Salads

27 Layer Salad - 1997


2Aunt Mary's Italian Salad - 1996


2Bacchus Cole Slaw - 2005


2Broccoli Salad I - 2005


2Broccoli Salad II – 2006


3Capesi Salad - 1998


3Christmas Ribbon Salad - 2005


3Creamy Blue Cheese Dressing - 2005


3Creamy Cabbage Slaw - 1998


3Cucumbers and Cream - 1996


4Egg Salad - 2003


4Frank's Bean Salad - 1996


4Funi Salad - 2005


4Greek salad I - 1997


5Greek Salad II - 2005


5Jello Salad - 1998


5Layered Lettuce Salad - 1996


5Olive Garden Salad Dressing - 1998


6Pistachio Fluff - 1996


6Radiator Salad (Pasta Salad) - 1996


6Raspberry "Yum Yum" Salad - 2002


6Spinach Salad with  Hot Bacon Dressing - 2005


7Sunny Cole Slaw - 2002


7Tortellini Salad - 2005


7Walnut Tarragon Chicken Salad - 1998






7 Layer Salad - 1997

Sherry Nohl



1
head  lettuce -- chopped

6
hard-boiled eggs -- chopped

1
pound  bacon -- fried until crisp

1
box  frozen peas -- cooked and cooled

1
bermuda onion -- sliced thin

¾
cup  mayonnaise

¾
cup  Miracle Whip® light

1
pound  cheddar cheese, shredded

salt

pepper

sugar

In a 9x13 pan, layer ingredients in the following order:

Lettuce

Eggs

Sprinkle with salt, pepper and sugar

Crumbled bacon

Cooked, cooled peas

Onion

Combined mayonnaise and Miracle Whip

Cheese

Chill for 24 hours.



Aunt Mary's Italian Salad - 1996

Mary Heffron



Put some salt in the bottom of a bowl and rub the inside of the bowl with a garlic clove.  Pour in about one mouthful of olive oil, and about a handful of mayonnaise, and half a handful of capers.  Add the juice of one lemon, and some pepper.  Slice up two hard boiled eggs and add to the bowl with a head of torn lettuce.  Mix and serve with hands. Be sure to serve right away.



Bacchus Cole Slaw - 2005

Minna Greco



1
large  cabbage -- shredded

1
large  onion -- cut in rings

1
cup  sugar

1
tablespoon  sugar

1
teaspoon  celery seeds

1
teaspoon  salt

1
cup  white vinegar

1
teaspoon  dry mustard

½
cup  oil

In a large bowl, add first three ingredients in layers. Add remaining ingredients together in a saucepan and bring to a boil. Pour mixture over slaw. Cover and chill for 24 hours.



Broccoli Salad I - 2005

Lee Rodriguez



3
heads  Broccoli

1
medium  Red onion -- finely sliced

4
slices  bacon -- Cooked

8
ounces  mozzarella cheese -- shredded

1 ½
cups  mayonnaise

½
cup  sugar

4
tablespoons  red wine vinegar

Wash broccoli, break into florets and chill in water in refrigerator. To prepare, drain broccoli and place in large bowl. Break bacon into pieces. Add bacon, onion and cheese, and toss. In separate bowl, mix mayonnaise, sugar and red wine vinegar, and beat for 5 minutes. Chill dressing before pouring over salad.

Mr. Lee served this at his 2004 Christmas party, and it was a HUGE hit! He got the recipe from his friend of more than 30 years, John (the Australian). Mr. Lee is Ron and Joan's neighbor in Lewisville.



Broccoli Salad II – 2006

Patty Wiederholt



2
bunches  broccoli florets, 
  cut into pieces

½
pound  bacon -- chopped and browned

1
medium  red onion -- chopped

½
cup  raisins

½
cup  cashew pieces

1
cup  miracle Whip®

½
cup  sugar

2
teaspoons  lemon juice

Combine salad ingredients in a large bowl.  Combine dressing ingredients and toss with salad ingredients.  Chill.



Capesi Salad - 1998

Mary Van de Kamp Nohl



7
fresh mozzarella balls

4
large  tomatoes -- vine ripened

1
small  onion -- minced

10
fresh basil leaves

½
teaspoon  fresh ground pepper

1/3
cup  balsamic vinegar

2/3
cup  extra virgin olive oil

Slice mozzarella balls into half inch slices.  Slice tomatoes into half inch slices.  Alternate on individual salad plates.

