopped

My note: I don't like bleu cheese, so I use whatever kind of cheese I like,
and really enjoy this salad. You could eat it on a bed of lettuce.

The original dressing adds an avocado, which I assume you mush into it
somehow. Since I hate avocadoes, and they are funky for level one anyway,
I have no problem omitting it!
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Layered Vegetable Salad

In a large bowl add:
1/2 cup sour cream
1/2 cup mayonnaise
1 Tablespoon prepared mustard
1/2 teaspoon dill weed

Mix together with wisk and the layer the following on top of the dressing:

1/4 cup chopped green onion
1/4 cup chopped celery
1/4 cup green pepper
1 cup frozen peas-thawed (may omit)
1/2 to 3/4 head of lettuce(I use one whole head of romaine)
1 cup shredded cheddar cheese
5 slices of bacon, fried and crumbled

Cover this and refrigerate overnite or for at least 4 hours. Toss all together
right before serving.

I thought about adding some chopped cooked chicken breast to this and it
would make a nice salad for lunches. You could even make smaller batches in
smaller containers and bring to work. Just shake the container before you eat
it and you would have a great lunch salad.
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joey15 Posted - 31 May 2006 12:22      

This recipe is from Cooks Illustrated and is to die for. I made it last night for
dinner (with the scallops). Enjoy!

Wilted Spinach Salad with Warm Bacon Dressing

Ingredients:
6 oz. baby spinach (pre-washed bag)
3 Tablespoons cider vinegar
½ teaspoon sugar (I used Splenda)
¼ teaspoon ground black pepper
Pinch salt
8 slices thick cut bacon, cut into ½ inch pieces
½ medium red onion, chopped medium (about a half-cup)
1 small garlic clove minced

Place spinach in a large bowl. Stir vinegar, Splenda, pepper, and salt together
in a small bowl until Splenda dissolves. Set aside.

Fry bacon in medium skillet over medium-high heat, stirring occasionally, until
crisp – about 8-10 minutes. Drain bacon on paper towels. Pour bacon fat into
a heat-proof bowl, then return 3 tablespoons bacon fat to skillet. Add onion to
skillet and cook over medium heat, stirring frequently, until slightly softened -
about 3 minutes. Stir in garlic until fragrant - about 15 seconds. Add vinegar
mixture, then remove skillet from heat. Working quickly, scrape the bottom of
the skillet with a wooden spoon to loosen browned bits. Pour hot dressing
over spinach, add bacon, and toss gently with tongs until spinach is slightly
wilted.

**Last time I made this, after tossing the spinach with the dressing, I
returned the skillet to medium-high heat, poured about 2 tablespoons of
reserved bacon fat back into the skillet, and seared large scallops in it. The
scallops need to cook for a couple of minutes per side (until they are browned
on the bottom).

Serves 4 as a first course or 2 as a main course. 
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Spinach Salad

Salad dressing:

1T sugar (I used 1/2tsp SS)
1/2t salt
1/2t dry mustard
1/4t paprika
1/8t pepper
1/2c oil
3T white wine vinegar
1-1/2T water

(You could use regular or apple cider vinegar if you want.)

Mix dry ingredients with the vinegar, then add oil (I used extra light olive
oil, but whatever oil you like for salad. I find virgin olive oil too strong
flavored for me).

Salad:

Spinach leaves or favorite darker leafed Lettuce
crumbled bacon
hard boiled egg, crumbled
chopped green onions
(croutons) those are for guests :)

Arrange it however you like, put on dressing. This was so good, I didn't
even have any dinner, just this! Of course, I omitted the croutons, and I
had no green onions, so I used regular white onions, after soaking in ice
water to take out some of the strength. Enjoy!

Edited by - marie172 on 4/24/2004 3:07:32 AM
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4-6 oz. pkgs, bleu cheese
2 c hellmans mayo
1 c sour cream
1/2 tsp pepper
2 T veggie oil
2 T vinegar
1 tsp garlic salt
1 tsp onion salt
blend all together in blender, makes 1 qt.
and will keep in frig for 2 weeks.

Blender Mayonaise

2 eggs
1 1/2 tsp salt
1 tsp dry mustard
1/2 tsp paprika
2 T lemon juice
2 C veggie oil
2 T vinegar
Put first 4 ingredients in blender and whirl
clean down sides. add lemon juice, start
blender and very very slowly pour in 1/2 c veggie oil. add vinegar slowly, with
blender running add rest of oil. this tastes exactly
the same as Hellmans Mayonaise and is a keeper in our house.

Patricia Hoffer
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iwillrejoice Posted - 22 May 2004 18:32      

I put this recipe together from 2 recipes that I found on the internet, and
then I changed it some more, so I think it's pretty much my creation by
now. I love this stuff! Even anchovy-haters like this (as long as you don't
tell them they're in there!) I usually make the Chicken Caesar variation,
using thawed chicken tenders. Haven't made it for a while now - maybe this
weekend...

Caesar Salad Supreme

3 cloves garlic
5 anchovy fillets, rinsed
3/4 cup mayonnaise
6 Tbsp. freshly grated Parmesan cheese, divided
1 tsp. Worcestershire sauce
1 tsp. Dijon mustard
1 Tbsp. lime juice, OR half lemon juice, half lime juice
Salt to taste
Ground black pepper to taste
1/4 cup olive oil
1 head romaine lettuce, rinsed, dried, and torn into bite-sized pieces

Mince the garlic with the anchovy fillets. (I use my mini chopper.)
Combine the garlic paste in a small bowl with the mayonnaise, 2 Tbsp. of
the Parmesan cheese, the Worcestershire, Dijon, and lime juice.
Season to taste with salt and black pepper.
Refrigerate until ready to use.
Place lettuce on individual serving plates.
Top with dressing to taste and remaining Parmesan cheese.

Makes 4 servings

Variation:
Chicken Caesar Supreme

1 Tbsp. chili powder
2 Tbsp. Worcestershire sauce
1 tsp. ground cumin
1/4 tsp. pepper
1 garlic clove, crushed,
1 lb. skinned, boned chicken breasts, cut into 1-inch wide strips (I just use
chicken tenders)

Combine ingredients in a medium bowl.
Stir well.
Place chicken strips on grill rack or broiler pan coated with cooking spray,
and cook 3-5 minutes on each side or until chicken is done.
Cut into bite-sized pieces and place on top of salad. 
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I hope you like it. :-)

Gail
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mulligan1201 Posted - 1 August 2006 17:41      

I made this tonight and it is wonderful with the fresh home grown
tomatoes we have during the summer!

sliced tomato
sliced gherkin baby cucumbers
sliced fresh mozzarella
fresh basil

layer on a plate

top with olive oil, balsamic vinegar, salt, peppar, garlic powder and a
little parmesian cheese.

It is Awesome!!!
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iwillrejoice Posted - 2 July 2004 22:13      

Thought I'd post my favorite Egg Salad recipe. Courtesy of Joy of Cooking.

Egg Salad

6 hard-boiled eggs, finely chopped
1/4 - 1/3 cup mayonnaise
2 tablespoons minced onions
2 tablespoons minced celery
Salt & ground black pepper to taste
Pinch of curry powder

Combine all ingredients in a medium bowl.
Refrigerate until cold.

4 servings

Gail
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This is Top Secret Recipes version, it's available through June 25 (for free)
here:

http://www.topsecretrecipes.com/home.asp

- click on "View Free Recipe" -

It has not been Somersized, but with a few changes (using legal sweetener,
etc.) it can be. Ofcourse adding the pasta and/or pecans would be level 2, but
with their omission, it could be made level 1.

I've tasted this salad (in all its funkiness!) and it's absolutely delicious, so I'm
looking forward to SSing it.

I will also omit the carrots and substitute Agave Nectar for the honey in the
dressing. Agave Nectar, if I remember correctly is 'almost level 1'. But, Honey
Tree's sugar-free honey (maltitol - Super Walmart) would be level 1.

We can't post the recipe here though as it's copyrighted. *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DesertChick Posted - 13 July 2006 0:56      

These are good, I just invented em a while ago.

Take turkey lunchmeat and roll it up in a piece of romaine lettuce:)

-the journey of a thousand miles begins with one step-

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=52323')
javascript:openWindow('profile.asp?mode=display&id=22905')
javascript:openWindow('close.asp?topic_id=52323&topic_title=Lettuce+Roll+Ups&forum_id=83')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...le=Stuffage+of+Roughage+%28Salads%29&topic_title=Lettuce+Roll+Ups&forum_id=83&topic_id=52323[9/7/14, 10:36:21 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Lettuce Roll Ups
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...lower+Salad+%7E+posted+by+emjay&forum_id=83&forum_title=Stuffage+of+Roughage+%28Salads%29[9/7/14, 10:36:50 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Cauliflower Salad ~ posted by
emjay

Send Topic To a Friend

Author Posting

DebB Posted - 19 September 2003 18:51      

Cauliflower Salad

1 head cauliflower, chopped
1 head lettuce, chopped
2-3 bunches green onions (scallions) -- chopped
1 pound bacon -- fried and crumbled
1/2 cup Parmesan cheese -- to taste
Salt and pepper
2 Splenda packets (to equal a rounded tablespoon sugar)
2 cups mayonnaise

The original recipe says to put lettuce, cauliflower, bacon, onions in bowl and
sprinkle over sugar, salt, pepper, Parmesan cheese. Then spread mayo over
top to "seal" then cover and let sit over night or several hours. Toss and
serve. I personally mix the mayo with the sweetener and salt and pepper "to
taste" then mix it all up. Lettuce gets wilty after a day, so if you make for
several days of eating I recommend mixing dressing separately and add to
your serving up to a few hours before eating. People of all ages love this
salad!!!

This recipe has been a staple at holidays in my family for years and is
AWESOME!

emjay @ Atkins site

Deb’s notes - Instead of “frying and crumbling” the bacon - I always take the
whole pound, cut it into thin slices and then fry. No need to “crumble” it that
way. We also don’t measure the parmesan cheese or mayonnaise. I simply
“frost” the salad with a generous layer, then sprinkle on a generous layer of
Parmesan cheese (this is the dry, grated like Kraft in the green can).

I just edited the recipe to use 2 packets of Splenda. It called for more, but
that was just too sweet.

I omit the salt and pepper.

Edited by - DebB on 6/19/2006 5:10:34 PM
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darlin12009 Posted - 29 May 2006 7:6      

Supplement their vision protection with salads like this one, which, thanks
to the zucchini, has a whopping 3,431 micrograms of lutein/zeaxanthin
per serving. Not to mention nice amounts of calcium, protein, potassium,
fiber, and other nutritious goodies -- and it tastes terrific!

Sight-Saving Zucchini Salad
Zucchini is at its best from mid-April through July. Look for squash that's
firm, bright green, and blemish free.

1.5 lbs of zucchini, cut in quarters 
1/2 cup feta cheese 
1 small bunch of fresh mint, chopped 
Extra-virgin olive oil 
1 tablespoon red wine vinegar 
Black pepper, freshly ground 
Preparation:
Cook the zucchini in boiling salted water until just tender, about 7-8
minutes; it's better to undercook than overcook it.

Drain in a colander and run under cold water to stop the cooking process.
Let the zucchini cool a little, then transfer it to a shallow serving dish.

Crumble the feta over the top, sprinkle with the mint, and drizzle with the
olive oil and vinegar. Add freshly ground black pepper to taste. Serve at
room temperature or slightly chilled. Makes 4 servings. Prep time: 10-15
minutes.

Per Serving: calories: 108 kcal; fat total: 7 g (saturated fat: 3.1 g;
polyunsaturated fat: 3.4 g; monounsaturated fat: 0.5 g); carbohydrates:
8 g; fiber: 2.5 g; protein: 4 g; vitamin C: 8.3 mg; calcium: 117 mg;
magnesium: 32.5 mg; potassium: 76 mg.
Originally published on 05/30/2006.

Friends are quiet angels who lift us to our feet when our wings have 
trouble remembering how to fly. 
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mjlibbey Posted - 30 March 2006 20:56      

Hi! Over six years of ss, I finally have a replacement for potato salad. Hope
everyone enjoys it. Mary

CREAMY CAULIFLOWER SALAD

One head of cauliflower, coursely chopped (no stem), lightly steamed or raw
4 green onions, sliced
2 celery stalks, sliced
1 cup shredded sharp cheddar cheese
1 cup legal ranch dressing
crisp and crumbled bacon, optional
Combine all ingredients and chill.
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mjlibbey Posted - 18 April 2006 19:51      

Hi! Love this salad with a veggie sandwich or grilled cheese. Hope everyone
enjoys it. Mary

LIMA BEAN SALAD (carb, level one)
(mjlibbey)

1 package frozen lima beans, cooked, drained and cooled
1 large cucumber, diced
1/2 cup chopped onion
1/2 cup fat free mayo
a few drops of Tabasco(to add flavor to mayo, not to make hot)
dash of sweetener
dash of dried dill weed
garlic powder to taste
salt and pepper to taste

Combine all ingredients, mix well and chill.
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Christine6165 Posted - 22 April 2004 9:50         

Dressing
1/3 c. raspberry blush balsamic (or any balsamic you've got on hand)
1 clove (or more, it's up to you) crushed and minced garlic
salt and pepper lightly we'll add more later.
Olive oil.
combine everything but olive oil in a bowl.
Drizzle olive oil while whisking.

Salad 
Greens (any kind) I prefer baby field greens
very ripe tomato cut in small pieces
English cucumber sliced and quartered 
goat cheese
Very thinly sliced red onion
sliced skirt steak

combine the vegetables 
Toss with the dressing and place into bowls
Slice goat cheese rounds and place on top(put the cheese in the freezer
for a couple of minutes before slicing to get nice round pieces)
put warm slices of steak on top 
I like a nice salty piece of meat, so I usually add a little freshly ground
sea salt and black pepper on top.

This salad takes no time at all.
The skirt steak takes about 6 minutes a side under the broiler for
medium rare, even faster on the grill.

I make this at least once a week, it's so delicious!
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DebB Posted - 28 March 2005 8:36      

Posted by request:

RANCH SALAD DRESSING

6 ingredients. 3 minutes to make. So, how can a salad dressing so easy to
prepare be so delicious? Well, it just is. Thick, creamy, and full of that zesty
Ranch flavour we all love, you will never go back to bottled dressing again.
This dressing is very versatile. Use it as a salad dressing, vegetable dip, or
even a sauce on your favourite cut of meat. After a taste of this, I was
suddenly filled with an overriding urge to go round up some cows. Now that's
RANCH!

Serving Size: 3 cups of salad dressing
Preparation Time: 3 minutes

Ingredients:
1 1/2 cups mayonnaise (I use Hellmann's Best Food's Mayonnaise)
1/2 cup sour cream
1/4 cup heavy cream (33-35% milk fat)
2 tablespoons lemon juice
1/2 teaspoon garlic powder
1/2 teaspoon dried dill weed

Directions: Place all ingredients in a blender, mix on high speed for 2 minutes,
until thouroughly mixed and creamy. It may not seem thick enough, however,
the salad dressing will properly thicken after it is allowed to chill. Store in an
airtight container (such as an old salad dressing bottle) in the refrigerator for
up to two weeks. Serve and enjoy!

Feel free to post any comments or feedback to this recipe on the feedback
thread. Or, don't hesitate to email me at pneumanca@yahoo.ca if you have
any questions or comments. 
Peter Neuman

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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This is a light version of cole slaw that is tasty and gets better after a day
in refrigerator.

Ingredients:

2 lbs of cabbage, thick shred 
1 onion sliced
1 large cucumber, thin sliced [peeled or not, your call]
1 green pepper, thin sliced into matchstick size pieces.
3/4 cup white or apple vinegar
1/2 cup vegetable oil
1/2 cup sugar substitue
1/2 cup water 
3 t. salt

Directions:

Whisk together the vinegar, oil, sugar sub, water and salt until well mixed.
In a large bowl, combine the cabbage, onions, and cucumbers. Pour
dressing over mixture and mix well. Refrigerate for 3 hours. Re-toss and
serve.

You can add whatever other fresh salad items to this.

Debi
"Everything is better the second time around!"
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mamabj Posted - 23 February 2006 11:8      

For years I have made a green pepper tomato salad with either French,
Catalina or Russian Dressing. The SF Catalina dressing on the dressing post
works really well with this. My sons could eat this everyday. As could I. Now I
put in red, yellor or orange peppers too. It not only tastes good but is good
for your immune system. Any time we take it to a potluck, it is always gone!
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Debits2000 Posted - 16 February 2006 18:35      

Tear up romaine lettuce {or any kind you like}. Add sliced: cucumbers,
green peppers, red onions and tomatoes. Add pepperconis if you like hot
peppers. Pour Greek Dressing over and enjoy.

Greek Salad Dressing: In a blender [or a jar] combine 1 part lemon juice
and 2 parts olive oil[if using a blender drizzle in the oil so it thickens].
Then add the following spices: oregano, dill weed, fresh chopped garlic,
black pepper. Blend again. You can add crumbled Feta cheese at this point
and store in a container until chilled. Pour over salad or use as a
marinade.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=50663')
javascript:openWindow('profile.asp?mode=display&id=12606')
javascript:openWindow('close.asp?topic_id=50663&topic_title=Greek+Salad&forum_id=83')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...m_title=Stuffage+of+Roughage+%28Salads%29&topic_title=Greek+Salad&forum_id=83&topic_id=50663[9/7/14, 11:29:56 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Greek Salad
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...pic_title=The+Best+Cole+Slaw+Ever&forum_id=83&forum_title=Stuffage+of+Roughage+%28Salads%29[9/7/14, 11:34:14 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:The Best Cole Slaw Ever

Send Topic To a Friend

Author Posting

janland Posted - 11 February 2006 9:36      

Cole Slaw- Sugar Free

2 pkg. pre shredded cole slaw
1 green pepper coarsely chopped
1 t. salt
1 t. mustard seed
½ t. celery seed
2/3 C. cider vinegar
2/3 C Splenda
½ C mayonnaise
¼ C whipping cream or heavy cream
½ C. Water (I omit)

Mix cabbage, green pepper. In a blender, combine all of the other ingredients,
mix well. Pour on top of the cabbage and mix well. Refrigerate about an hour
or two.

