Salad

From the Kitchen of Bonnie's Country Classic

BLT Chicken Salad

For Dressing Combine:

e 1/2 Cup Mayonnaise
e 1/4 cup Bonnie's Country Classic
BBQ Sauce

e 2 Tbs. grated onion
e 1 Tbs lemon juice
e 1/2 tsp pepper

In alarge salad bowl combine the following and toss with the dressing:

e 2 large tomatoes, chopped

e 8 cups torn leaf or iceberg lettuce

e 3 cups chopped cooked chicke

e 10 slices bacon, cooked and crumbled

Top salad with 2 hard cooked eggs, sliced.

From the Kitchen of M & W Beef Packers, Inc.

Homemade Croutons

Butter slices of bread on both sides or brush with olive oil. Sprinkle with Dakota Trails
Steak and Chop Seasoning or Cajun Seasoning. Place on baking sheet and bake at 200

degrees F. until golden brown, turning bread for even browning. Cool to room temp, cut into 1

inch cubes with serrated knife and store in an airtight container.

From the Kitchen of Thunderbird Ranch Enterprises LLC

Frozen Fruit Dip Salad

e 8 0z. softened cream cheese
e Thunderbird Ranch Fruit Dip Mix

e 1can (8 0z) crushed pineapple,
drained




e 1can (11 0z) mandarin oranges, e 1/2 cup chopped pecans
drained e 8 0z. Cool Whip

e 1 jar (10 0z) maraschino cherries,
drained

Beat Fruit Dip Mix with softened cream cheese until fluffy.

Set aside 16 oranges for garnish. Add the pineapple and pecans to cream cheese mixture.
Fold in whipped topping and remaining orange segments. Fold Into 9x9 dish and score
portions.

Garnish each portion with reserved orange segments and maraschino cherries. Freeze until
firm (cover with wrap). Remove from the freezer 10 minutes before serving.

Servings: 12-16