Combine remaining ingredients together for the dressing, shake and pour over salad.



Christmas Ribbon Salad - 2005

Mary Heffron



FIRST LAYER

1
3 oz. pkg.  cherry JELLO

1
cup  boiling water

1
cup  whole cranberry sauce

SECOND LAYER

1
3 oz. pkg.  lemon JELLO

1
cup  boiling water

1
3 oz. pkg  cream cheese -- whipped

1
cup  crushed pineapple -- with juice

THIRD LAYER

1
3 oz. pkg.  lime JELLO

1 ½
cups  boiling water

Bananas or cherries -- sliced

Dissolve cherry JELLO in boiling water. Add cranberry sauce with juice. Pour mixture into mold, and chill until set. Dissolve lemon JELLO in boiling water. Add whipped cream cheese and pineapple, and let stand to cool. Pour over first mixture and chill until set. Dissolve lime JELLO in boiling water. Add bananas or cherries, or both. Let stand until cool. Pour over second mixture and chill until set. 

If made in a pan, reverse order of layers and cut into squares. 



Creamy Blue Cheese Dressing - 2005

Joan Wozny



2
tablespoons  chianti vinegar

½
teaspoon  Worcestershire sauce

1
teaspoon  garlic -- chopped

½
cup  fresh parsley -- chopped

1
cup  mayonnaise

1
cup  sour cream

6
ounces  blue cheese

Mix all ingredients together. Taste and adjust the seasonings. Use immediately or cover and refrigerate. Makes about 2 cups.

Great with Smokin' Buffalo Wings, in the Appetizers section.



Creamy Cabbage Slaw - 1998

Mary Jane Heffron



6
cups  cabbage -- shredded

¼
cup  green onion -- sliced

1
cup  mayonnaise

2
tablespoons  sugar

2
tablespoons  vinegar

2
teaspoons  celery seed

1
teaspoon  salt

Combine cabbage and green onion; chill.  Blend together mayonnaise, sugar, vinegar, celery seed and salt, stirring until sugar is dissolved.  Chill.  Toss dressing with cabbage mixture, chill, serve. 



Cucumbers and Cream - 1996

Grandma Emma Wozny



½
pint  heavy whipping cream

¼
cup  white vinegar

4
cucumber -- peeled and sliced

1
white onions -- peeled and sliced

1
tablespoon  sugar

salt and pepper -- to taste

Slice cucumbers and onion thinly and soak overnight in salt water. Drain the next day. In mixing bowl, stir sugar into cream. This prevents curdling. Then add vinegar, salt and pepper. Pour over cucumbers and onions and refrigerate for several hours.  

Put 'em over boiled potatoes, just like Granddad!



Egg Salad - 2003

Joan Wozny



6
eggs, hard-boiled -- chopped

½
cup  Miracle Whip® light

¼
teaspoon  salt

¼
teaspoon  seasoned salt

1/8
teaspoon  garlic salt

1/8
teaspoon  celery salt

Mix all ingredients, serve on lightly toasted bread.

Optional additional ingredients:

1/2 cup  chopped celery

1/4 cup relish

2 tablespoons onion

1/4 teaspoon dill weed or curry



Frank's Bean Salad - 1996

Frank Wozny



½
Cup  Brown Rice

½
 Cup  Lentils

½
Cup  Bulgur

1
Can  Kidney Beans (Progresso)

1
Can  Chickpeas

Celery

Onion

Peppers

Garlic

Carrots

Chives

Parsley

Balsamic vinegar

Lemon Juice

Rice Wine vinegar

½
Teaspoon  Sugar

¼
Cup  Extra Virgin olive oil

Salt and Pepper

Pepper Sauce

Scallion

Cucumber

Cook the rice, lentils, bulgur and chickpeas in double their volume of water until cooked.  Add the remaining ingredients in whatever proportion suits your fancy.  Chill.