Janice
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Hi! I found this recipe and have been enjoying it. Thought I'd pass it along.
Mary

MUSHROOM AND PEPPERRONI SALAD
(mjlibbey)

8 oz. fresh mushrooms, sliced
4 oz. pepperoni, cut like matchsticks
1 tablespoon fresh garlic or to taste
1 red onion, sliced
1/4 cup olive oil
2 tablespoons red wine vinegar
2 bunches cleaned fresh spinach
1 teaspoon salt or to taste
1 teaspoon black pepper or to taste

Saute mushrooms, pepperoni and onion in olive oil until mushrooms are
golden and onions begin to carmelize. Remove from pan and set aside.
Deglaze skillet with red wine vinegar, add salt and pepper. Pour over cleaned
spinach, add reserved veggies and meat; serve immediately.
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Sunnyca Posted - 5 February 2006 13:53      

Cucumber Pasta Salad

1 lb box whole wheat pasta
drained & cooled
In a blender mix the following:
1 c. cidar vinegar
1 1/2 c.water
1 1/2 c. splenda
2 tbl prepared mustard
1 tsp salt 
1 tsp pepper
1 tsp garlic powder
1 medium onion chopped
1 cucumber chunks, peeled
2 tsp fresh parsley
Mix blended ingredients with pasta.

Make one day ahead & stir before serving.

This was my sister's recipe and it is really good. Of course she didn't use
whole wheat pasta. Hope you all enjoy this it is really good!
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julsiefritz Posted - 17 January 2006 5:31      

1 head Lettuce - Chopped
1 Cup Celery
4 hard boiled eggs
1/2 cup green pepper diced
1 medium onion (I don't use this much)
8 slices cooked and crumbled bacon
2 cups mayo 
2 Tlbs - Sugar Twin or Splenda (whatever sweetner you like)
4 oz cheddar cheese shredded.

Layer in a 9x14 tupperware...layer it in the order given and mix the
sweetner with the mayo. Refigerate over night

This is an oldie but a goodie that my mother always used to make. It also
calls for 1 10 oz package of green peas, I am aware these are not legal, but
maybe one could use pea pods chopped up? I have not tried it. I am sure
some of you will recognize this salad. Maybe it has been posted before.. I
am still new to the boards. Hope you like it!
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sockim123 Posted - 25 January 2006 6:51      

Spinach Salad

1 bag of spinach
1 can sliced water chestnuts
6-8 pieces crumbled bacon
3 hard boiled eggs chopped

Dressing:
1 c. oil
½ C. red wine vinegar
¾ C. sugar (or sugar substitute - I use Splenda)
2 t. salt
2T. dehydrated minced onion
1/3 C. ketchup
Mix in a shaker bottle

Edited by - sockim123 on 1/25/2006 6:52:03 AM
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Mavie
Blanka

Posted - 22 November 2005 9:23      

This is an easy and delicious salad:
2 fennels,
4 artichokes,
1 lemon,
10 button mushrooms,
approx.1 C oil,
approx. 2 Tb.vinegar,
pinch of salt,
approx. 1 Tb. pepper,
parsley.

Wash and cut fennel in half, then slice them.
Wash artichokes, cut out the prickly part of them, then cut them in 4 parts,
put them in lemony water.
Prepare mushrooms, washing, cleaning and putting them in lemony water
too.
Mix oil, vinegar, salt, pepper and minced parsley, then put it down.
Put fennel slices in the middle of a plate, then artichokes around them and
thinly sliced mushrooms over fennels.
Sprinkle with oil-vinegar mixture and Enjoy!!!
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matantej Posted - 14 October 2005 15:27      

Spicy Cucumber Salad 
4 cucumbers 
2 tsp. soy sauce 
2 Tbsp. white vinegar
2 Tbsp. sugar (sweetener)
4 tsp. sesame seed oil 
1 tsp. hot sauce 
Salt and pepper 
Peel cucumbers and cut them lengthwise. Scrape out seeds with small spoon
leaving hollow shells. Cut cucumbers cross-wise into 1/4-inch strips. Combine
soy sauce, vinegar, sugar, sesame seed oil, hot sauce and salt and pepper in
a small bowl and mix well. Add cucumber and toss to coat each slice. Chill
before serving.

Janet
started over again 1-1-05
286/263/?

Edited by - matantej on 10/14/2005 3:29:33 PM
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marie172 Posted - 2 October 2005 21:52      

These recipes were in reply to kristen40, but I thought I would place them
here for others.

My mother used to make that cucumber salad that was real easy. Although
I have never tried using this "dressing" on a lettuce salad, you could always
try it, I suppose.

I don't know measurements becuse I have always just fiddled with it. It is
vinegar, water, sweetener, salt and pepper.

Probably, 2T vinegar, 1T water, 1/2t sugar equivalent, s&p to taste. Then
you can fiddle with it until you like it.

You slice up some cucumbers and let soak in this. You could also add sliced
onions to it.

I don't care for it real sweet, and since being on SS, I like the vinegar taste
stronger.
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DebB Posted - 10 April 2005 18:1      

Here is a recipe that is just outstanding!

Please note that making it as written, with the walnuts would be Level 2. I
haven't tried it without the nuts, but by omitting them, it would be Level 1.

Waldorf Cole Slaw

1/2 cup sour cream 
1/3 cup heavy mayonnaise 
1/3 cup sugar substitute (recommended: Splenda) 
*1/2 cup shelled walnuts, coarsely chopped (*level 2 food item)
2 tablespoons red wine vinegar 
12 ounces white cabbage, shredded (approx. 6 cups of shredded cabbage)
4 ounces red cabbage, shredded (approx. 2 cups of shredded red cabbage)
1 teaspoon kosher salt 
1/8 teaspoon freshly ground black pepper 
1/4 teaspoon ground nutmeg

In a large bowl, mix all ingredients, tossing to combine. Chill for 2 hours before
serving.

George Stella @
http://www.foodnetwork.com/food/recipes/recipe/0,,FOOD_9936_26951,00.html

*Deb's note: I made this exactly as written. I used a knife to slice it very thin
(as I thought the shredding disk on the food processor would make the shreds
too small). This really does remind us of Waldorf Salad, with the dressing and
the nuts. This is SO good! *Ü*

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 6/6/2005 8:04:29 PM
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matantej Posted - 25 August 2005 14:49      

Spicy Thai Cucumber Salad

2 pounds cucumbers, peeled and thinly sliced
1/2 cup rice wine vinegar 
1/2 cup sugar (use sweetener)
1/2 cup water 
1 tsp. salt 
1/4 cup chopped shallots or purple onion 
1 fresh hot chili pepper, finely chopped 
1/4 cup dry roasted peanut, crushed (level 2)
1/4 cup fresh cilantro, chopped

Place sliced cucumber on a platter. Meanwhile combine vinegar, sugar, water
and salt in a small saucepan and heat until sugar and salt are dissolved.
Remove from heat and allow to cool. Place shallots and chili pepper in
vinegar mixture and stir. Pour mixture over cucumbers just before serving
and sprinkle with peanuts and fresh cilantro. Don't be concerned about the
strong smell when hearing the vinegar. You just have to get through this
part of the recipe and then everything will be fine. 

Janet
started over again 1-1-05
286/263/?
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matantej Posted - 30 August 2005 14:7      

RECIPE: CAULIFLOWER SALAD 
INGREDIENTS: 
1 medium-size head iceberg lettuce--chopped 
1 medium-size head cauliflower (2 1/2 lbs.) bite-size pieces 
1 1/2 cups mayo. 
1 medium-size red onion--chopped 
1 lb. bacon, crisply fried and crumbled 
1 cup grated Parmesan cheese 
2 tsp. sugar (use sweetener)
DIRECTIONS: 
In large bowl, layer lettuce, then cauliflower. Spread with mayo and then in
this order, top with onion, bacon, cheese, and sugar. Cover with plastic wrap
and refrigerate at least 4 hrs. or overnight. Immediately before serving, toss
salad together to coat all ingredients evenly. Serve chilled. Yield: 8 Servings 

Janet
started over again 1-1-05
286/263/?
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inreno Posted - 15 August 2005 9:27      

Chinese Celery Salad 

Ingredients:

1 bunch celery 
Salad dressing: 
Pinch of salt 
2 tbsps soy sauce 
1 tbsp sugar sub
1 tbsps sesame oil 
Directions:

Discard the root and leaves of the celery and cut into small diamond-shaped
pieces by rolling each stalk half a turn every time you make a diagonal cut
through. 
Blanch the celery in boiling water for 1 minute. Drain and place on a plate.
Mix the salad dressing ingredients together then pour over the celery. Chill
before serving. 
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Jicama Salad with Jalapeno Dressing

6 cups mixed salad greens 
1 jicama, diced 
1/2 Vidalia onion, sliced 
4 roma tomatoes or fresh garden tomatoes, diced 
1/3 cup mayonnaise 
1/4 cup sour cream 
Juice of 1 lime 
1 jalapeno pepper, diced 
2 cloves garlic, minced 
1/2 tsp. cumin

Combine salad greens, jicama, onion, and tomatoes in a large bowl and set
aside. In a blender, combine mayonnaise, sour cream, lime juice, jalapeno
pepper, garlic and cumin blend until smooth. Just before serving pour
dressing over salad. Toss and serve. 

Janet
started over again 1-1-05
286/263/?
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This sounds really good.

Spinach Salad with Blue Cheese and Bacon

1 tablespoon fresh lemon juice
3/4 teaspoon dijon mustard
3 tablespoons olive oil
1/2 pound fresh spinach (6 c. packed)
washed, stems discarded
1 cup thinly sliced fresh mushrooms
3 slices bacon, cooked, crumbled
1/2 cup thinly sliced red onion
1/2 cup crumbled blue cheese (or feta)

In a small bowl whisk together the lemon juice, the mustard, and salt and
pepper to taste, add the oil in a stream, whisking, and whisk the dressing
until it is emulsified. In a bowl combine the spinach, the mushrooms, the
bacon, the onion, the blue cheese, and the dressing and toss the salad until
it is combined well.

Serves 2.

www.razzledazzlerecipes.com

Janet
started over again 1-1-05
286/263/?
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Sherryj9 Posted - 30 March 2005 13:38      

Does anyone have a good recipe for a legal Chinese Chicken Salad? I have a
sf Chinese ginger dressing I'd like to try.
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This is something I used to make a lot when I had a tomato garden.
They look great, they travel well to take to dinner parties, and work
well for a salad course or a buffet.

Tomatoes Toccata

8 firm ripe tomatoes peeled
1/2 cup chopped cilantro
1 clove garlic minced
1 teaspoon salt
1 teaspoon sugar substitute
1/4 teaspoon pepper
1/4 cup olive oil
2 tablespoons red wine vinegar
2 teaspoons Dijon mustard

Cut the stem ends from the tomatoes. Then cut vertical 1/2" slices
partially through the tomatoes and stuff about 1 tablespoon cilantro
between the slices. Place the tomatoes in a shallow dish.

Combine the rest of the ingredients and mix well. Pour over the
tomatoes, cover and refrigerate. (These can be made a day or 2 ahead
of time, just let sit for about 20 minutes before serving).

Enjoy!

Foxye

A smile is a curve that sets everything straight.
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I haven't made this yet, but it sounds extremely yummy! I got it in my
mailbox this morning from Epicurious.com and thought it was perfect for "us"!
:-) The only thing I had to change was Splenda for the sugar.

WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD

6 bacon slices, chopped
1 large red bell pepper, cut lengthwise into thin strips
12 ounces crimini (baby bella) mushrooms, coarsely chopped
1 10-ounce bag spinach leaves
1/2 medium-size red onion, cut into paper-thin slices

2/3 cup olive oil
1/3 cup white wine vinegar
2 tablespoons Splenda
4 ounces chilled soft fresh goat cheese, crumbled (about 1 cup)

Cook bacon in large skillet over medium heat until brown and crisp. Using
slotted spoon, transfer bacon to paper towels to drain. Add bell pepper to
drippings in skillet; sauté 2 minutes. Using slotted spoon, transfer bell pepper
to large bowl. Add mushrooms to same skillet and sauté until tender and
beginning to brown, about 4 minutes. Add mushrooms to bowl with bell
pepper and reserve skillet. Add spinach and onion to same bowl.

Add oil, vinegar, and Splenda to reserved skillet; bring to boil, whisking until
sugar dissolves. Season dressing with salt and pepper. Toss salad with enough
warm dressing from skillet to coat. Divide salad among 4 plates. Sprinkle with
goat cheese.

Makes 4 servings.
Bon Appétit
March 2005
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--------------------------------------------------------------------------------
Hi everyone, I am new to all of this. I started SSing 6/01/05 and have
lost 8lbs, and I love it. I was reading the Indianapolis Star this morning
(Wed. is "food and drink" recipes in the Living section) and ran across an
interesting recipe for cole slaw:

1/2 cup mayo
1/2 cup sour cream
2 TBL white wine vinegar
1 TBL water
1 TBL sugar (Splenda, Summersweat, etc)
1/3 cup crumble blue cheese of choice, or more to taste.
1/4 teas. grd. black pepper
6 to 7 cups of shedded cabbage.

mix first 7 ingrediants and pour over cabbage. Serve immediately or
refrigerate for up to 24 hours. Best when sits awhile.

I have not tried this yet, but sounds interesting.
PS would love to hear from SSers in the northern part of INDY or
Carmel/Wstfield area if you are out there. email:

dheilman-Indy
started 6/01/05
163/158 

dheilman-Indy
started 6/01/05
163/158
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matantej Posted - 12 June 2005 10:4      

Yummy!! This is really good! Took me longer than 30 minutes but I have a
little dinky kitchen and I have no room to work. 
:( Still worth it.

Surf and Turf Salad Recipe courtesy Rachael Ray 

Recipe Summary
Difficulty: Easy 
Prep Time: 15 minutes 
Cook Time: 12 minutes 
Yield: 4 servings 
User Rating:

2 large cloves garlic, minced 
1-inch fresh ginger root, peeled and minced or grated 
3 tablespoons tamari (dark, aged soy sauce) 
1 teaspoon ground coriander 
2 teaspoons ground cumin 
1 teaspoon turmeric 
1/2 teaspoon ground cayenne pepper 
1 tablespoon grill seasoning (recommended: McCormick Montreal Seasoning) 
1 lemon, zested 
2 tablespoons extra-virgin olive oil, plus some for drizzling 
1 1/2 to 2 pounds flank steak 
1 bunch scallions 
16 medium shrimp, peeled, including tails, and deveined 
Salt and pepper 
1 teaspoon red pepper flakes 
2 romaine hearts, chopped 
1/4 pound baby spinach leaves 
1/2 red onion, chopped 
1/4 cup flat-leaf parsley (a couple of handfuls) chopped 
Dressing: 
1 lemon, juiced 
2 tablespoons tomato paste 
2 teaspoons Worcestershire sauce 
3 tablespoons extra-virgin olive oil, eyeball it 
Salt and pepper

Preheat tabletop grill, grill pan, or outdoor grill to high. 
Combine first 10 ingredients in a shallow dish. Coat flank steak in mixture
and reserve 10 to 15 minutes.

Trim ends and 1 inch of tops off of the scallions. Drizzle extra-virgin olive oil
over both the scallions and the shrimp and season with salt, pepper, and red
pepper flakes. Grill scallions and shrimp 2 minutes on each side. Then

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=47215')
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remove and reserve.

Place meat on grill pan and cook 3 to 4 minutes on each side. Remove meat
and let juices settle, about 5 minutes.

Combine greens and onions and parsley leaves on a large platter or
individual plates. Cut scallions into 1-inch pieces, scatter over greens, and
then evenly distribute the grilled shrimp over the greens.

Mix the lemon juice, tomato paste, and Worcestershire in a small bowl and
whisk in the extra-virgin olive oil. Season the dressing with salt and pepper
and drizzle it back and forth over the arranged greens and scallions and
shrimp. Slice the steak very thinly against the grain on an angle with a
sharp knife and arrange it over the salad.

Episode#: TM1F36

Janet
started over again 1-1-05
286/263.5/?
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Barb#1 Posted - 26 September 2003 18:23      

lots of lettuce
ground meat or chicken of any sort
tomato, chopped
onion, chopped
cheese, grated
sour cream
nf, ns salsa

Cook the meat until well done. Add spics to season to taste with salt, pepper,
paprika, chilli pepper etc. (or if you can find sugar free taco mix)

put all the ingredients together and there you have a taco shell-less taco.

Barb
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phoffer Posted - 8 October 2004 9:18      

1 pd salami cut into 1/4 inch pieces
6 tomatoes, diced or use cherry tomatoes
1/2 cup fresh basil leaves
1/2 lb mozzarella cut into 1/2 inch pieces
salt and pepper
olive oil for drizzling
vinegar for drizzling

In large bowl, combine salami, tomatoes,
basil and mozzarella. season to taste with
salt and pepper. Drizzle with olive oil and
vinegar and toss well....
this is a fast and easy recipe and is very
good. great for cook outs.

Patricia Hoffer
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sockim123 Posted - 28 July 2004 17:54      

Parmesan Vegetable Toss

4 c. broccoli
4 c. cauliflower
1 sweet onion
1 large head lettuce

Cut all of the above into bit size pieces.

1 # bacon , cooked and crumbled
1 can sliced water chestnuts

Dressing
sugar substitute (equal to 1/4 c)
1/3 c. parmesan cheese
1/2 t. basil
2 c. mayo

In large bowl mix veggies(not lettuce). In seperate bowl mix dressing
mixture. Toss together and refrigerate.

To serve, add lettuce, bacon and water chestnuts with veggie mixture.

Edited by - sockim123 on 7/28/2004 6:00:16 PM
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Kisa 1 Posted - 16 February 2005 11:20      

Zesty Cumin Coleslaw

1 cup shredded green cabbage
1 cup shredded red cabbage
1/2 cup jicima, julienned
2 Tbsp. lime juice
2 Tblsp. olive oil
1 tsp. Somersweet
1/2 tsp. cumin
1/4 tsp. nutmeg

Toss all ingredients in a bowl and refrigerate. Mix several times more before
serving so all the coleslaw is coated.

Enjoy 
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MarineWife Posted - 10 March 2004 16:21      

Shrimp & Artichoke Salad

2 cups shrimp
1 can artichoke bottoms, chopped
1/4 onion, sliced thin
chopped fresh tomatoes
salt, pepper, white pepper, to taste
Italian dressing
lemon juice, from 1/2 lemon

Combine all ingredients and chill overnight.

Edited by - MarineWife on 3/10/2004 4:21:44 PM
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momof7 Posted - 24 May 2005 12:57      

1/2 pound bacon slices 
3 green onions chopped-use entire thing
1 garlic clove, minced 
1/4 cup Splenda (or use Brown Sugar Twin but why would you because this
tastes yucky!) 
1/4 cup cider vinegar 
1 teaspoon chopped fresh parsley 
1/4 teaspoon salt 
1/2 teaspoon pepper 
*I also added 3 TB of the leftover bacon grease

Warm this up in your microwave.
Serve with spinach salad & diced tomatoes

Lori
235/203/200
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I got this on another site and it is wonderful-tyhere were no copyrights so
feel free...

