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Mix the first 6 ingredients together and pour over the remaining
ingredients. Stir and let marinate several hours or overnight,
stirring occasionally.

Mexican (Salad
Patricia Cooper

1 large head let tuce 3 tomatoes, chopped
1 lb. Cheddar cheese y2 onion, chopped
1 (15 oz.) can Ranch-style 1 bottle Kraft Catalina dressing

b e a n s 2 c u p s F r i t o s , c r u m b l e d
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Vang/Chop lettuce; add tomatoes, onion, cheese, and beans. Stir in
dressing and toss lightly. Chill for 30 minutes and add Fritos just w
before serving.

Corn Sfolango, Gdamame (Salad
Stephanie Collins

2 cups frozen shel led 2 Tbsp. ci lantro
e d a m a m e 1 T b s p . o l i v e o i l w

1 Vz cups fresh corn (2 ears), Juice of 2 limes
uncooked, cut off the cob % tsp. salt

1 m a n g o , c u b e d V a t s p . p e p p e r
1 c u p t o m a t o e s C h o p p e d J a l a p e n o ^
Vz cup chopped red onion

Prepare edamame. Drain and rinse under cold water. Stir in rest w
of ingredients and chill.
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