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Salads 
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Chopped Avocado and Tomato Salad  

 

3 ripe Haas avocados, peeled and sliced 

3 large ripe heirloom tomatoes, degorged and quartered 
⅓ cup fresh cilantro, coarsely chopped 

1 large shallot, thinly sliced 

1 medium heart of romaine lettuce, chopped 

1 garlic clove, slightly crushed 

1 Tbsp fresh lime juice 

1½ Tbsp red wine vinegar 

¼ cup extra virgin olive oil 
Salt and black pepper 

 

1. Prick the garlic with a fork and rub the clove thoroughly inside the salad 

bowl.   

2. Add the olive oil, lime juice, and vinegar and whisk together.   

3. Season with salt and black pepper.   

4. Add avocado, tomato, shallot, and romaine, and toss with the vinaigrette.  

5. Sprinkle with cilantro and serve immediately. 

 

Beer Salad Dressing  

 

1½ cups salad/vegetable oil  

1 cup beer  
1 Tbsp Worcestershire sauce  

2 cans (10 ¾ oz each) condensed tomato soup  

1 small onion, grated  

1 large clove garlic, mashed  

1 Tbsp sugar  

2 Tbsp salt  

1 Tbsp prepared horseradish  

 

1. Combine all ingredients in a bowl and beat until well blended.  

2. Chill until ready to serve.  

3. Shake up again just before serving.  

 
 

 

 

 

 

 
Bat Fact: 

Bats have lived in America since the age of dinosaurs.
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Beer Potato Salad  

 

¾ cup mayonnaise  

¾ cup sour cream  

¼ cup beer  

6 cups cooked potatoes, peeled and cubed  

½ cup onions, chopped  
¾ cup celery, chopped  

Salt and black pepper to taste 

 

1. Blend mayonnaise, sour cream and beer.  

2. Toss lightly with potatoes, onion and celery.  

3. Salt and black pepper to taste.  

4. Chill for three hours. 

 

Tofu and Veggie Salad 

 

1 lb firm tofu, crumbled  

2 carrots, grated  
1 cucumber, cleaned and diced  

6 green onions, chopped  

2 cups fresh peas  

2 oz can black olives, chopped 

¼ cup teriyaki sauce  

2 Tbsp Dijon-style prepared mustard  

 

1. In a medium size mixing bowl combine all ingredients. 

2. Mix well. 

 

Strawberry Spinach Salad  

 

9 cups torn fresh spinach 
1 pt fresh strawberries, halved 

¼ cup vegetable oil 

2 Tbsp sugar 

2 Tbsp cider vinegar 

1 Tbsp chopped onion 

1 tsp poppy seeds 

1 tsp sesame seeds 

¼ tsp paprika 

⅛ tsp Worcestershire sauce 

 

1. Process vegetable oil, sugar, cider vinegar, onion, poppy seeds, sesame 

seeds, paprika, and Worcestershire sauce in blender until combined.  
2. Pour over spinach and strawberries and serve immediately. 

 