1 1/2 cups plus 2 tablespoons mayonnaise 
6 tablespoons plus 1 teaspoon sugar (use artificial sweetener eqivilent) 
3 tablespoons plus 1/2 teaspoon wine vinegar (optional but it really is good)
1/2 to 3/4 cup oil 
1/3 teaspoon each of garlic, onion, mustard and celery powders 
Dash of black pepper 
1 tablespoon plus 2 teaspoons of lemon juice (optional) 
1 tablespoon plus 2 teaspoons cream 
1/2 teaspoon salt 
2 heads cabbage, very finely shredded 
Blend together mayonnaise, sugar, vinegar, and oil. Add spice powders,
pepper, lemon juice, half and half and salt. Stir until smooth. Pour over
coleslaw in a large bowl and toss until cabbage is well coated. Dressing keeps
well, covered tightly in the refrigerator for several days. Makes 1 quart
dressing. 

Lori
235/203/200
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courtness Posted - 24 May 2005 14:49      

I just whipped this up for lunch and it was so yummy I wanted to share. I
took leftover grilled chicken and chopped it into bite size pieces. Then I
added 2 roma tomatoes-chopped, 6 slices of cucumber-chopped, 1 slice red
onion-chopped, and 1/3 cup mayo. I also added a little salt and pepper to
taste. Let it sit in the fridge for about 1/2 hour before eating. (I learned this
because I chilled the leftovers and went back for a bite about 1/2 an hour
later and YUM it tasted better! :)
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2/3 cup mayo
1/2 tsp. Dijon Mustard
1/2 tsp. Old Bay Seasoning
1/4 tsp. liquid hot-pepper sauce
1/4 tsp. salt
1 TBLS. lemon juice
1 lb. peeled, fully cooked shrimp, large, x'large your choice
1 lb. tomatoes, chopped
6 slices bacon, cooked, crumbled
3 scallions, chopped
1 head Boston lettuce, separated into leaves.

Heat broiler
Stir together mayo, mustard, old bay, hot pepper sauce, salt and lemon juice
in a large bowl. Add shrimp, tomato, bacon and scallion, toss to mix.
Cover and refrigerate for 1 hr.
Spread 6 leaves of lettuce on platter.
Tear remainder; spread on top along with shrimp
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sankhya@yahoo.com Posted - 30 April 2005 17:6      

Quite by accident, I discovered the Parmesan Chips make
excellent "croutons" when crumbled on a green salad.
Mmmmmm!
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tuttifruitti Posted - 25 April 2005 11:8      

I got this recipe from Central Market (a wonderful grocery only in a few
places in Texas). They had this prepared and were giving samples. It was
soooo good I thought I should share. Nice to have another recipe in which to
use the celery root. Hope you all enjoy.

CELERY ROOT & FENNEL SALAD

SALAD:

1 large fennel bulb with fronds, ¼ lb (sometimes called anise)
4 cups parsley sprigs (flat or curly, or a combination)
1 medium celery root, 1 lb, peeled & shredded into 1/8 in. thick matchsticks
(large holes in cheese grater will work)

DRESSING:

2 ½ to 3 T fresh lemon juice
2 T minced shallots
½ tsp salt
¼ tsp pepper
¾ tsp sugar (use substitute)
1/3 C olive oil

Tear enough fennel fronds into small sprigs to measure 1 ½ C. Trim Fennel
stalks & discard. Quarter fennel bulb lengthwise into paper thin slices with
mandolin or other manual slicer. Toss sliced fennel with fronds, parsley and
celery root in large bowl. Wisk together dressing ingredients in small bowl
then toss with salad.

Note: this improves with age. Great 2nd & 3rd days…..if it lasts that long.
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Pat
Polito

Posted - 24 March 2005 16:48      

This is a great salad to make with leftover fried chicken! 
Slice your fried chicken breast on a mound of romaine lettuce. Top with
Bruchetta tomatoes (see my recipe below), and cucumbers. I then top with
suzanne's ranch dressing! Enjoy

Bruchetta: 
8 roma tomatoes (italian plum), peeled, seeded and chopped
1/4cup of extra virgin olive oil
8 garlic cloves, smashed
salt & pepper to taste
To peel the tomatoe, I dip in boiling for 1 minute, then immediately into cold
water. Drain. The peel will come off easily. Mix the tomatoes with the olive oil
and garlic and marinate for a few hours. I also add basil to my taste. I store
the bruschetta in a jar in the refridge to use in other salads and recipes.
Enjoy!

SisterPat
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CAMIE101 Posted - 31 March 2005 18:10      

This was awesome! My mom made it on Easter but used sugar:(...sub with
Splenda or Somersweet
2 Heads broccoli
1 lb bacon, cooked and crumbled
1 red onion diced
1/2 Cup Splenda
1/4 C cider vinegar
1 C mayo

Cook bacon, drain and chop. Cut up broccoli (uncooked) into small forets.
Dice onion. In large bowl combine broccoli, bacon, onion. 
In small bowl whisk together Splenda, mayo, vinegar. Pour over salad and
let marinade few hours

CAMIE
SW 230 GW 150
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Sing4joy Posted - 16 September 2003 18:2      

This slaw is soooo good!

3/4 cup vegetable oil
1/3 cup vinegar
2 1/2 teaspoons somersweet (or sweetener equivalent to 1/4 cup sugar)
1 Tablespoon grated onion
1 teaspoon salt
1/2 teaspoon celery seed
2 quarts green cabbage, shredded
Half a head red cabbage, shredded
8 ounces blue cheese, crumbled

Mix first six ingredients together and chill for up to 24 hours. Toss with
cabbages and blue cheese at serving time.
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Pat
Polito

Posted - 24 March 2005 16:32      

In a large salad bowl I use a mixture of roamine, iceberg and red leaf lettuce.
Next I add julieene sliced roast beef, turley, swiss cheese and ham. Top with
2 hard boiled egg halves, grape tomatoes and cucumber slices. Top with your
favorite somersize dressing. Enjoy!

SisterPat
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DominoCat Posted - 27 March 2005 2:59      

This is one that has a reddish yellow tinge to it. I had it in a restarant and
have had no success finding it on this board or foodtv.com. Help!
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sockim123 Posted - 28 July 2004 17:25      

Cauliflower - Broccoli Salad

3 bunches broccoli, cut into bite size pieces
1 head cauliflower, cut into bit size pieces
1 lb. bacon, cooked & crumbled
8 oz. shreadded cheddar cheese
DRESSING:
2T. minced onion
16 oz. mayo
4 T. vinegar
sugar substitute (equalivant to 1 C. sugar)

Mix dressing night before.

Combine dressing, broccoli, cauliflower, and cheese. Sprinkle bacon on top
of salad.

Yummy summer salad. - Kim

Edited by - sockim123 on 7/28/2004 6:00:53 PM
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I love this! This reminds of a dish you would get at a Japense restaurant. It's
tasty, light, and colorful! It makes 4 small servings (great for guests), but
you could make one big one.

1 cucumber, cut non-seed parts lengthwise in thin sticks about 2 1/2 inches
long
3 tablespoons rice wine 
3 tablespoons rice vinegar
1/4 teaspoon cayenne pepper
Dash soy sauce
8 Shrimp
1 cup Broccoli
1/2 cup mushrooms, sliced

In a bowl, stir together rice wine, rice vinegar, cayenne pepper and a small
dash of soy sauce. Add cucumbers and mix well. Marinate for one hour.

In four small bowls, arrange two cooked shrimp, one or two broccoli
flourettes and mushrooms. Delicately and artfully arrange (or just toss) the
cucumber mixture on top along with some of the liquid.

Serve and enjoy!
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I have not tried this yet myself. I forgot to buy a Jicama today when I
when shopping. Should someone try this please let me know how it was.

1 Jicama (1/2 lb), peeeled & coarsely grated
1 red bell pepper, seeded & cut in strips
2 scallions, thinly sliced
2 teaspoons chopped fresh cilantro
Juice of 1 lime
1 teaspoon Splenda or 1/4 tsp SomerSweet
1/2 teaspoon salt
1/2 teaspoon hot pepper sauce
1 Tablespoon oil

Combine jicama, bell pepper, scallions and cilantro in salad bowl.

Whist together lime juice, Splenda, salt & hot pepper sauce in small bowl;
gradually whisk in oil until blended.

Drizzle dressing over salad; toss to coat.

Cover & refrigerated at least 1 hour or up to 4 hours before serving to
allow flavors to blend.
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a-new-
me

Posted - 20 February 2005 12:0      

Does anyone have a receipe for itialian dressing - everything I find in the
store has sugar. Thanks

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=45125')
javascript:openWindow('profile.asp?mode=display&id=20036')
javascript:openWindow('close.asp?topic_id=45125&topic_title=itialian+dressing&forum_id=83')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...title=Stuffage+of+Roughage+%28Salads%29&topic_title=itialian+dressing&forum_id=83&topic_id=45125[9/8/14, 6:40:37 AM]

SuzanneSomers.com Forums - Archive

Post New Topic for: itialian dressing
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...&topic_title=Creamy+Salsa+Dressing&forum_id=83&forum_title=Stuffage+of+Roughage+%28Salads%29[9/8/14, 6:45:55 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Stuffage of Roughage (Salads) |
Thread:Creamy Salsa Dressing

Send Topic To a Friend

Author Posting

tracey
k.

Posted - 20 November 2003 20:31      

2 c. Best Foods Mayonnaise
1/2 c. salsa (with no sugar)
1 tsp. paprika
1`Tbsp. red wine vinegar
1Tbsp. olive oil
1 Tbsp. lemon juice
1/4 tsp. salt
1 garlic clove, minced or crushed with press
1 Tbsp. grated onion
pepper (to taste)

Combine and mix thoroughly. Let sit overnight for best flavor. Sometimes I
sprinkle a 1/4 tsp. chili powder and a dash of cayenne.
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Curried Cauliflower Salad

1 Medium -Large head Cauliflower (broken into florets bite size pieces )

1 Cup Diced Red Onion
2/3 Cup Diced Red Bell Pepper
2/3 Cup Diced Green Bell Pepper
2/3 Cup Diced Daikon Radish ( a medium dice)
2/3 Cup Diced Cucumber( peeled and seeded)
1 8 oz .Can Whole Water Chestnuts ,Quartered
*2/3 Cup Sliced Large Pimento-stuffed Green Olives

1/2 Cup Mayonaise
* 1 Tablespoon Curry Powder
1/2 Teaspoon Dried Oregano
1/2 Teaspoon Turmeric
1 Tablespoon Extra Vrigin Olive Oil
Salt & Pepper to taste

Steam Cauliflower till just fork tender . spread out on lined baking sheet to
cool , set aside. Once cooled Put into Large Bowl.
Heat Olive oil in Large skillet; Saute onion and bell pepper breifly just to
soften; 1 -2 minutes, then add half of the Curry powder,Turmeric,and
Oregano.
Saute for about one more minute; then add Water chestnuts and Dakion
radishes, stir to coat, Remove from heat.
Add to cooled Caulifower, add Cucumbers and the remaining Curry powder,
Turmeric,Oregano, and Mayonaise; Toss to coat Now stir in the sliced Olives
and Refrigerate. Enjoy!
* On the boards it said the as long as the olives had 0 Carbs we could have
them I believe they recomened Goya Brand.

* You could also use different types of Curry powder ,half regular Curry and
half Red Curry .
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cctwins4 Posted - 15 January 2005 18:18      

This is a 7 layer salad we use at our house during the holidays. I changed it
up a bit for SS. I am new at this WOE and I cant hardly stand to eat a lot of
salads so this helps me a lot!! Hope you like it!

1 large head of lettuce( I used the bag of salad)
1/4 cup of chopped onions
1/4 cup of chopped celery
6 oz water chesnuts sliced
1 cup peas frozen ( i know peas are carbos but the little bit in this salad
dosent bother me, they can be taken out no problem)
2 cups mayo
2 packets of Splenda
Layer these ingredients in the order above and top with the mayo and then
sprinkle the Splenda.
Cover with foil and put in the fridge for a couple of hours or overnight. Then
when ready to serve take out and top with these ingredients.
2 cups shredded cheese of your choice I use Cheddar
3/4 cup bacon crumbled
4 tomatoe wedges
3 hardboiled eggs sliced.

Thats it I hope you like it:)
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Dressing:
1/2 cup Canola Oil
3 Tablespoons Red Wine Vingegar
5 Tablespoons Splenda (or whatever sweetener you like)
1/4 teaspoon dry mustard
1/2 teaspoon salte

Shake together and toss with the following:
1 bag prepared spinach
1/2 cup Blue Cheese Crumbles
1/4 to 1/2 cup Bacon Bits
1/2 cup Chopped Red Onion
1/2 cup sugar free Craisins (optional)
1/2 cup Toasted Almonds (optional)

This makes enough for two dinner size salads. If you want a more substatial
meal, add a couple of chicken breast on top. I know that craisins and
almonds are not level 1, but you could leave them out, it is still a great
salad. I use them with no proplem. They are more of a level 2, but if you
are feeding non-somersizers, they would probably like them in it. I make
this at least once a week for a meal.
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Pat
Polito

Posted - 25 January 2005 8:33      

Ingredients:
1 1/2 lb. fresh green beans
1 cup small grape cherry tomatoes
1/2 cup fresh mozzarella, cubed
4 basil leaves
2 Tbsp. red wine vinegar
1/4 cup extra virgin olive oil
1/4 tsp. somersweet
salt & freshly ground pepper to taste
Trim both ends of the green beans. Fill large pot with water and bring to a
boil. Add the string beans to the pot of boiling water, cover the pot until the
water boils again, then cook uncovered till tender about 10 mins. Drain the
beans in a colander and quickly drop them into a bowl of ice water. Chill
thoroughly, then drain and dry them well.
Toss the green beans with the cherry tomatoes, mozzarella cubes, and basil.
To dress the salad, mix together the red wine vinegar, olive oil & somersweet.
Shake well then pour over salad, season to taste with salt & freshly ground
pepper to taste. Toss well and serve.

SisterPat
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matzo Posted - 11 January 2005 14:14      

Everyone seems to like this a lot.
2 cucumbers
balsamic vinegar
sour cream
dill
Makes about 4 servings, depending on size of cucumbers.
If regular cukes, not English, I peel and quarter them, and slice off a bit of
the seed centre. Slice them up. Put in bowl and sprinkle with vinegar (any
kind will do). Add some sour cream to coat. Add some dill. I like lots of dill.
That's it! I think it is best to put the sour cream on just before serving. 
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kentucky_gal Posted - 11 December 2004 10:59      

I tried this slaw it is really good, of course i like shrimp.

We have run this recipe before, but it has been about eight years, and I
think it's worthy of running again. I got several responses to Sandra
Ponders' request for Shrimp Slaw. This version sent in by Marjorie Day is
from Hillmans Seafood and Fish House in Dickinson, Texas.

SHRIMP SLAW
1 medium head green cabbage, finely chopped
1 small onion, finely chopped
2 cups shelled cooked bay shrimp
3/4 cup mayonnaise (not salad dressing)
1/3 cup bottled Italian salad dressing
1/4 teaspoon onion salt
1/2 teaspoon garlic salt
1/2 teaspoon black pepper

· In large bowl, place cabbage, onion and shrimp.

· In small bowl, combine mayonnaise, Italian dressing, salts and pepper.
Add to cabbage and shrimp.

· Refrigerate one hour to blend flavors, but it's best if left overnight.

· Makes 8-10 servings. 
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wired_foxterror Posted - 10 December 2004 4:54      

Roasted Eggplant Salad

1/4 lb large pearl onions
1 - 1 lb eggplant
2 red peppers
1/4 lb very ripe tomatoes
1 clove minced garlic
1 Tbsp minced parsley
2 Tbsp olive oil
1 Tbsp red wine vinegar
1/4 tsp Dijon mustard
Salt
Freshly ground pepper
Pinch sugar substitute

Peel onions. Cut the eggplant in half lengthwise and remove stem.
Place the onions, eggplant halves (skin side up) and peppers in an
ungreased roasting pan in a 370 oven. Roast 17 minutes, turn the
peppers and onions, and continue roasting 17 more minutes.

Peel and seed the peppers. Peel the eggplant, removing some of the
seeds. If the outer skin of the onion is papery, remove it. Chop the
peppers, eggplant, onion and tomatoes into about 1/2 inch pieces.
Combine gently in a bowl with the garlic and parsley.

In a small bowl whisk together the remaining ingredients. Mix gently
into the vegetables. Chill and serve.

You can prepare the vegetables and the dressing in advance, but I do
not recommend mixing them together more than an hour before
serving.

wiredfoxterror

Losing-Losing-Gone!
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beebee1 Posted - 23 September 2004 7:40      

Cauliflower, cooked but still firm
6 slices bacon, diced
1 c. chopped onion
2/3 c Splenda
2 T Thick n Thin, Not Starch (optional)
2 tsp salt (I omit because I use more bacon)
1/2 tsp celery seed
Pepper to taste
1 c water
1/2 c vinegar

Cut up cauliflower in bite size pieces & put in bowl. Fry bacon until medium
brown & drain on paper towel. Saute onion in bacon fat until golden or
translucent. Blend in ThicknThin, if you want a thicker dressing. Cook 1
minute. Add vinegar, water & Splenda, bring back to simmer. Pour over
cauliflower & add bacon. Garnish top with parsley, green onion tops or chives.
It can be served warm or cold.

This was really good. I can't say how much cauliflower because I just kept
adding until it had a good coating of dressing. I also use more bacon & it is a
meal in itself.
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wired_foxterror Posted - 24 November 2004 15:24      

Celery Root Salad

1 1-1/2 lb celery root,peeled & cut into 1/3" dice
1 lemon half
1 large tomato seeded and chopped
1 bunch fresh arugula chopped
1/4 lb thickly sliced prosciutto chopped
1/2 Tbsp Dijon mustard
1 Tbsp fresh lemon juice
3 Tbsp olive oil

Bring medium pot of water to a boil. Squeeze in juice of 1/2 lemon.
Add celery root and boil until tender (abt 2 mins).

Drain and transfer celery root to medium bowl. Add chopped tomato,
arugula and prosciutto.

Place Dijon mustard in small bowl. Whisk in 2 Tbsp lemon juice, then
6 Tbsp olive oil. Salt & pepper to taste.

Stir dressing into celery root salad.