Funi Salad - 2005

Dorothy Nohl



SALAD

1
head  cabbage -- chopped

1
cup  celery -- chopped

8
green onions -- chopped

¼
cup  almonds -- slivered

½
cup  sunflower seeds

2
packages  Chicken flavored Ramen 
  noodles -- crushed

DRESSING

¼
cup  sugar

1
cup  vegetable oil

2
packages  seasoning from the noodles

1/3
cup  vinegar

salt and pepper -- to taste

Combine all salad ingredients in a large bowl. Combine dressing ingredients and mix well, chill for 2 hours. Add crushed noodles to the salad and pour dressing over salad just before serving.



Greek salad I - 1997

Karen Denise Brooks



1
medium  onion

1
bell pepper

½
cucumber

1
carrot

5
radishes

2
celery stalks

¾
cup  cauliflower

½
cup  broccoli

1
yellow squash

green olives

black olives

1/3
cup  mushrooms

oregano

salt and pepper

2
ounces  olive oil

2
ounces  white vinegar

Cut all vegetables into bite-sized pieces and mix together in a large bowl.  Sprinkle with oregano, salt and pepper.  Mix oil and vinegar and pour over vegetables about 30 minutes before serving.   Add additional oil and vinegar in equal amounts if necessary.



Greek Salad II - 2005

Ron Wozny



7
ounces  feta cheese

1
cucumber -- peeled and chopped

6
tomatoes -- chopped

1
large  red onion -- chopped

4
stalks  celery -- chopped

Kalamata or black olives -- with pits,

1
Lemon

Olive oil

Vinegar

Pepper

Start by chopping up the cucumber, tomatoes, red onion and celery. Make sure they are nice and chunky. Throw in a large bowl, adding as many olives as you care for. Roughly slice the feta cheese and mix that in too. The dressing is roughly ½ olive oil, ¼ vinegar and ¼ lemon juice with pepper added to taste. Mix up as much as you feel you need, pour over the salad and enjoy.



Jello Salad - 1998

Grandma Emma Wozny



1
package  lemon jello

1
package  orange jello

2
cups  hot water

1 ½
cups  cold water

1
#2 can  pineapple -- drained

40
miniature marshmallows 

TOPPING

1
egg -- beaten

1
cup  pineapple juice

2
tablespoons  butter

½
cup  sugar

1
tablespoon  cornstarch

1
cup  cream -- whipped

½
cup  American cheese -- shredded

Mix jello mixes with hot water to dissolve.  Add cold water.  Partly cool, then add the drained pineapple (reserving the liquid), and the marshmallows.  Put in a large pan and allow to set in refrigerator. Combine the egg, pineapple juice (add water if less than 1 cup), butter, sugar and cornstarch.  Cook until thick; cool.  Fold in the whipped cream and spread over jello.  Sprinkle with cheese.  Chill.



Layered Lettuce Salad - 1996

Dorothy Nohl



1
Head  Lettuce

1
Package  Frozen Peas -- Thawed

10
Slices  Bacon -- Fried & Crumbled

1
Green Pepper -- Sliced

1
Medium  Onion -- Sliced

1
Cup  Celery -- Chopped

4
Ounces  Cheddar cheese -- Grated

2
Cups  Mayonnaise

2
Tablespoons  Sugar

Break lettuce apart and place in bottom of 9x13 glass baking dish or large bowl.  Add peas, then onion, then celery, then green pepper in layers.  Then crumble bacon over the salad, saving some for the top.  Mix the mayonnaise and sugar.  Spread over the salad.  Sprinkle with the cheese and remaining bacon.  Refrigerate 8 to 12 hours.



Olive Garden Salad Dressing - 1998

Joan Wozny



1 ½
cups  bottled Italian salad dressing

2
tablespoons  parmesan cheese -- grated

2
tablespoons  sugar

1
large  egg, raw

¼
cup  oil

fresh spinach leaves

iceberg lettuce leaves

romaine lettuce leaves

Blend in blender on high for 30 seconds, or until smooth. Pour into top of double boiler and add 1/4 cup oil. Stir gently with a whisk over gently boiling water until it begins to thicken and egg is completely cooked. 

Chill several hours or overnight.  If the dressing is too thick, add more Italian dressing as needed. Mix together equal amounts of fresh spinach, iceberg and romaine lettuce.  Allow 2 cups of dressing for each salad.