I like this on its own, or with artichokes!

wiredfoxterror

Losing-Losing-Gone!
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DebB Posted - 28 August 2004 17:1      

I've read about this for a long time, but never tried it until a couple days ago.
Let me tell you! If you haven't tried it & miss/like potato salad - you've got to
give it a try.

Taking advice from an Atkins site that I visit, I baked a head of fresh
cauliflower. I simply cut the head into about 8 pieces (this was a large head),
I included the core. I then placed the pieces in a covered casserole dish with
about 1-2 tablespoons of water. (I baked it because I have a habit of not
keeping a close enough eye on steaming veggies and they tend to get
overdone.) You don't want to overbake/cook this - just until barely fork
tender, so that it's not mushy. I baked it at 350° for about 45 minutes - but
this would depend on how large your pieces are. I would start checking them
at 30 minutes.

The guy who posted his recipe uses frozen cauliflower, spread on a cookie
sheet, 350° for 1 hour. Myself, having made this just one time so far, I'll
experiment around some. I shied away from the frozen cauliflower because I
just haven't had very good luck with it yet (I find it quite grainy).

I then cooled the cauliflower and chopped it as I would potatoes. Add
whatever you would for your favorite potato salad. I added chopped celery,
chopped sweet onion, 4 (chopped finely) hard boiled eggs, a bit of dill relish,
mayo, mustard, salt, pepper, celery seed and mixed well. Then I give it a
dusting of paprika for color.

The post on the other site said to make this the day before. I can honestly
say even though we ate it the same day I made it - that it WAS much better
the second day, so from now on I'll try to make it a day ahead.

Try it - you'll like it! *Ü*

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com

Edited by - DebB on 8/29/2004 8:34:02 AM
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	Message: Broccoli Salad - Almost Level 11 cup mayonnaise2 tablespoons + 2 teaspoons red wine vinegar1/2 cup sugar substitutesalt & pepper to taste1 pound broccoli florets1 medium onion1/2 to 1 cup dried unsweetened cranberriesWhisk together the mayonnaise, vinegar and sugar substitute.  Add salt and pepper to taste.Cut the broccoli florets into bite size pieces.  Chop the onion.  Add to the bowl and stir to coat.Refrigerate at least and hour and serve.Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comJoin us in the Yahoo Somersizing Group! http://groups.yahoo.com/group/SomersizingA smile is a curve that sets everything straight.
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	Message: My Mom used to make this and SS'd it so that it is legal.  It will keep for weeks, if it lasts that long.SAUERKRAUT SALAD   1 pkg fresh sauerkraut, drained1 1/2 c. celery, diced1 green pepper, chopped1/2 red pepper or 3T pimento, chopped1 onion, chopped3/4 c. sugar substitute of choice1/4 c. rice or cider vinegar1/2 c. salad oilCombine sauerkraut, celery, green pepper, red pepper (pimento) and onion. Add sugar substitute, vinegar and salad oil. Mix together. Refrigerate overnight.  Will keep for weeks. Enjoymamabj
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	Message: I make this recipe all the time - it's great!! This is a tweaked version of a Top Secret Recipe. *Ü*KFC Cole Slaw8 cups Finely shredded cabbage 2 Tbsp minced onion (I use dried - it’s easier)1/3 cup sugar (use equivalent)1/2 tsp salt 1/8 tsp pepper 1/4 cup cream1/2 cup Mayonnaise 2 1/2 T red wine vinegar (or vinegar of choice)2 1/2 Tbsp Lemon Juice Deb's note ~ I also add: 1 Tbsp horseradish and 1/2 tsp celery seed, some times more. I also an 1/2 - a whole orange pepper which simulates carrot in there wondefully! *Ü*Instructions:Be sure cabbage is chopped very finely. Combine the sugar, salt, pepper, milk, mayonnaise, vinegar and lemon juice in a large bowl and beat until smooth. Add the cabbage and onion and mix well. Cover and refrigerate for at least 2 hours before serving. Deb's note ~ I chop the cabbage in my food processor (Cuisinart) and it works great!  Just watch it closely or you'll end up with pureed cabbage (ha)    Edited by - DebB on 5/18/2008 3:37:33 PM
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	Message: A new twist on a taco salad.Ingredients1-1/2  pound boneless beef round steak, cut 3/4 inch thick 1  14-1/2-ounce can low-sodium diced tomatoes, undrained 1/3  cup chopped red onion 1  to 2 canned chipotle chile peppers in adobo sauce, chopped* 1  teaspoon dried oregano, crushed 1  clove garlic, minced 1/4  teaspoon ground cumin 3/4  cup shredded cheddar cheese (3 ounces) (optional) 1  recipe Pico de Gallo Salsa (see recipe below) (optional)Directions1. Trim fat from meat. Cut meat into 6 pieces. In a 3-1/2- or 4-quart slow cooker, place meat, undrained tomatoes, onion, chipotle peppers, oregano, garlic, salt, and cumin.2. Cover and cook on low-heat setting for 8 to 10 hours or on high-heat setting for 4 to 5 hours.3. Remove meat from slow cooker; reserve cooking liquid. Using two forks, pull meat apart into shreds. Stir enough of the reserved cooking liquid into meat to moisten.4. To serve, spoon somewhat cooled meat onto shredded lettuce. If desired, top with cheese and Pico de Gallo Salsa.  Makes 6 servings.Pico de Gallo Salsa: In a small bowl, combine 1 cup finely chopped tomatoes; 2 tablespoons finely chopped onion; 2 tablespoons snipped fresh cilantro; and 1 fresh serrano chile pepper, seeded and finely chopped.* Stir in 1/2 cup chopped, peeled jicama and 1/4 cup radishes cut into thin bite-size strips. Cover and chill for several hours before serving.Note:  Always be careful w/hot peppers.  You might want to wear plastic or rubber gloves to work with them.This has so much flavor and crunch it makes a nice Mexican salad.Enjoy.mamabj
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	Message: Someone was asking about this recipe in the chat room earlier. Here it is...2 heads broccoli-cut into florets2 red onions-chopped1 cup shredded cheddar cheese1 lb. bacon, cooked and broken into pieces1 cup mayonnaise5 teaspoons somersweet (equiv. to 1/2 cup sugar)6 Tablespoons red wine vinegarMix mayonnaise, somersweet, and red wine vinegar to make dressing.  Add to broccoli, onion, cheese, and bacon.  Mix all together for a scrumptious salad!This makes a huge bowl...you could half the recipe or have for leftovers for a day of two.Edited by - Sing4joy on 10/21/2003 7:57:25 AM
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	Message: Cheesy Chicken Salad2/3 cup mayonnaise2 cups cubed, cooked chicken1 cup cubed Swiss cheese1/2 cup dill pickle relish  (Don't use sweet relish.  Be sure to check the labels.)  1/2 cup celery1 teaspoon lemon juice1/2 teaspoon salt1/8 teaspoon black pepperlettuce leavesIn a large bowl, combine the chicken, cheese and pickle relish.  In a small bowl, combine the mayonnaise, lemon juice, salt and pepper; add to chicken mixture and mix well.  Wash and dry the lettuce leaves.  Put the chicken salad on the lettuce leaves and roll or fold up.    Started  March 6, 2006Start 297  ~  Current 186 ~  Goal 150He who believes and is baptized will be saved; but he who does not believe will be condemned.  Mark 16:16Edited by - 3M on 4/29/2008 4:25:45 AM
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	Message: This is another legal recipe from Michael Chiarello - somersized, that is.  He does some really great dishes that we can utilize to this way of eating.  6 to 8 large zucchini, roughly 4 pounds 1 cup extra-virgin olive oil, divided Sea salt, preferable gray salt and freshly ground black pepper 6 cloves minced garlic 1/2 teaspoon red chili flakes 2 lemons juiced 2 tablespoon freshly chopped parsley leaves 2 tablespoon freshly chopped basil leaves 6 tablespoons toasted pine nuts, optional Shaved Parmesan, to tastePrepare a charcoal grill, grill pan, or heat a gas grill to high. Wash the zucchini and trim the ends. Using a mandolin or vegetable peeler thinly slice the zucchini lengthwise. Toss the zucchini with 1/3 of the olive oil, gray salt and pepper, to taste. Quickly grill the zucchini ribbons on 1 side, until lightly marked and wilted, about 1 to 2 minutes. Remove to a plate or a baking dish and let cool slightly. When slightly cooled toss zucchini in a bowl with the remaining ingredients. Spread onto a serving platter.  Drizzle dressing w/spoon at last minute.  Peel slices of parmesan on top.Even kids like this salad.mamabj 
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	Message: what is going on with this website?  There have been some disgusting posts.  Any way to stop them?
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	Message: I have to say, I really miss potatoes and the couple times I've tried faux "mashed" potatoes I didn't really care for it at all.  But I LOVE potato salad and this hits the spot!!  This recipe is a slightly altered version found in "500 low-carb recipes", I love that book.  What a great dish to bring along with fried chicken for a spring picnic!!**please note that my measurements are approximate, as I wasn't paying close attn when I was making it, was just too excited!2 cups of cauliflower (stalk too) cut into small cubes1 hard boiled egg-coarsely chopped1 tablespoon finely diced red or white onion1/3 cup mayonnaise1 tablespoon cider vinegar1 teaspoon yellow mustard1/2 teaspoon salt1/2 packet splenda1/2 teaspoon pepper1. put all of the cubed cauliflower into a casserole/microwave safe dish with 1 tablespoon of water.  Cover and cook on high for 5 minutes.  When done, allow it to sit on the counter, covered, for another 5 minutes or so.2. In the meantime, combine all of the other ingredients together in a large bowl EXCEPT FOR THE EGG, and mix well.  Taste to see if it needs any adjusting.3. Drain the cauliflower of any excess water, then put into the bowl with the dressing.  Mix well, making sure all of the cauliflower is coated.  Add in the hard boiled egg and gently stir.  Refrigerate and serve chilled.    Started SS 2/25/08227/212/160
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	Message: Here is another strawberry spinach salad.  I know some of us are anxious for spring foods.Ingredients:  1/2 teaspoon toasted sesame seeds (omit for L1) (can substitute poppy seeds)6 cups fresh spinach leaves, torn2 cups fresh strawberries, rinsed, dried, hulledDressing1/4 cup salad oil2 tablespoons red wine vinegar1 1/2 tablespoons sugar substitute of choice1/2 teaspoon dried dill weed1/8 teaspoon onion powder1/8 teaspoon garlic powder1/8 teaspoon dry mustardPREPARATION:In a large bowl, toss spinach with sesame seeds. Prepare strawberries, cutting large ones in half. Add strawberries to salad. Cover and refrigerate. Combine dressing ingredients in a screw-top jar or shaker; shake well then refrigerate to chill. Pour chillded dressing over strawberry spinach salad and toss lightly.I found this about.com and ss'd it.mamabj
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	Message: This is WONDERFUL!! My mom made it as a side for my anniversary dinner and I ate more of it then the actual dinner. I didn't eat the strawberries due to the fact I'm still strictly Level 1. The berries are needed though for the flavor. Here you go!2 bunches of spinach (We used 1 bag of the pre-bagged baby spinach & 1 bag of the italian mix)4 cups sliced strawberries1/2 cup olive oil1/4 cup white wine vinegar1/2 cup Splenda1/4 teas  paprika2 tablespoons sesame seeds1 tablespoon poppy seedsIn a large bowl, toss together the spinach and strawberries.In a medium bowl, whish together the oil, vinegar, Splenda, paprika, sesame seeds, and poppy seeds. Pour over the spinach and strawberries and toss to coat.I hope you like it as much as we do! Enjoy!*We got this recipe off of allrecipes.com*Don't want to steal anyone's thunder!!    JennREALLY started 4/30/07355/345/ultimate goal 160
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	Message: My Mom used to make this from fresh leaf lettuce from the garden.  You can use a variety of leaf lettuce from the store.2 slices bacon1 t sugar substitute2 t vinegar2 t water1/8 t saltDash of pepperVariety of Leaf Lettuce or spinach and/or dandelion greensCut bacon into small pieces and fry. Reserve about 2 T bacon grease. Add other dressing ingredients to grease. Heat to boiling and pour over salad greens. Serve immediately. (Can also be cooked and slightly cooked if you don't like wilted greens.)mamabj250/189
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	Message: Exploded Sushi Salad1 head cauliflower, riced (grated)1 cup rice vinegar1 tbs splenda1/2 tsp salt1-2 cups imitation crab meat, cut into small pieces1 long english cuke, small dice1 bunch green onion, 1 inch pieces1 red pepper, small dice4 sheets nori (seaweed paper)1/2 cup soy sauce1-2 tsp wasabi (or to taste)1 tsp sesame seed oilStart with grating the cauliflower.  Mix together rice vinegar, splenda and salt, then add in a non stick skillet with the cauliflower.  Cook over medium heat and cover with lid (takes a while to soften the cauliflower) keep stirring and checking to make sure there are enough liquids and if its evaporated too much then add a few splashes of water to keep it steaming.  Once cooked enough (about 10 mins) and the last liquids have evaporated, place in a bowl and into the freezer  (stir while in the freezer every once and a while to help with cooling down).  While the "rice" is cooling,  prep veggies into a bowl and slice the nori into thin strips.  Combine soya sauce, wasabi, and sesame oil together.  Once the rice is cold add to the rest of the salad ingredients and then add the soy dressing.  This recipe is versatile in what you like in a sushi roll,  I love a cali roll with the avocado, but that would be a lvl two meal if added, and we didn't even find that we were missing it with this salad.  Other options are smoked salmon, shrimp, tuna ect.  Also please feel free to add more or less of a flavor/sauce,  whatever is to your taste, I didn't measure anything when making this and  am going by an approximate amount.I had the idea to make this salad as soon as I tried the "faux fried rice" and figured I could make this with the "rice".  I even tried it out on a get-together tonight and everyone loved it.  My dad and hubby who dislike sushi, really liked this, and the sushi lovers of the group were very impressed that I was able to make it taste soo stinking close to sushi.  My mom commented that she even preferred it to the regular rice.   All in all I am extremely happy to have found my sushi fix and to be able to indulge in sushi without any ounce of guilt attached.  I named it "exploded sushi salad" because its like a roll that blew up :P
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	Message: This is an easy salad to make when you're craving a cheese steak hoagie.Simply make a salad with iceberg lettuce, tomatoes and thinly sliced onions.  Add a  little salt and a dressing of oil and vinegar and set aside.  Meanwhile, fry up some minute steaks and top with cheese.  Slide them right onto the salad.  Don't forget the hot peppers!  It's really satisfying and you won't miss the torpedo roll.
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	Message: Crispy Celery Salad Recipe #181458This is fresh, simple and delicious! Recipe from Food Everyday December/2005 Issue.  by katie in the UPI found this on www.recipezaar.com. This is Not mine but have given credit where there was a name.  I've not had a chance to try it yet.....let me know what you think of it.Level 1 pro/fat/veggie4 servingstime to make 10 min 10 min prep2 tablespoons fresh lemon juice4 teaspoons olive oil1 teaspoon Dijon mustardcoarse saltpepper5 celery ribs, ends trimmed, peeled and sliced 1/2 inch thick diagonally1 cup celery leaves, torn can be substituted with 1/2 cup parsley1. In a large bowl, whisk together lemon juice, oil and mustard; season with salt and pepper.2. Add celery and celery leaves; toss to combine.3. Serve at room temp or chilled.    Somersizer since June 1997... Hang in there..I KNOW this really DOES work !mamalaurieEdited by - mamalaurie on 2/18/2008 12:30:10 AM
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	Message: Just Celery Salad Recipe #166582I came up with this when I wanted to serve a salad with dinner, but was out of lettuce. I happened to have almost a whole head of celery. Very simple.by HollyQI found this on www.recipezaar.com. This is Not mine but have given credit where there was a name.  I've not had a chance to try it yet.....let me know what you think of it.Level 1 pro/fat/veggie2-4 servings2 cupstime to make 5 min 5 min prep2 cups celery, sliced into 1-2 inch pieces2 tablespoons red wine vinegar3 tablespoons olive oil2 tablespoons Parmesan cheese, grated1 garlic clove, chopped (optional)kosher saltground pepper1. Combine all ingredients in a bowl and toss. Serve.    Somersizer since June 1997... Hang in there..I KNOW this really DOES work !mamalaurieEdited by - mamalaurie on 2/18/2008 12:29:00 AM
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	Message: Hi you great ss buddies,  I was wishing last night after I seen the wilted spinach, that I could get some leaf lettuce and scallions with some diced bacon.  Our family always had wilted lettuce.  Chop some leaf lettuce.   Cut up into slices green scallions, cooked and diced bacon and save the bacon grease.  It depends how much vinager you like, about3 tablespoons of vinegar salt and pepper.  mix it together and get the bacon drippings hot and pour over the greens and mix it together.  I could live on this all summer.  So give it a try.  ...........Pinky..Of course don't forget the bacon, put it in the salad.   lol
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	Message: Cold Celery Recipe #156This unusual, and make a nice side dish.  by Doreen RandalI found this on www.recipezaar.com. This is Not mine but have given credit where there was a name.  I've not had a chance to try it yet.....let me know what you think of it.Almost Level 1 pro/fat/veggie1 servingstime to make 40 min 40 min prepThis only needed to be adjusted a bit. Brown sugar substitute instead of brown sugar1 bunch celery1 pinch salt1 tablespoon soy sauce1 teaspoon brown sugar (brown sugar substitute)1 teaspoon sesame oil1. Wash the celery and cut into 1 inch lengths.2. Put into a large pan, cover with cold water and bring to the boil, drain and immediately cover with water.3. Chill completely under cold running water.4. Drain.5. Add the salt, soy sauce, sugar and sesame oil.6. Mix well and serve chilled.    Somersizer since June 1997.... Hang in there... I know this DOES work !mamalaurieEdited by - mamalaurie on 2/18/2008 12:23:09 AM
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	Message: Celery Root and Cucumber Salad With Dill Dressing Recipe #214662A great recipe for summer and the local farmers market.  by Porro absentis NPTI found this on www.recipezaar.com. This is Not mine but have given credit where there was a name.  I've not had a chance to try it yet.....let me know what you think of it.Level 1 pro/fat/veggie2-4 servingstime to make 45 min1 large celery root1 cucumberDressing1/2 cup fresh dill, roughly chopped1 tablespoon shallots1 tablespoon Pommery mustard1 tablespoon Dijon mustard3/4 cup champagne vinegar or white wine vinegar2 cups pure olive oil1. Peel and halve the celery roots [can also use 2 medium] place in a covered baking dish with a little water and salt to taste if desired.2. Bake in moderate oven 45 minutes or until a knife passes through easily.3. Peel the cucumber [optional if not waxed] and cut in half rounds.4. Allow the celery root to cool, then slice in rounds similar to the cukes. Mix together.5. Add dressing. Vegetables should be well coated but not gloppy. Taste to adjust seasoning.6. Garnish with some dill sprigs over the salad.7. The dressing:.8. Combine the all except oil in a food processor. Add the oil slowly, then add the dill. Season with salt and black pepper.    Somersizer since June 1997.... Hang in there... I know this DOES work !mamalaurieEdited by - mamalaurie on 2/18/2008 12:17:43 AM
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	Message: One way to get lots of veggies into your menu is with what is called a Boiled Salad!Choose 3-5 veggies that will look colorful together, for example:2 yellow squash1/2 head chinese (nappa) cabbagea red pepper3-4 red radishes1 stalk of broccoliCut the veggies into bite-size shapes:yellow squash - cut in half lengthwise and then into thin slicesChinese cabbage - cut the cabbage in half lengthwise, cut again in the stem area and separate into quarters and then cut thin slices of the cabbagepeppers - I like strips that are cut in halfradishes - quarter them vertically unless they are very big, then cut into more sectionsbroccoli - peel the tough skin off the stem, cut into flowerettes and then slice the stem (the stem is very sweet when cooked)Bring about 2 quarts of salted water to a boil.  Drop in the cabbage and boil until the green parts get bright looking, then take it out and put into a colander to drain.  KEEP THE WATER, DON'T THROW IT OUT!Next drop in the yellow squash and boil for about 1 min and take out and put it into the colander.  Next the radishes - boil them about 2 mins and drain.  Next the broccoli stems - boil 1 min and add the flowerettes and boil another 2 mins and drain.  Next the red peppers - boil them just about 15 seconds and drain.When the veggies are cool, mix them up and put your favorite dressing on it.  That's boiled salad!  You can use other veggies too, like cauliflower, snow peas, onions, scallions, kale, collard greens, asparagus, daikon radish etc.Oh! And I forgot to add, you will also end up with the cooking water as a very nice vegetable based broth to make soup with!Edited by - HunnyBunny on 11/1/2007 11:52:50 AMEdited by - HunnyBunny on 11/1/2007 11:54:56 AM
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	Message: This one is SO EASY!Sweet & Sour Cole Slaw1 small head red cabbage1 small head white cabbage5 tablespoon white vinegar5 tablespoon sugar substitute (I use W L)1/3 cup Hellmann's mayonnaiseChop both heads of cabbage and put in large serving bowl.In a small bowl mix the vinegar and sugar. Then add the mayonnaise and mix. (It will be lumpy).About and hour before serving, fold the dressing into the slaw and mix thoroughly. Chill.DO NOT ADD SALT & PEPPER!Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: I love this recipe on a hot summer day!4c. penne wheat pasta1-1/2 c. salsa1 small red onion, chopped2c. diced tomatoes1c. red and/or green pepper, chopped1c. black beans1T. fresh cilantroCook pata according to package.  Comcine all ingredients.  Chill to blend flavors for at least an hour.notes:  The spicier the salsa, the better.  I also like to add 1/2 of a chopped cucumber.  For those of you that eat corn, you can add 1c. cooked corn.
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	Message: 1 1/2 lbs. salmon filetsalt and pepper to taste (optional)1/2 cup chopped green onions1/2 cup chopped celery1 cucumber, peeled, seeded and chopped3 Tbls. mayo3 Tbls. sour cream2 tsp. dried dill leaves1  Season the salmon with salt and pepper (if using) on the skin side.  In a nonstick skillet coated with nonstick cooking spray, cook the salmon over medium heat for about 5-7 minutes on each side or until done.  Remove the skin and flake.2.  In a bowl, carefully combine all ingredients and fold together until well mixed.  Refrigerate until serving time.
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	Message: 1 Tbls. olive oil1 cup loosely packed fresh flat leaf parsley2 whole boneless chicken breasts, skin on. splitKosher salt and freshly ground black pepper1 small onion, roughly chopped10 white mushrooms, wiped clean, cut into 1/4 inch pcs.1 cup dry white wine2 Tbls. blasamic vinegar1 Tbls. sweet butter8 to 10 ozs. baby or flat leaf spinach, stems removedPreheat oven to 400 degrees.  Heat the olive oil in a large skillet over medium heat.  Press 1 Tbls. parsley onto the skin side of each breast.  Season both sides with salt and pepper.  Place the breasts skin side down, in the skillet, cook until golden about 8 minutes per side.2.  Remove the chicken from the skillet; transfer to a roasting pan.  Transfer the pan to the oven until the chicken cooks through, 15 to 20 minutes.3.  Remove skillet to stove.  Add the onion, cook, stirring until just golden about 2 minutes.  Add mushrooms, cook until soft about 5 minutes.  Add wine, use a wooden spoon to loosen browned bits.  Cook until the wine is almost evaporated about 5 minutes.  Add vinegar, cook 1 minute more.  Stir in remaining parsley, season with salt and pepper Remove from heat and stir in the butter.Remove chicken from the oven.  Place the spinach on the plates.  Slice each breast into sixths, arrange over the spinach.  Spoon the mushrrom mixture over the chicken, drizzling the juices over the spinach, and serve.Serves 4
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	Message: Had this salad for dinner tonight.  It was great!! DH said if he had such great food all the time, he can be on the WOA forever.  I added grilled chicken breast on top as well.1 head romaine lettuce 1/2 box cherry tomatoes halved2 large portabello mushrooms, sliced and sauteed in olive oil until limpDressing:2/3 cup oil (I put 1/2 cup)1/4 cup vinegar1/4 cup tomato sauce2 tbsp. splenda2 cloves garlic1/4 tsp mustard powder1/4 tsp. paprikaPrepare vegetables in bowl.  Wisk together ingredients for dressing.  Serve dressing separately.The dressing makes enough for 2-3 salads.Enjoy1/2 tsp salt
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	Message: I saw this on Foodnetwork and it looks great!  I think it was Rachael Ray.     1/4 cup yellow mustard    2 tablespoons cider vinegar (eyeball it)    1 tsp sugar equivalent    4 tablespoons vegetable oil    1 small red onion, thinly sliced    16 ounces shredded cabbage     1 heart of romaine lettuce, shredded    2 vine-ripe tomatoes, diced    3 large half-sour or garlic pickles, chopped    Salt and freshly ground pepper    8 Vienna Beef or Red Hots, cut into 1-inch slices on an angle       1. In a large bowl, combine the mustard, vinegar, sugar substitute and 3 tablespoons of the oil. Add the onion, cabbage, lettuce, tomatoes and pickles and toss. Season the salad with salt and pepper; taste, adjust the seasonings and reserve. 2. Heat a large nonstick skillet over medium-high heat. Add the remaining 1 tablespoon of oil, 1 turn of the pan, then arrange the sliced dogs in a single layer. Sear them for a couple of minutes on each side, turning with tongs. Enjoy!mamabj
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	Message: Check out this salad from Rachael Ray. Chicago Dog Salad Recipe 1/4 cup yellow mustard 2 tablespoons vinegar, eyeball it 1 rounded teaspoon sugar (Splenda)4 tablespoons vegetable oil 1/2 medium red onion, thinly sliced 1/2 of a 16-ounce sack shredded cabbage blend for slaw salads 1 romaine heart, shredded 2 vine ripe tomatoes, diced 3 large half sour or garlic pickles, chopped Salt and pepper 8 pork or beef hot dogs, cut into 1-inch-thick slices on an angleIn the bottom of a large bowl, combine mustard, vinegar, sugar, and about 3 tablespoons of vegetable oil. Add the onions, cabbage, romaine, tomatoes, and pickles and toss the salad. Season with salt and pepper, adjust seasonings, and reserve. Heat a large nonstick skillet over medium-high heat. Add in remaining 1 tablespoon vegetable oil (1 turn of the pan) then arrange the sliced dogs in a single layer. Sear them a couple of minutes on each side. Remove to paper towels to drain. Mound up the salad on plates, top with seared dogs, and serve. 
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	Message: This has always been one of my favorite salads.  If you add the raisins, it would be for L2 however.  But leaving them out it is a legal L1.  1 head broccoli 6 to 8 slices cooked bacon, crumbled 1/2 cup chopped red onion 1/2 cup raisins, optional  (omit for L1)8 ounces sharp Cheddar, cut into very small chunks 1 cup mayonnaise 2 tablespoons white vinegar 1/4 cup sugar substitute equivalent1/2 cup halved cherry tomatoes (grape tomatoes will give it a sweeter flavor so you won't miss the raisins so much)Salt and freshly ground black pepperTrim off the large leaves from the broccoli stem. Remove the tough stalk at the end and wash broccoli head thoroughly. Cut the head into flowerets and the stem into bite-size pieces. Place in a large bowl. Add the crumbled bacon, onion, raisins if using, and cheese. In a small bowl, combine the remaining ingredients, stirring well. Add to broccoli mixture and toss gently. mamabj
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	Message: A Favorite in our familyA colorful salad, full of flavor and vitamins....1 head of romaine lettuce2 tomatoes½ cup of cucumber½ cup of feta cheese,(to your taste)¼ cup of red onions ¼ cup of green oinions½ cup of orange, yellow or red pepperDressing:¼ cup of(real)lemon juice 1/8 of cup of white vinegar1/8 of cup of red wine vinegar2 garlic cloves (minced)1/3 cup of olive oil¼ teaspoon of oreganosalt, pepper to tasteyou can add cream for a creamier tasteYou can add black olives for a almost Level 1.Personnally I keep the dressing for 1-2 weeks in the fridge for further use when I'm making a small portion of salad for myself.Enjoy!Frenchy
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	Message: This is an incredible salad.4 cooked skinless boneless chicken breasts, diced 1 1/4 cups bean sprouts 1 1/2 cups snow peas 1/4 cup chopped scallions 1/4 cup vegetable oil 5 teaspoons soy sauce 1 teaspoon ground ginger 1/8 teaspoon salt 1/8 teaspoon freshly ground black pepper 1/8 teaspoon sugar subsitute equivalent1/4 cup diced celery 1 (8-ounce) can sliced water chestnuts, drainedCombine the chicken, bean sprouts, snow peas, and scallions. Make a dressing using the oil, soy sauce, ginger, salt, pepper, and sugar substitute. Add to the chicken mixture. Add the celery and water chestnuts and mix well. Serve chilled. mamabj
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	Message: This can be kept in the frig for up to 2 weeks.  When finished, keep dressing and make another batch.  Be sure to store overnight for best flavor.1 can green beans, rinsed and drained 1 can cut yellow wax beans, rinsed and drained 1 jicama diced or julienned1 large green bell pepper, diced 1 large red onion, sliced and separated into rings 1 (4-ounce) jar pimentos, diced 1/2 cup salad oil 2 cups thinly sliced celery 1 1/2 cups cider vinegar 2 cups sugar substitute equivalent2 teaspoons salt 1/2 teaspoon freshly ground black pepper 1 Karma's Tomato Soup recipePlace all the beans, green pepper, onion and pimentos in a large mixing bowl. Add the oil and celery. In a saucepan, combine the vinegar, sugar, salt, pepper, and tomato soup. Bring to a boil and pour over the vegetables. Toss the mixture lightly with 2 forks. Do this several times as the mixture cools. Cover the bowl and refrigerate at least 4 hours before serving. The salad will be better if kept chilled 24 hours before serving. Drain and reserve liquid before serving; it will keep for several days. The reserved liquid can be poured over the leftovers. Add more sugar substiute, if desired.Enjoy.mamabj
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	Message: I just summersized this from a mag....one bag of broccili slaw or grate your broccili...We even do the tops.  one red bell pepper--diced.shake in a jar the following:1/2 cup mayo1/2 cup sour creamsweetneer to equal 10 tsp sugar1 tsp salt 1/2 tsp pepper
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	Message: I discovered a way to have a sturdy mashed potato texture with my mashed cauiflower.  I use daisy sour cream ONLY.  No heavy cream.  Then I add garlic salt and pepper to season.  Not the least bit "soupy"! I made it for company recently and people could not stop raving about!!
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	Message: Hi all, I was wondering if I could get a few suggestions for a salad I need to bring to a wedding this weekend.  Its a fairly short engagement and the family doesnt have much $ so its ending up a pot-luck reception.  I was asked to bring either one of two salads.... macaroni or potatoe salad (UCK!!) so I asked if it was okay if I brought more of a "specialty salad". I dont care much for either of the two and I dont buy the ingredients for the mac and the potatoe salads.  They are fine with it, but I am still trying to figure out what to bring, it doesnt have to be an entirely somersized salad but I need to bring a LOT and I prefer not to look like I cheaped out (like a green salad) but at the same time I dont really want to spend a ton.  Thanks for any suggestions, I really appreciate some ideas!
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	Message: Hi! Here are a few salad dressings I have found, mostly from these boards. Sorry if no credit is given. The ranch and 1000 island are the only ones I have tried though, and my family loves both. All use very little or no sweetener. If you don't have any legal sweetener, you could try omitting the sweetener and see how you like it.Ranch Dressing 1 cup mayo1/2 cup sour cream1/2 tsp dried chives1/2 tsp dried parsley1/2 tsp dried dill weed1/4 tsp garlic powder1/4 tsp onion powder1/8 tsp sea salt (I used regular salt)1/8 tsp black pepperadd all together and mix with a wire whip, cover and chill at least 30 minutes before serving(I like to water it down a little by adding water)-BALSAMIC VINAIGRETTE1/2 cup Balsamic vinegar2 cloves minced garlic1 teaspoon crushed basilfresh ground salt & pepper, to taste1 cup GOOD olive oilIn a jar with screw top lid, pour vinegar, garlic, basil, salt & pepper. Shake to mix. SLOWLY add olive oil in stream while whisking vigorously. Store in same jar. Shake very well before using each time to make sure the oil emulsifies.This does not need to be stored in the refrigerator. I bought a *Bonjour Salad Chef* at a kitchen store which whips up a beautiful vinaigrette. It emulsifies that oil in nothing flat!!! DIJON VINAIGRETTE1/4 cup red wine vinegar1/4 cup fresh-squeezed lemon juice1-1/2 tablespoons Dijon mustardfresh ground salt & pepper, to taste1 cup GOOD olive oil.In a jar with screw top lid, pour vinegar, lemon juice, mustard, salt & pepper. Shake to mix. SLOWLY add olive oil in stream while whisking vigorously. Shake very well before using each time. 
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	Message: I don't have the ingredients, but I always get the lemon vinaigrette on my salad from a place that everything is organic.  Do you think it's okay?
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	Message: I just saw this on The Food Tv Network withEveryday Italian1 1/2 lbs green beans, trim and halved crosswise3 t. salt, plus more for taste3 to 5 small turnips soaked in heavy cream and then chop them into bite size piecesand boil until done, not over done though.Turnips are taking the place of the potatoes1/3 c fresh squeeze lemon juice2 garlic cloves, chopped1/3 c olive oil OR extra virgin o. o.1 t. dried oregano3/4 t black pepper8 oz cherry tomatoes1/2 c chopped fresh basil or use dry but less of it , like a 1/4 cup1/4 c fresh italian parsley leaves or just1/3 dry parsley9 oz canned tuna packed in oilCook your beans until tender crisp about4 minutes.when they are done transfer to ice bath.Then dry them off.Add t. salt to the same cooking water andbring to a simmer and add turnips and cookuntil they are just tender but still holdtheir shape.Transfer to ice water to stop cooking andpat them dry.In a samll bowl whisk the lemon juicegarlic, oil, oregano, 1 tsp. salt and 3/4tsp. pepper. Place the tomatoes, basil,and parsley in a large serving bowl. Add the tuna and toss gently to combine.Add the green beans and turnips and gentlyconmbine. Pour dressing over the salad and coat tossto coat..Simple elegant and is so yummy. I am makingmore today.. Hope you enjoy!!!!!!!!Pat    Patricia Hoffer
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	Message: Orange-Jicama Salad From Dr. Weil's website  Description This colorful salad uses jicama, a crunchy and sweet root vegetable common to Latin countries. The pairing with oranges and cilantro gives it a distinctive Mexican flair. It would be a wonderful salad to serve with Vegetarian Chili or your favorite Mexican meal. During the winter holidays, add some pomegranate seeds to make it even more festive.   Ingredients 4 cups jicama, peeled and julienned2 oranges, sectioned2 tablespoons fresh cilantro, chopped1/3 cup fresh orange juice2 tablespoons balsamic vinegar1 tablespoon extra-virgin olive oilSalt and black pepper to taste   Instructions 1. Mix the jicama, orange sections, and chopped cilantro in a bowl. 2. Whisk together the remaining ingredients, toss with the jicama-orange mixture, season to taste with salt and pepper, and serve.      trying to be healthy and slowly getting there...Hugs to all,Kay- waist 36 - 5'1"189.8/170/wherever my body says it wants to besize 18/14/8(my dream size)
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	Message: I need a good ranch dressing recipe,I used a I think uncle dans is it still avalable???    Julie
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	Message: Last night I made an awesome salad!I chopped fresh cilanto, green onion, flat leafy Itailan Parsley, mixed it with fresh ground black pepper & kosher salt, crumpled Feda Cheese and balsamic vinigar and put it on thick slices of nice fresh tomatoes. OMG! The taste was amazing! Please let me know if this is funky in some way. I'm just getting back to this woe and I'm forgetting some of the rules:) Romani 
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	Message: Hi,I'm new to this site and was trying to find a good egg salad recipe.  Please feel free to share some with me.Thanks.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODMmdG9waWNfaWQ9NTUwOTkA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Hi,I just had the most delicious lunch. It's cold outside and I wanted something warm. But I also wanted a salad, so I let my imagination come up with something that could satisfy both needs.I made a warm and creamy artichoke topping and served it over baby greens with crumbled blue cheese and drizzled with grape seed oil. The whole meal took 5 minutes to make!Put one can of artichoke hearts (packed in water) into a glass bowl.Add about 2 tablespoons of cream cheese.Season with cayenne pepper, salt, black pepper (the salt I used also has some garlic powder in it.)Pop it into the microwave for 2 minutes.Remove and chop it up until thick and creamy.Fill your plate with crisp greens then drizzle on a bit of grape seed oil. Crumble up some blue cheese over the top, and then spoon on the artichoke mixture over the top.Voila!Absolutely divine and totally satisfying! If anyone tries it, let me know what you think.    ghjk
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	Message: I got this recipe off tv.10 ounces pre-washed baby spinach 2 slices bacon, finely chopped 3 ounces Canadian bacon, finely chopped 2 teaspoons olive oil 1/2 red onion, sliced (about 1 cup) 1 pound button mushrooms, coarsely chopped 1 cup apple cider or juice (need no sugar added)2 tablespoons apple cider vinegar 1 teaspoon Dijon mustard Salt and pepperPlace spinach into a large bowl. Cook bacon in a large skillet over medium heat for about 4 minutes, or until it is just crispy. Add Canadian bacon to the skillet and cook for 2 more minutes, stirring frequently. Remove meat from pan and place on a plate lined with paper towels. Drain any remaining fat from the skillet. Add olive oil and onions to the skillet and cook for about 2 minutes, or until onions soften slightly. Add mushrooms to the pan and cook, stirring frequently, for 2 more minutes. Put onions and mushrooms on top of the spinach. Add apple cider and vinegar to the skillet and turn the heat up to medium-high. Stir to scrape up any bits that are stuck to the bottom of the pan and cook for 8 to 10 minutes or until cider is reduced to about 1/2 cup. Whisk in mustard, salt and pepper, to taste. Pour warm cider dressing over the mushrooms and spinach and toss until the vegetables are well coated. Sprinkle the bacon on top and serve. 
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	Message: Here we go! A refreshing pro/fat slaw with a blend of flavors that will make you want to sit up and shake your maracas! Viva la freshness!1/3 cup Xtra virgin olive oil1 Tbs orange zest2 tbs lime juice1 garlic button (clove), minced1/2 tsp ground cumin1/2 tsp salt1/2 tsp  black pepper2 1/2 - 3 cups finely shredded cabbage1/2 lb OR 2 cups jicama,shredded1/2 cup red or orange bell pepper, shredded1 jalepeno, seeded and diced (*see note)1/4 cup fresh cilantro, chopped* SOME like it HOT (caliente)! Jalepeno may be omitted completely or the amount reduced, depending on how hot you like it!    Everyone Power UP for a  Straight SSed week ...no room for GUILT! ( where's my water?)Edited by - SinginSOMERSong on 1/28/2007 5:47:13 PM
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	Message: Spinach Salad and Hot Bacon DressingThe Salad:1 pkg.  Ready-to-eat Spinach Leaves½ C.    White Mushrooms, thinly sliced4 - 5   Hard Boiled Eggs, diced10      Cherry Tomatoes, cut in half¼ C.    Mozzarella Cheese, thinly shredded ½ lb.  Bacon, fried and cut into small pieces (do not overcook as the whole recipe will taste burned)        Reserve about half of the bacon and some of the fat for the dressing. Layer the salad starting with the Spinach and working up to the bacon.  Top with Hot Bacon Dressing.The Dressing:¼ C.    Balsamic Vinegar½ C.    Olive Oil2 T.    Bacon Fat1 pkt.  Good Seasons Italian Dressing3 pkt.  Splenda (sugar substitute)¼ C.    Heavy Cream        BaconIn a heavy saucepan heat the first five ingredients until gently boiling.  Reduce heat to simmer.  Quickly whisk in the cream and stir in the bacon.  Serve immediately over fresh spinach.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODMmdG9waWNfaWQ9NTM2MzgA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Is your garden overflowing? Are you a  market shopper like me? However you get your vegies, you'll want to give Summer Squash Slaw a try... ANYtime! It's a nice change from the usual cabbage slaw with a zingy flavor. ENJOY!Note: I used the Genius( brand name) flip over cutter that makes julienne or matchstick pieces if the veggie is about 1 1/2 to 2 inches thick ( or tall) before slicing. You will Need:2 small yellow crookneck squash, julienned2 small zucchini, julienned1 small sweet red pepper,julienned1/3 cup sweet onion, sliced3 tbs vegetable oil, or canola2 Tbs cider vinegar2 Tbs mayo1 tsp sugar sub (eqauiv. to to 1 tsp sugar)1/2 tsp dill weed1/4 tsp celery seed1/4 tsp salt1/4 tsp pepper1/2 tsp garlic salt (optional)In a large bowl, combine the squash, zucchini, red pepper, and onion.  In a small bowl, combine the remaining ingredients and mix well. Pour the mixture over the vegies and toss to coat. Cover and refrigerate. Serve with a slotted spoon. Makes 6 to 8 servings.
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	Message: Cobb Saladdressing:3T olive oil1T white wine vinegar1t dijon mustard1/2t salt1/2t pepper Whisk this all together.Mix together:1-1/2c cooked, cubed chicken2 roma tomatoes, chopped4 slices cooked bacon, chopped or crumbled1/2c bleu cheese, crumbledAdd dressing, then lightly stir in:2 hard cooked eggs, choppedMy note: I don't like bleu cheese, so I use whatever kind of cheese I like, and really enjoy this salad. You could eat it on a bed of lettuce.The original dressing adds an avocado, which I assume you mush into it somehow. Since I hate avocadoes, and they are funky for level one anyway, I have no problem omitting it!
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	Message: Layered Vegetable SaladIn a large bowl add:1/2 cup sour cream1/2 cup mayonnaise1 Tablespoon prepared mustard1/2 teaspoon dill weedMix together with wisk and the layer the following on top of the dressing:1/4 cup chopped green onion1/4 cup chopped celery1/4 cup green pepper1 cup frozen peas-thawed (may omit)1/2 to 3/4 head of lettuce(I use one whole head of romaine)1 cup shredded cheddar cheese5 slices of bacon, fried and crumbledCover this and refrigerate overnite or for at least 4 hours.  Toss all together right before serving.I thought about adding some chopped cooked chicken breast to this and it would make a nice salad for lunches.  You could even make smaller batches in smaller containers and bring to work.  Just shake the container before you eat it and you would have a great lunch salad.
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	Message: This recipe is from Cooks Illustrated and is to die for.  I made it last night for dinner (with the scallops).  Enjoy!Wilted Spinach Salad with Warm Bacon DressingIngredients:6 oz. baby spinach (pre-washed bag)3 Tablespoons cider vinegar½ teaspoon sugar (I used Splenda)¼ teaspoon ground black pepperPinch salt8 slices thick cut bacon, cut into ½ inch pieces½ medium red onion, chopped medium (about a half-cup)1 small garlic clove mincedPlace spinach in a large bowl.  Stir vinegar, Splenda, pepper, and salt together in a small bowl until Splenda dissolves.  Set aside.Fry bacon in medium skillet over medium-high heat, stirring occasionally, until crisp – about 8-10 minutes.  Drain bacon on paper towels.  Pour bacon fat into a heat-proof bowl, then return 3 tablespoons bacon fat to skillet.  Add onion to skillet and cook over medium heat, stirring frequently, until slightly softened - about 3 minutes.  Stir in garlic until fragrant - about 15 seconds.  Add vinegar mixture, then remove skillet from heat.  Working quickly, scrape the bottom of the skillet with a wooden spoon to loosen browned bits.  Pour hot dressing over spinach, add bacon, and toss gently with tongs until spinach is slightly wilted.**Last time I made this, after tossing the spinach with the dressing, I returned the skillet to medium-high heat, poured about 2 tablespoons of reserved bacon fat back into the skillet, and seared large scallops in it.  The scallops need to cook for a couple of minutes per side (until they are browned on the bottom).Serves 4 as a first course or 2 as a main course.  
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	Message: Spinach Salad Salad dressing: 1T sugar (I used 1/2tsp SS)1/2t salt1/2t dry mustard1/4t paprika1/8t pepper1/2c oil3T white wine vinegar1-1/2T water (You could use regular or apple cider vinegar if you want.) Mix dry ingredients with the vinegar, then add oil (I used extra light olive oil, but whatever oil you like for salad. I find virgin olive oil too strong flavored for me). Salad: Spinach leaves or favorite darker leafed Lettucecrumbled baconhard boiled egg, crumbledchopped green onions(croutons) those are for guests :) Arrange it however you like, put on dressing. This was so good, I didn't even have any dinner, just this! Of course, I omitted the croutons, and I had no green onions, so I used regular white onions, after soaking in ice water to take out some of the strength. Enjoy!Edited by - marie172 on 4/24/2004 3:07:32 AM
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	Message: 4-6 oz. pkgs, bleu cheese2 c hellmans mayo1 c sour cream1/2 tsp pepper2 T veggie oil2 T vinegar1 tsp garlic salt1 tsp onion saltblend all together in blender, makes 1 qt.and will keep in frig for 2 weeks.Blender Mayonaise2 eggs1 1/2 tsp salt1 tsp dry mustard1/2 tsp paprika2 T lemon juice2 C veggie oil2 T vinegarPut first 4 ingredients in blender and whirlclean down sides. add lemon juice, startblender and very very slowly pour in 1/2 c veggie oil. add vinegar slowly, with blender running add rest of oil. this tastes exactlythe same as Hellmans Mayonaise and is a keeper in our house.    Patricia Hoffer
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	Message: I put this recipe together from 2 recipes that I found on the internet, and then I changed it some more, so I think it's pretty much my creation by now. I love this stuff!  Even anchovy-haters like this (as long as you don't tell them they're in there!) I usually make the Chicken Caesar variation, using thawed chicken tenders. Haven't made it for a while now - maybe this weekend...  Caesar Salad Supreme  3 cloves garlic 5 anchovy fillets, rinsed 3/4 cup mayonnaise 6 Tbsp. freshly grated Parmesan cheese, divided 1 tsp. Worcestershire sauce 1 tsp. Dijon mustard 1 Tbsp. lime juice, OR half lemon juice, half lime juice Salt to taste Ground black pepper to taste 1/4 cup olive oil 1 head romaine lettuce, rinsed, dried, and torn into bite-sized pieces  Mince the garlic with the anchovy fillets. (I use my mini chopper.) Combine the garlic paste in a small bowl with the mayonnaise, 2 Tbsp. of the Parmesan cheese, the Worcestershire, Dijon, and lime juice. Season to taste with salt and black pepper. Refrigerate until ready to use. Place lettuce on individual serving plates. Top with dressing to taste and remaining Parmesan cheese. Makes 4 servings Variation: Chicken Caesar Supreme 1 Tbsp. chili powder 2 Tbsp. Worcestershire sauce 1 tsp. ground cumin 1/4 tsp. pepper 1 garlic clove, crushed, 1 lb. skinned, boned chicken breasts, cut into 1-inch wide strips (I just use chicken tenders) Combine ingredients in a medium bowl. Stir well. Place chicken strips on grill rack or broiler pan coated with cooking spray, and cook 3-5 minutes on each side or until chicken is done. Cut into bite-sized pieces and place on top of salad.   I hope you like it.  :-)  Gail
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	Message: I made this tonight and it is wonderful with the fresh home grown tomatoes we have during the summer!sliced tomatosliced gherkin baby cucumberssliced fresh mozzarellafresh basillayer on a platetop with olive oil, balsamic vinegar, salt, peppar, garlic powder and a little parmesian cheese.It is Awesome!!!
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	Message: Thought I'd post my favorite Egg Salad recipe.  Courtesy of Joy of Cooking.  Egg Salad  6 hard-boiled eggs, finely chopped 1/4 - 1/3 cup mayonnaise 2 tablespoons minced onions 2 tablespoons minced celery Salt & ground black pepper to taste Pinch of curry powder  Combine all ingredients in a medium bowl. Refrigerate until cold.  4 servings  Gail
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTgzJnRvcGljX2lkPTUyMDY2AA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This is Top Secret Recipes version, it's available through June 25 (for free) here:http://www.topsecretrecipes.com/home.asp- click on "View Free Recipe" -It has not been Somersized, but with a few changes (using legal sweetener, etc.) it can be. Ofcourse adding the pasta and/or pecans would be level 2, but with their omission, it could be made level 1.I've tasted this salad (in all its funkiness!) and it's absolutely delicious, so I'm looking forward to SSing it. I will also omit the carrots and substitute Agave Nectar for the honey in the dressing. Agave Nectar, if I remember correctly is 'almost level 1'. But, Honey Tree's sugar-free honey (maltitol - Super Walmart) would be level 1.We can't post the recipe here though as it's copyrighted. *Ü*    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: These are good, I just invented em a while ago. Take turkey lunchmeat and roll it up in a piece of romaine lettuce:)    -the journey of a thousand miles begins with one step-
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	Message: Cauliflower Salad 1 head cauliflower, chopped1 head lettuce, chopped2-3 bunches green onions (scallions) -- chopped1 pound bacon -- fried and crumbled1/2 cup Parmesan cheese -- to tasteSalt and pepper2 Splenda packets (to equal a rounded tablespoon sugar)2 cups mayonnaiseThe original recipe says to put lettuce, cauliflower, bacon, onions in bowl and sprinkle over sugar, salt, pepper, Parmesan cheese. Then spread mayo over top to "seal" then cover and let sit over night or several hours. Toss and serve. I personally mix the mayo with the sweetener and salt and pepper "to taste" then mix it all up. Lettuce gets wilty after a day, so if you make for several days of eating I recommend mixing dressing separately and add to your serving up to a few hours before eating. People of all ages love this salad!!!This recipe has been a staple at holidays in my family for years and is AWESOME!emjay @ Atkins siteDeb’s notes - Instead of “frying and crumbling” the bacon - I always take the whole pound, cut it into thin slices and then fry. No need to “crumble” it that way. We also don’t measure the parmesan cheese or mayonnaise. I simply “frost” the salad with a generous layer, then sprinkle on a generous layer of Parmesan cheese (this is the dry, grated like Kraft in the green can).I just edited the recipe to use 2 packets of Splenda. It called for more, but that was just too sweet.I omit the salt and pepper.    Edited by - DebB on 6/19/2006 5:10:34 PM
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	Message: Supplement their vision protection with salads like this one, which, thanks to the zucchini, has a whopping 3,431 micrograms of lutein/zeaxanthin per serving. Not to mention nice amounts of calcium, protein, potassium, fiber, and other nutritious goodies -- and it tastes terrific! Sight-Saving Zucchini SaladZucchini is at its best from mid-April through July. Look for squash that's firm, bright green, and blemish free. 1.5 lbs of zucchini, cut in quarters 1/2 cup feta cheese 1 small bunch of fresh mint, chopped Extra-virgin olive oil 1 tablespoon red wine vinegar Black pepper, freshly ground Preparation:Cook the zucchini in boiling salted water until just tender, about 7-8 minutes; it's better to undercook than overcook it. Drain in a colander and run under cold water to stop the cooking process. Let the zucchini cool a little, then transfer it to a shallow serving dish. Crumble the feta over the top, sprinkle with the mint, and drizzle with the olive oil and vinegar. Add freshly ground black pepper to taste. Serve at room temperature or slightly chilled. Makes 4 servings. Prep time: 10-15 minutes. Per Serving: calories: 108 kcal; fat total: 7 g (saturated fat: 3.1 g; polyunsaturated fat: 3.4 g; monounsaturated fat: 0.5 g); carbohydrates: 8 g; fiber: 2.5 g; protein: 4 g; vitamin C: 8.3 mg; calcium: 117 mg; magnesium: 32.5 mg; potassium: 76 mg.Originally published on 05/30/2006.     Friends are quiet angels who lift us to our feet when our wings have trouble remembering how to fly.      
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	Message: Hi!  Over six years of ss, I finally have a replacement for potato salad.  Hope everyone enjoys it.  MaryCREAMY CAULIFLOWER SALADOne head of cauliflower, coursely chopped (no stem), lightly steamed or raw4 green onions, sliced2 celery stalks, sliced1 cup shredded sharp cheddar cheese1 cup legal ranch dressingcrisp and crumbled bacon, optionalCombine all ingredients and chill.
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	Message: Hi!  Love this salad with a veggie sandwich or grilled cheese.  Hope everyone enjoys it.  MaryLIMA BEAN SALAD (carb, level one)(mjlibbey)1 package frozen lima beans, cooked, drained and cooled1 large cucumber, diced1/2 cup chopped onion1/2 cup fat free mayoa few drops of Tabasco(to add flavor to mayo, not to make hot)dash of sweetenerdash of dried dill weedgarlic powder to tastesalt and pepper to tasteCombine all ingredients, mix well and chill.
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	Message: Dressing1/3 c. raspberry blush balsamic (or any balsamic you've got on hand)1 clove (or more, it's up to you) crushed and minced garlicsalt and pepper lightly we'll add more later.Olive oil.combine everything but olive oil in a bowl.Drizzle olive oil while whisking.Salad Greens (any kind) I prefer baby field greensvery ripe tomato cut in small piecesEnglish cucumber sliced and quartered goat cheeseVery thinly sliced red onionsliced skirt steakcombine the vegetables Toss with the dressing and place into bowlsSlice goat cheese rounds and place on top(put the cheese in the freezer for a couple of minutes before slicing to get nice round pieces)put warm slices of steak on top I like a nice salty piece of meat, so I usually add a little freshly ground sea salt and black pepper on top.This salad takes no time at all.The skirt steak takes about 6 minutes a side under the broiler for medium rare, even faster on the grill.I make this at least once a week, it's so delicious!
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	Message: Posted by request:RANCH SALAD DRESSING6 ingredients. 3 minutes to make. So, how can a salad dressing so easy to prepare be so delicious? Well, it just is. Thick, creamy, and full of that zesty Ranch flavour we all love, you will never go back to bottled dressing again. This dressing is very versatile. Use it as a salad dressing, vegetable dip, or even a sauce on your favourite cut of meat. After a taste of this, I was suddenly filled with an overriding urge to go round up some cows. Now that's RANCH! Serving Size: 3 cups of salad dressingPreparation Time: 3 minutesIngredients:1 1/2 cups mayonnaise (I use Hellmann's Best Food's Mayonnaise)1/2 cup sour cream1/4 cup heavy cream (33-35% milk fat)2 tablespoons lemon juice1/2 teaspoon garlic powder1/2 teaspoon dried dill weedDirections: Place all ingredients in a blender, mix on high speed for 2 minutes, until thouroughly mixed and creamy. It may not seem thick enough, however, the salad dressing will properly thicken after it is allowed to chill. Store in an airtight container (such as an old salad dressing bottle) in the refrigerator for up to two weeks. Serve and enjoy!Feel free to post any comments or feedback to this recipe on the feedback thread. Or, don't hesitate to email me at pneumanca@yahoo.ca if you have any questions or comments. Peter Neuman    Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: This is a light version of cole slaw that is tasty and gets better after a day in refrigerator.Ingredients:2 lbs of cabbage, thick shred 1 onion sliced1 large cucumber, thin sliced [peeled or not, your call]1 green pepper, thin sliced into matchstick size pieces.3/4 cup white or apple vinegar1/2 cup vegetable oil1/2 cup sugar substitue1/2 cup water 3 t. saltDirections:Whisk together the vinegar, oil, sugar sub, water and salt until well mixed.  In a large bowl, combine the cabbage, onions, and cucumbers.  Pour dressing over mixture and mix well.  Refrigerate for 3 hours.  Re-toss and serve.You can add whatever other fresh salad items to this.    Debi"Everything is better the second time around!"
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTgzJnRvcGljX2lkPTUwNzY1AA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: For years I have made a green pepper tomato salad with either French, Catalina or Russian Dressing.  The SF Catalina dressing on the dressing post works really well with this.  My sons could eat this everyday.  As could I.  Now I put in red, yellor or orange peppers too.  It not only tastes good but is good for your immune system.  Any time we take it to a potluck, it is always gone!
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	Message: Tear up romaine lettuce {or any kind you like}.  Add sliced: cucumbers, green peppers, red onions and tomatoes.  Add pepperconis if you like hot peppers.  Pour Greek Dressing over and enjoy.  Greek Salad Dressing: In a blender [or a jar] combine 1 part lemon juice and 2 parts olive oil[if using a blender drizzle in the oil so it thickens]. Then add the following spices: oregano, dill weed, fresh chopped garlic, black pepper. Blend again. You can add crumbled Feta cheese at this point and store in a container until chilled. Pour over salad or use as a marinade.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTgzJnRvcGljX2lkPTUwNjA0AA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Cole Slaw- Sugar Free2 pkg. pre shredded cole slaw1 green pepper coarsely chopped1 t. salt1 t. mustard seed½ t. celery seed2/3 C. cider vinegar2/3 C Splenda½ C mayonnaise¼ C whipping cream or heavy cream½ C. Water (I omit)Mix cabbage, green pepper.  In a blender, combine all of the other ingredients, mix well. Pour on top of the cabbage and mix well. Refrigerate about an hour or two.    Janice
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	Message: Hi!  I found this recipe and have been enjoying it.  Thought I'd pass it along.  MaryMUSHROOM AND PEPPERRONI SALAD(mjlibbey)8 oz. fresh mushrooms, sliced4 oz. pepperoni, cut like matchsticks1 tablespoon fresh garlic or to taste1 red onion, sliced1/4 cup olive oil2 tablespoons red wine vinegar2 bunches cleaned fresh spinach1 teaspoon salt or to taste1 teaspoon black pepper or to tasteSaute mushrooms, pepperoni and onion in olive oil until mushrooms are golden and onions begin to carmelize.  Remove from pan and set aside.  Deglaze skillet with red wine vinegar, add salt and pepper.  Pour over cleaned spinach, add reserved veggies and meat; serve immediately.
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	Message: Cucumber Pasta Salad1 lb box whole wheat pasta   drained & cooledIn a blender mix the following:   1 c. cidar vinegar   1 1/2 c.water   1 1/2 c. splenda   2 tbl prepared mustard   1 tsp salt    1 tsp pepper   1 tsp garlic powder   1 medium onion chopped   1 cucumber chunks, peeled   2 tsp fresh parsleyMix blended ingredients with pasta.Make one day ahead & stir before serving.This was my sister's recipe and it is really good. Of course she didn't use whole wheat pasta. Hope you all enjoy this it is really good!
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	Message: 1 head Lettuce - Chopped1 Cup Celery4 hard boiled eggs1/2 cup green pepper diced1 medium onion (I don't use this much)8 slices cooked and crumbled bacon2 cups mayo 2 Tlbs - Sugar Twin or Splenda (whatever sweetner you like)4 oz cheddar cheese shredded.  Layer in a 9x14 tupperware...layer it in the order given and mix the sweetner with the mayo.  Refigerate over nightThis is an oldie but a goodie that my mother always used to make. It also calls for 1 10 oz package of green peas, I am aware these are not legal, but maybe one could use pea pods chopped up?  I have not tried it. I am sure some of you will recognize this salad.  Maybe it has been posted before.. I am still new to the boards. Hope you like it!
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	Message: Spinach Salad1 bag of spinach1 can sliced water chestnuts6-8 pieces crumbled bacon3 hard boiled eggs choppedDressing:1 c. oil½ C. red wine vinegar¾ C. sugar (or sugar substitute - I use Splenda)2 t. salt2T. dehydrated minced onion1/3 C. ketchupMix in a shaker bottleEdited by - sockim123 on 1/25/2006 6:52:03 AM
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	Message: This is an easy and delicious salad:2 fennels,4 artichokes,1 lemon,10 button mushrooms,approx.1 C oil,approx. 2 Tb.vinegar,pinch of salt,approx. 1 Tb. pepper,parsley.Wash and cut fennel in half, then slice them.Wash artichokes, cut out the prickly part of them, then cut them in 4 parts, put them in lemony water.Prepare mushrooms, washing, cleaning and putting them in lemony water too.Mix oil, vinegar, salt, pepper and minced parsley, then put it down.Put fennel slices in the middle of a plate, then artichokes around them and thinly sliced mushrooms over fennels.Sprinkle with oil-vinegar mixture and Enjoy!!!
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	Message: Spicy Cucumber Salad 4 cucumbers 2 tsp. soy sauce 2 Tbsp. white vinegar2 Tbsp. sugar (sweetener)4 tsp. sesame seed oil 1 tsp. hot sauce Salt and pepper Peel cucumbers and cut them lengthwise. Scrape out seeds with small spoon leaving hollow shells. Cut cucumbers cross-wise into 1/4-inch strips. Combine soy sauce, vinegar, sugar, sesame seed oil, hot sauce and salt and pepper in a small bowl and mix well. Add cucumber and toss to coat each slice. Chill before serving.    Janetstarted over again 1-1-05286/263/?Edited by - matantej on 10/14/2005 3:29:33 PM
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	Message: These recipes were in reply to kristen40, but I thought I would place them here for others.My mother used to make that cucumber salad that was real easy. Although I have never tried using this "dressing" on a lettuce salad, you could always try it, I suppose.I don't know measurements becuse I have always just fiddled with it. It is vinegar, water, sweetener, salt and pepper. Probably, 2T vinegar, 1T water, 1/2t sugar equivalent, s&p to taste. Then you can fiddle with it until you like it. You slice up some cucumbers and let soak in this. You could also add sliced onions to it.I don't care for it real sweet, and since being on SS, I like the vinegar taste stronger.
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	Message: Here is a recipe that is just outstanding!Please note that making it as written, with the walnuts would be Level 2. I haven't tried it without the nuts, but by omitting them, it would be Level 1.Waldorf Cole Slaw1/2 cup sour cream 1/3 cup heavy mayonnaise 1/3 cup sugar substitute (recommended: Splenda) *1/2 cup shelled walnuts, coarsely chopped (*level 2 food item)2 tablespoons red wine vinegar 12 ounces white cabbage, shredded (approx. 6 cups of shredded cabbage)4 ounces red cabbage, shredded (approx. 2 cups of shredded red cabbage)1 teaspoon kosher salt 1/8 teaspoon freshly ground black pepper 1/4 teaspoon ground nutmegIn a large bowl, mix all ingredients, tossing to combine. Chill for 2 hours before serving. George Stella @ http://www.foodnetwork.com/food/recipes/recipe/0,,FOOD_9936_26951,00.html*Deb's note: I made this exactly as written. I used a knife to slice it very thin (as I thought the shredding disk on the food processor would make the shreds too small). This really does remind us of Waldorf Salad, with the dressing and the nuts. This is SO good! *Ü*    Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/Edited by - DebB on 6/6/2005 8:04:29 PM
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	Message: Spicy Thai Cucumber Salad 2 pounds cucumbers, peeled and thinly sliced1/2 cup rice wine vinegar 1/2 cup sugar (use sweetener)1/2 cup water 1 tsp. salt 1/4 cup chopped shallots or purple onion 1 fresh hot chili pepper, finely chopped 1/4 cup dry roasted peanut, crushed (level 2)1/4 cup fresh cilantro, chopped Place sliced cucumber on a platter. Meanwhile combine vinegar, sugar, water and salt in a small saucepan and heat until sugar and salt are dissolved. Remove from heat and allow to cool. Place shallots and chili pepper in vinegar mixture and stir. Pour mixture over cucumbers just before serving and sprinkle with peanuts and fresh cilantro. Don't be concerned about the strong smell when hearing the vinegar. You just have to get through this part of the recipe and then everything will be fine.     Janetstarted over again 1-1-05286/263/?
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	Message: RECIPE: CAULIFLOWER SALAD INGREDIENTS: 1 medium-size head iceberg lettuce--chopped 1 medium-size head cauliflower (2 1/2 lbs.) bite-size pieces 1 1/2 cups mayo. 1 medium-size red onion--chopped 1 lb. bacon, crisply fried and crumbled 1 cup grated Parmesan cheese 2 tsp. sugar (use sweetener)DIRECTIONS: In large bowl, layer lettuce, then cauliflower. Spread with mayo and then in this order, top with onion, bacon, cheese, and sugar. Cover with plastic wrap and refrigerate at least 4 hrs. or overnight. Immediately before serving, toss salad together to coat all ingredients evenly. Serve chilled. Yield: 8 Servings     Janetstarted over again 1-1-05286/263/?
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	Message: Chinese Celery Salad   Ingredients: 1 bunch celery Salad dressing: Pinch of salt 2 tbsps soy sauce 1 tbsp sugar sub1 tbsps sesame oil Directions: Discard the root and leaves of the celery and cut into small diamond-shaped pieces by rolling each stalk half a turn every time you make a diagonal cut through. Blanch the celery in boiling water for 1 minute. Drain and place on a plate. Mix the salad dressing ingredients together then pour over the celery. Chill before serving.  
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	Message: Jicama Salad with Jalapeno Dressing 6 cups mixed salad greens 1 jicama, diced 1/2 Vidalia onion, sliced 4 roma tomatoes or fresh garden tomatoes, diced 1/3 cup mayonnaise 1/4 cup sour cream Juice of 1 lime 1 jalapeno pepper, diced 2 cloves garlic, minced 1/2 tsp. cumin Combine salad greens, jicama, onion, and tomatoes in a large bowl and set aside. In a blender, combine mayonnaise, sour cream, lime juice, jalapeno pepper, garlic and cumin blend until smooth. Just before serving pour dressing over salad. Toss and serve.     Janetstarted over again 1-1-05286/263/?
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	Message: This sounds really good.Spinach Salad with Blue Cheese and Bacon1 tablespoon fresh lemon juice3/4 teaspoon dijon mustard3 tablespoons olive oil1/2 pound fresh spinach (6 c. packed)washed, stems discarded1 cup thinly sliced fresh mushrooms3 slices bacon, cooked, crumbled1/2 cup thinly sliced red onion1/2 cup crumbled blue cheese (or feta)In a small bowl whisk together the lemon juice, the mustard, and salt and pepper to taste, add the oil in a stream, whisking, and whisk the dressing until it is emulsified. In a bowl combine the spinach, the mushrooms, the bacon, the onion, the blue cheese, and the dressing and toss the salad until it is combined well. Serves 2.www.razzledazzlerecipes.com     Janetstarted over again 1-1-05286/263/?
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	Message: Does anyone have a good recipe for a legal Chinese Chicken Salad? I have a sf Chinese ginger dressing I'd like to try.
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	Message: This is something I used to make a lot when I had a tomato garden. They look great, they travel well to take to dinner parties, and work well for a salad course or a buffet.Tomatoes Toccata8 firm ripe tomatoes peeled1/2 cup chopped cilantro1 clove garlic minced1 teaspoon salt1 teaspoon sugar substitute1/4 teaspoon pepper1/4 cup olive oil2 tablespoons red wine vinegar2 teaspoons Dijon mustardCut the stem ends from the tomatoes. Then cut vertical 1/2" slices partially through the tomatoes and stuff about 1 tablespoon cilantro between the slices. Place the tomatoes in a shallow dish.Combine the rest of the ingredients and mix well. Pour over the tomatoes, cover and refrigerate. (These can be made a day or 2 ahead of time, just let sit for about 20 minutes before serving).Enjoy!    FoxyeA smile is a curve that sets everything straight.
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	Message: I haven't made this yet, but it sounds extremely yummy! I got it in my mailbox this morning from Epicurious.com and thought it was perfect for "us"! :-) The only thing I had to change was Splenda for the sugar.WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD 6 bacon slices, chopped1 large red bell pepper, cut lengthwise into thin strips12 ounces crimini (baby bella) mushrooms, coarsely chopped1 10-ounce bag spinach leaves1/2 medium-size red onion, cut into paper-thin slices2/3 cup olive oil1/3 cup white wine vinegar2 tablespoons Splenda4 ounces chilled soft fresh goat cheese, crumbled (about 1 cup) Cook bacon in large skillet over medium heat until brown and crisp. Using slotted spoon, transfer bacon to paper towels to drain. Add bell pepper to drippings in skillet; sauté 2 minutes. Using slotted spoon, transfer bell pepper to large bowl. Add mushrooms to same skillet and sauté until tender and beginning to brown, about 4 minutes. Add mushrooms to bowl with bell pepper and reserve skillet. Add spinach and onion to same bowl.Add oil, vinegar, and Splenda to reserved skillet; bring to boil, whisking until sugar dissolves. Season dressing with salt and pepper. Toss salad with enough warm dressing from skillet to coat. Divide salad among 4 plates. Sprinkle with goat cheese. Makes 4 servings.Bon AppétitMarch 2005
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	Message: --------------------------------------------------------------------------------Hi everyone, I am new to all of this. I started SSing 6/01/05 and have lost 8lbs, and I love it. I was reading the Indianapolis Star this morning (Wed. is "food and drink" recipes in the Living section) and ran across an interesting recipe for cole slaw:1/2 cup mayo1/2 cup sour cream2 TBL white wine vinegar1 TBL water1 TBL sugar (Splenda, Summersweat, etc)1/3 cup crumble blue cheese of choice, or more to taste.1/4 teas. grd. black pepper6 to 7 cups of shedded cabbage.mix first 7 ingrediants and pour over cabbage. Serve immediately or refrigerate for up to 24 hours. Best when sits awhile.I have not tried this yet, but sounds interesting.PS would love to hear from SSers in the northern part of INDY or Carmel/Wstfield area if you are out there. email: dheilman-Indystarted 6/01/05163/158     dheilman-Indystarted 6/01/05163/158
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	Message: Yummy!!  This is really good!  Took me longer than 30 minutes but I have a little dinky kitchen and I have no room to work. :(  Still worth it.Surf and Turf Salad Recipe courtesy Rachael Ray   Recipe SummaryDifficulty: Easy Prep Time: 15 minutes Cook Time: 12 minutes Yield: 4 servings User Rating: 2 large cloves garlic, minced 1-inch fresh ginger root, peeled and minced or grated 3 tablespoons tamari (dark, aged soy sauce) 1 teaspoon ground coriander 2 teaspoons ground cumin 1 teaspoon turmeric 1/2 teaspoon ground cayenne pepper 1 tablespoon grill seasoning (recommended: McCormick Montreal Seasoning) 1 lemon, zested 2 tablespoons extra-virgin olive oil, plus some for drizzling 1 1/2 to 2 pounds flank steak 1 bunch scallions 16 medium shrimp, peeled, including tails, and deveined Salt and pepper 1 teaspoon red pepper flakes 2 romaine hearts, chopped 1/4 pound baby spinach leaves 1/2 red onion, chopped 1/4 cup flat-leaf parsley (a couple of handfuls) chopped Dressing: 1 lemon, juiced 2 tablespoons tomato paste 2 teaspoons Worcestershire sauce 3 tablespoons extra-virgin olive oil, eyeball it Salt and pepper Preheat tabletop grill, grill pan, or outdoor grill to high. Combine first 10 ingredients in a shallow dish. Coat flank steak in mixture and reserve 10 to 15 minutes. Trim ends and 1 inch of tops off of the scallions. Drizzle extra-virgin olive oil over both the scallions and the shrimp and season with salt, pepper, and red pepper flakes. Grill scallions and shrimp 2 minutes on each side. Then remove and reserve. Place meat on grill pan and cook 3 to 4 minutes on each side. Remove meat and let juices settle, about 5 minutes. Combine greens and onions and parsley leaves on a large platter or individual plates. Cut scallions into 1-inch pieces, scatter over greens, and then evenly distribute the grilled shrimp over the greens. Mix the lemon juice, tomato paste, and Worcestershire in a small bowl and whisk in the extra-virgin olive oil. Season the dressing with salt and pepper and drizzle it back and forth over the arranged greens and scallions and shrimp. Slice the steak very thinly against the grain on an angle with a sharp knife and arrange it over the salad.Episode#: TM1F36    Janetstarted over again 1-1-05286/263.5/?
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	Message: lots of lettuceground meat or chicken of any sorttomato, choppedonion, choppedcheese, gratedsour creamnf, ns salsaCook the meat until well done. Add spics to season to taste with salt, pepper, paprika, chilli pepper etc. (or if you can find sugar free taco mix)put all the ingredients together and there you have a taco shell-less taco.Barb
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	Message: 1 pd salami cut into 1/4 inch pieces6 tomatoes, diced or use cherry tomatoes1/2 cup fresh basil leaves1/2 lb mozzarella cut into 1/2 inch piecessalt and pepperolive oil for drizzlingvinegar for drizzlingIn large bowl, combine salami, tomatoes,basil and mozzarella. season to taste withsalt and pepper. Drizzle with olive oil andvinegar and toss well....this is a fast and easy recipe and is verygood. great for cook outs.    Patricia Hoffer
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	Message: Parmesan Vegetable Toss4 c. broccoli4 c. cauliflower1 sweet onion1 large head lettuceCut all of the above into bit size pieces.1 # bacon , cooked and crumbled1 can sliced water chestnutsDressingsugar substitute (equal to 1/4 c)1/3 c. parmesan cheese1/2 t. basil2 c. mayoIn large bowl mix veggies(not lettuce).  In seperate bowl mix dressing mixture.  Toss together and refrigerate.To serve, add lettuce, bacon and water chestnuts with veggie mixture.Edited by - sockim123 on 7/28/2004 6:00:16 PM
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	Message: Zesty Cumin Coleslaw1 cup shredded green cabbage1 cup shredded red cabbage1/2 cup jicima, julienned2 Tbsp. lime juice2 Tblsp. olive oil1 tsp. Somersweet1/2 tsp. cumin1/4 tsp. nutmegToss all ingredients in a bowl and refrigerate. Mix several times more before serving so all the coleslaw is coated.Enjoy 
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	Message: Shrimp & Artichoke Salad2 cups shrimp1 can artichoke bottoms, chopped1/4 onion, sliced thinchopped fresh tomatoessalt, pepper, white pepper, to tasteItalian dressinglemon juice, from 1/2 lemonCombine all ingredients and chill overnight.Edited by - MarineWife on 3/10/2004 4:21:44 PM
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	Message: 1/2 pound bacon slices 3 green onions chopped-use entire thing1 garlic clove, minced 1/4 cup Splenda (or use Brown Sugar Twin but why would you because  this tastes yucky!) 1/4 cup cider vinegar 1 teaspoon chopped fresh parsley 1/4 teaspoon salt 1/2 teaspoon pepper *I also added 3 TB of the leftover bacon greaseWarm this up in your microwave.Serve with spinach salad & diced tomatoes    Lori235/203/200
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	Message: I got this on another site and it is wonderful-tyhere were no copyrights so feel free... 1 1/2 cups plus 2 tablespoons mayonnaise 6 tablespoons plus 1 teaspoon sugar (use artificial sweetener eqivilent) 3 tablespoons plus 1/2 teaspoon wine vinegar (optional but it really is good)1/2 to 3/4 cup oil 1/3 teaspoon each of garlic, onion, mustard and celery powders Dash of black pepper 1 tablespoon plus 2 teaspoons of lemon juice (optional) 1 tablespoon plus 2 teaspoons cream 1/2 teaspoon salt 2 heads cabbage, very finely shredded Blend together mayonnaise, sugar, vinegar, and oil. Add spice powders, pepper, lemon juice, half and half and salt. Stir until smooth. Pour over coleslaw in a large bowl and toss until cabbage is well coated. Dressing keeps well, covered tightly in the refrigerator for several days. Makes 1 quart dressing.     Lori235/203/200
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTgzJnRvcGljX2lkPTQ2ODUzAA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I just whipped this up for lunch and it was so yummy I wanted to share.  I took leftover grilled chicken and chopped it into bite size pieces.  Then I added 2 roma tomatoes-chopped, 6 slices of cucumber-chopped, 1 slice red onion-chopped, and 1/3 cup mayo.  I also added a little salt and pepper to taste.  Let it sit in the fridge for about 1/2 hour before eating.  (I learned this because I chilled the leftovers and went back for a bite about 1/2 an hour later and YUM it tasted better! :)
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	Message: 2/3 cup mayo1/2 tsp. Dijon Mustard1/2 tsp. Old Bay Seasoning1/4 tsp. liquid hot-pepper sauce1/4 tsp. salt1 TBLS. lemon juice1 lb. peeled, fully cooked shrimp, large, x'large your choice1 lb. tomatoes, chopped6 slices bacon, cooked, crumbled3 scallions, chopped1 head Boston lettuce, separated into leaves.Heat broilerStir together mayo, mustard, old bay, hot pepper sauce, salt and lemon juice in a large bowl.  Add shrimp, tomato, bacon and scallion, toss to mix.Cover and refrigerate for 1 hr.Spread 6 leaves of lettuce on platter.Tear remainder; spread on top along with shrimp
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	Message: Quite by accident, I discovered the Parmesan Chips make excellent "croutons" when crumbled on a green salad.  Mmmmmm!
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	Message: I got this recipe from Central Market (a wonderful grocery only in a few places in Texas).  They had this prepared and were giving samples.  It was soooo good I thought I should share.  Nice to have another recipe in which to use the celery root.  Hope you all enjoy.CELERY ROOT & FENNEL SALADSALAD:1 large fennel bulb with fronds, ¼ lb (sometimes called anise)4 cups parsley sprigs (flat or curly, or a combination)1 medium celery root, 1 lb, peeled & shredded into 1/8 in. thick matchsticks (large holes in cheese grater will work)DRESSING:2 ½ to 3 T fresh lemon juice2 T minced shallots½ tsp salt¼ tsp pepper¾ tsp sugar (use substitute)1/3 C olive oilTear enough fennel fronds into small sprigs to measure 1 ½ C.  Trim Fennel stalks & discard.  Quarter fennel bulb lengthwise into paper thin slices with mandolin or other manual slicer.  Toss sliced fennel with fronds, parsley and celery root in large bowl.  Wisk together dressing ingredients in small bowl then toss with salad.  Note: this improves with age.  Great 2nd & 3rd days…..if it lasts that long.
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	Message: This is a great salad to make with leftover fried chicken!       Slice your fried chicken breast on a mound of romaine lettuce.  Top with Bruchetta tomatoes (see my recipe below), and cucumbers.  I then top with suzanne's ranch dressing!  EnjoyBruchetta: 8 roma tomatoes (italian plum), peeled, seeded and chopped1/4cup of extra virgin olive oil8 garlic cloves, smashedsalt & pepper to taste  To peel the tomatoe, I dip in boiling for 1 minute, then immediately into cold water.  Drain.  The peel will come off easily. Mix the tomatoes with the olive oil and garlic and marinate for a few hours. I also add basil to my taste. I store the bruschetta in a jar in the refridge to use in other salads and recipes.  Enjoy!    SisterPat
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	Message: This was awesome!  My mom made it on Easter but used sugar:(...sub with Splenda or Somersweet2 Heads broccoli1 lb bacon, cooked and crumbled1 red onion diced1/2 Cup Splenda1/4 C cider vinegar1 C mayoCook bacon, drain and chop.  Cut up broccoli (uncooked) into small forets.Dice onion.  In large bowl combine broccoli, bacon, onion.  In small bowl whisk together Splenda, mayo, vinegar.  Pour over salad and let marinade few hours    CAMIESW 230 GW 150
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	Message: This slaw is soooo good!   3/4 cup vegetable oil1/3 cup vinegar2 1/2 teaspoons somersweet (or sweetener equivalent to 1/4 cup sugar)1 Tablespoon grated onion1 teaspoon salt1/2 teaspoon celery seed2 quarts green cabbage, shreddedHalf a head red cabbage, shredded8 ounces blue cheese, crumbledMix first six ingredients together and chill for up to 24 hours.  Toss with cabbages and blue cheese at serving time.
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	Message: In a large salad bowl I use a mixture of roamine, iceberg and red leaf lettuce. Next I add julieene sliced roast beef, turley, swiss cheese and ham.  Top with 2 hard boiled egg halves, grape tomatoes and cucumber slices.  Top with your favorite somersize dressing.  Enjoy!    SisterPat
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	Message: This is one that has a reddish yellow tinge to it. I had it in a restarant and have had no success finding it on this board or foodtv.com. Help!
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	Message: Cauliflower - Broccoli Salad3 bunches broccoli, cut into bite size pieces1 head cauliflower, cut into bit size pieces1 lb. bacon, cooked & crumbled8 oz. shreadded cheddar cheeseDRESSING:2T. minced onion16 oz. mayo4 T. vinegarsugar substitute (equalivant to 1 C. sugar)Mix dressing night before.Combine dressing, broccoli, cauliflower, and cheese.  Sprinkle bacon on top of salad.Yummy summer salad. - KimEdited by - sockim123 on 7/28/2004 6:00:53 PM
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	Message: I love this!  This reminds of a dish you would get at a Japense restaurant.  It's tasty, light, and colorful!  It makes 4 small servings (great for guests), but you could make one big one.      1 cucumber, cut non-seed parts lengthwise in thin sticks about 2 1/2 inches long3 tablespoons rice wine 3 tablespoons rice vinegar1/4 teaspoon cayenne pepperDash soy sauce8 Shrimp1 cup Broccoli1/2 cup mushrooms, sliced In a bowl, stir together rice wine, rice vinegar, cayenne pepper and a small dash of soy sauce.  Add cucumbers and mix well.  Marinate for one hour.In four small bowls, arrange two cooked shrimp, one or two broccoli flourettes and mushrooms.  Delicately and artfully arrange (or just toss) the cucumber mixture on top along with some of the liquid.Serve and enjoy!
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	Message: I have not tried this yet myself.  I forgot to buy a Jicama today when I when shopping.  Should someone try this please let me know how it was.  1 Jicama (1/2 lb), peeeled & coarsely grated1 red bell pepper, seeded & cut in strips2 scallions, thinly sliced2 teaspoons chopped fresh cilantroJuice of 1 lime1 teaspoon Splenda or 1/4 tsp SomerSweet1/2 teaspoon salt1/2 teaspoon hot pepper sauce1 Tablespoon oilCombine jicama, bell pepper, scallions and cilantro in salad bowl.Whist together lime juice, Splenda, salt & hot pepper sauce in small bowl; gradually whisk in oil until blended.Drizzle dressing over salad; toss to coat.Cover & refrigerated at least 1 hour or up to 4 hours before serving to allow flavors to blend.
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	Message: Does anyone have a receipe for itialian dressing - everything I find in the store has sugar.  Thanks
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	Message: 2 c. Best Foods Mayonnaise1/2 c. salsa (with no sugar)1 tsp. paprika1`Tbsp. red wine vinegar1Tbsp. olive oil1 Tbsp. lemon juice1/4 tsp. salt1 garlic clove, minced or crushed with press1 Tbsp. grated onionpepper (to taste)Combine and mix thoroughly.  Let sit overnight for best flavor.  Sometimes I sprinkle a 1/4 tsp. chili powder and a dash of cayenne.
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	Message: Curried Cauliflower Salad1 Medium -Large head Cauliflower (broken into florets bite size pieces )1 Cup Diced Red Onion2/3 Cup  Diced Red Bell Pepper2/3 Cup Diced Green Bell Pepper2/3 Cup Diced Daikon Radish ( a medium dice)2/3 Cup Diced Cucumber( peeled and seeded)1 8 oz .Can Whole Water Chestnuts ,Quartered *2/3 Cup Sliced Large Pimento-stuffed Green Olives1/2 Cup Mayonaise * 1 Tablespoon Curry Powder1/2 Teaspoon Dried Oregano1/2 Teaspoon Turmeric1 Tablespoon Extra Vrigin Olive OilSalt & Pepper to tasteSteam Cauliflower till just fork tender .   spread out on  lined baking sheet  to cool , set aside. Once  cooled Put into Large Bowl.   Heat Olive oil in Large skillet; Saute  onion and bell pepper breifly just to soften; 1 -2 minutes, then add half of the Curry powder,Turmeric,and Oregano.    Saute for about one more minute; then add Water chestnuts and Dakion radishes, stir to coat, Remove from heat.Add to cooled Caulifower, add Cucumbers and the remaining Curry powder, Turmeric,Oregano, and Mayonaise; Toss to coat  Now  stir in the sliced Olives and Refrigerate.  Enjoy! * On the boards it said the as long as the olives had 0 Carbs we could have them I believe they recomened Goya Brand. * You could also use different types of Curry powder ,half  regular Curry and half Red Curry .  
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	Message: This is a 7 layer salad we use at our house during the holidays.  I changed it up a bit for SS.  I am new at this WOE and I cant hardly stand to eat a lot of salads so this helps me a lot!!  Hope you like it!  1  large head of lettuce( I used the bag of salad)  1/4 cup of chopped onions  1/4 cup of chopped celery  6 oz water chesnuts sliced  1 cup peas frozen ( i know peas are carbos but the little bit in this salad dosent bother me, they can be taken out no problem)  2 cups mayo  2 packets of SplendaLayer these ingredients in the order above and top with the mayo and then sprinkle the Splenda.  Cover with foil and put in the fridge for a couple of hours or overnight.  Then when ready to serve take out and top with these ingredients.  2 cups shredded cheese of your choice I use Cheddar  3/4 cup bacon crumbled  4 tomatoe wedges  3 hardboiled eggs sliced.  Thats it  I hope you like it:)
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	Message: Dressing:1/2 cup Canola Oil3 Tablespoons Red Wine Vingegar5 Tablespoons Splenda (or whatever sweetener you like)1/4 teaspoon dry mustard1/2 teaspoon salteShake together and toss with the following:1 bag prepared spinach1/2 cup Blue Cheese Crumbles1/4 to 1/2 cup Bacon Bits1/2 cup Chopped Red Onion1/2 cup sugar free Craisins (optional)1/2 cup Toasted Almonds (optional)This makes enough for two dinner size salads. If you want a more substatial meal, add a couple of chicken breast on top.  I know that craisins and almonds are not level 1, but you could leave them out, it is still a great salad.  I use them with no proplem.  They are more of a level 2, but if you are feeding non-somersizers, they would probably like them in it.  I make this at least once a week for a meal.
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	Message: Ingredients:1 1/2 lb. fresh green beans1 cup small grape cherry tomatoes1/2 cup fresh mozzarella, cubed4 basil leaves2 Tbsp. red wine vinegar1/4 cup extra virgin olive oil1/4 tsp. somersweetsalt & freshly ground pepper to taste     Trim both ends of the green beans.  Fill large pot with water and bring to a boil. Add the string beans to the pot of boiling water, cover the pot until the water boils again, then cook uncovered till tender about 10 mins.  Drain the beans in a colander and quickly drop them into a bowl of ice water.  Chill thoroughly, then drain and dry them well.     Toss the green beans with the cherry tomatoes, mozzarella cubes, and basil.  To dress the salad, mix together the red wine vinegar, olive oil & somersweet.  Shake well then pour over salad, season to taste with salt & freshly ground pepper to taste.  Toss well and serve.    SisterPat
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	Message: Everyone seems to like this a lot.2 cucumbersbalsamic vinegarsour creamdillMakes about 4 servings, depending on size of cucumbers.If regular cukes, not English, I peel and quarter them, and slice off a bit of the seed centre. Slice them up. Put in bowl and sprinkle with vinegar (any kind will do). Add some sour cream to coat. Add some dill. I like lots of dill. That's it! I think it is best to put the sour cream on just before serving. 
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	Message: I tried this slaw it is really good, of course i like shrimp.We have run this recipe before, but it has been about eight years, and I think it's worthy of running again. I got several responses to Sandra Ponders' request for Shrimp Slaw. This version sent in by Marjorie Day is from Hillmans Seafood and Fish House in Dickinson, Texas.SHRIMP SLAW1 medium head green cabbage, finely chopped1 small onion, finely chopped2 cups shelled cooked bay shrimp3/4 cup mayonnaise (not salad dressing)1/3 cup bottled Italian salad dressing1/4 teaspoon onion salt1/2 teaspoon garlic salt1/2 teaspoon black pepper· In large bowl, place cabbage, onion and shrimp.· In small bowl, combine mayonnaise, Italian dressing, salts and pepper. Add to cabbage and shrimp.· Refrigerate one hour to blend flavors, but it's best if left overnight.· Makes 8-10 servings. 
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	Message: Roasted Eggplant Salad1/4 lb large pearl onions1 - 1 lb eggplant2 red peppers1/4 lb very ripe tomatoes1 clove minced garlic1 Tbsp minced parsley2 Tbsp olive oil1 Tbsp red wine vinegar1/4 tsp Dijon mustardSaltFreshly ground pepperPinch sugar substitutePeel onions.  Cut the eggplant in half lengthwise and remove stem.  Place the onions, eggplant halves (skin side up) and peppers in an ungreased roasting pan in a 370 oven.  Roast 17 minutes, turn the peppers and onions, and continue roasting 17 more minutes.Peel and seed the peppers.  Peel the eggplant, removing some of the seeds.  If the outer skin of the onion is papery, remove it.  Chop the peppers, eggplant, onion and tomatoes into about 1/2 inch pieces.  Combine gently in a bowl with the garlic and parsley.In a small bowl whisk together the remaining ingredients.  Mix gently into the vegetables.  Chill and serve.You can prepare the vegetables and the dressing in advance, but I do not recommend mixing them together more than an hour before serving.wiredfoxterror    Losing-Losing-Gone!
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	Message: Cauliflower, cooked but still firm6 slices bacon, diced1 c. chopped onion2/3 c Splenda2 T Thick n Thin, Not Starch (optional)2 tsp salt (I omit because I use more bacon)1/2 tsp celery seedPepper to taste1 c water1/2 c vinegarCut up cauliflower in bite size pieces & put in bowl.  Fry bacon until medium brown & drain on paper towel.  Saute onion in bacon fat until golden or translucent.  Blend in ThicknThin, if you want a thicker dressing.  Cook 1 minute.  Add vinegar, water & Splenda, bring back to simmer.  Pour over cauliflower & add bacon.  Garnish top with parsley, green onion tops or chives.  It can be served warm or cold.This was really good.  I can't say how much cauliflower because I just kept adding until it had a good coating of dressing.  I also use more bacon & it is a meal in itself.
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	Message: Celery Root Salad1 1-1/2 lb celery root,peeled & cut into 1/3" dice1 lemon half1 large tomato seeded and chopped1 bunch fresh arugula chopped1/4 lb thickly sliced prosciutto chopped1/2 Tbsp Dijon mustard1 Tbsp fresh lemon juice3 Tbsp olive oilBring medium pot of water to a boil.  Squeeze in juice of 1/2 lemon.  Add celery root and boil until tender (abt 2 mins).  Drain and transfer celery root to medium bowl.  Add chopped tomato, arugula and prosciutto. Place Dijon mustard in small bowl.  Whisk in 2 Tbsp lemon juice, then 6 Tbsp olive oil.  Salt & pepper to taste. Stir dressing into celery root salad. I like this on its own, or with artichokes!wiredfoxterror    Losing-Losing-Gone!
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	Message: I've read about this for a long time, but never tried it until a couple days ago. Let me tell you! If you haven't tried it & miss/like potato salad - you've got to give it a try.Taking advice from an Atkins site that I visit, I baked a head of fresh cauliflower. I simply cut the head into about 8 pieces (this was a large head), I included the core. I then placed the pieces in a covered casserole dish with about 1-2 tablespoons of water. (I baked it because I have a habit of not keeping a close enough eye on steaming veggies and they tend to get overdone.) You don't want to overbake/cook this - just until barely fork tender, so that it's not mushy. I baked it at 350° for about 45 minutes - but this would depend on how large your pieces are. I would start checking them at 30 minutes.The guy who posted his recipe uses frozen cauliflower, spread on a cookie sheet, 350° for 1 hour. Myself, having made this just one time so far, I'll experiment around some. I shied away from the frozen cauliflower because I just haven't had very good luck with it yet (I find it quite grainy).I then cooled the cauliflower and chopped it as I would potatoes. Add whatever you would for your favorite potato salad. I added chopped celery, chopped sweet onion, 4 (chopped finely) hard boiled eggs, a bit of dill relish, mayo, mustard, salt, pepper, celery seed and mixed well. Then I give it a dusting of paprika for color.The post on the other site said to make this the day before. I can honestly say even though we ate it the same day I made it - that it WAS much better the second day, so from now on I'll try to make it a day ahead.Try it - you'll like it! *Ü*    Started Somersizing 3-01270/175/175sdbruce@amerion.comEdited by - DebB on 8/29/2004 8:34:02 AM
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