Pistachio Fluff - 1996

Debbie Seale



1
12 oz. pkg  Cool Whip Lite®

1
small pkg.  instant pistachio pudding mix

1 ½
cups  small marshmallows

1/3
cup  chopped pecans

½
cup  coconut

1
8 oz. can  crushed pineapple in juice

In a large bowl, fold pudding mix into Cool Whip with spoon. Add remaining ingredients, fold gently with spoon and cool in refrigerator until ready to serve. 



Radiator Salad (Pasta Salad) - 1996

Jim and Charlene Wozny



1
16 oz. pkg.  Radiatorre or rotini pasta -- 
  boiled and drained

¼
cup  canola oil

1
medium  onion -- sliced

1
cucumber -- sliced

¾
cup  sugar

¾
cup  white vinegar

1
cup  water

1
teaspoon  salt

1
teaspoon  parsley

1
teaspoon  pepper

½
teaspoon  garlic salt

1
tablespoon  yellow mustard

5 
drops  yellow food coloring

Boil pasta according to directions, adding food coloring during cooking process, if desired. Rinse with cold water, add oil to coat, and stir in onions and cucumbers. In separate bowl, mix sugar, vinegar, water, salt, pepper, parsley, garlic salt, and mustard. (Add a little water to the mustard before adding--this makes it a lot easier to mix in.) Pour mix over pasta, stir well, and refrigerate until ready to serve.

No Wozny picnic would be complete without this favorite! Add other ingredients to your liking.  Ginny Shonk adds sliced black olives, bacon bits, and red and green peppers.



Raspberry "Yum Yum" Salad - 2002

Charlene Wozny



1
large box  raspberry Jello

1
cup  water -- boiling

2
cups  applesauce

2
small packages  frozen raspberries -- 
  partially thawed

2
cups  sour cream

2
cups  miniature marshmallows

Stir Jello and boiling water until Jello is dissolved. Stir in applesauce and frozen raspberries. Pour into 9x13 baking dish and refrigerate. In the meantime, mix the sour cream and marshmallows. When Jello mixture is congealed, cover with sour cream and marshmallow mixture.

Served and enjoyed at many Wozny family holiday gatherings!



Spinach Salad with 
Hot Bacon Dressing - 2005

Sherry Nohl



1
pound  bacon -- cut 1/2 inch slices

½
cup  green onion -- chopped

½
cup  balsamic vinegar

10
packages  Splenda

salt and pepper

8
hard-boiled eggs -- chopped

½
cup  blue cheese -- crumbled

½
cup  mushrooms -- sliced

1
large bag  fresh spinach

Cook bacon until crisp, and remove to a bowl.  Saute green onions in bacon grease until tender.  Remove from heat and add vinegar slowly.  Add sweetener and salt and pepper to taste.  Return bacon to dressing and reheat if necessary.

Place spinach in a large bowl.  Toss with dressing.  Add eggs, blue cheese and mushrooms and toss lightly. 



Sunny Cole Slaw - 2002

Joan Wozny



SALAD

1
package  coleslaw mix

¼
cup  sunflower seeds

1
package  dry ramen noodles -- crumbled

¼
cup  green onions -- chopped or sliced

3
ounces  sliced almonds -- optional

DRESSING

1/3
cup  vinegar -- white or apple cider

1/3
cup  oil

¼
cup  sugar

1
package  ramen soup seasoning

Mix dressing together and toss into salad. Enjoy!

This is a big hit at potlucks and picnics!



Tortellini Salad - 2005

Ginny Shonk



3
cups  fresh cheese-filled tortellini, cooked 
  -- *or 12oz frozen pkg

1
zucchini -- medium, thin sliced

1
carrot -- large, chopped

¼
cup  fresh parsley -- chopped

2
cups  cherry tomatoes -- halved

4
green onion -- thinly sliced

½
cup  ranch salad dressing

½
ounce  parmesan cheese

Cook tortellini according to package directions.  Rinse under cold running water. Add vegetables.  Pour salad dressing over salad.   Add Parmesan cheese and toss lightly.  Cover; chill 30 minutes.

Has received rave reviews at potlucks. Ginny has used blue-cheese/ranch dressing.



Walnut Tarragon Chicken Salad - 1998

Mary Van de Kamp Nohl



1
pound  chicken breast -- boned

½
cup  mayonnaise

½
cup  sour cream

½
cup  walnut pieces

½
teaspoon  tarragon

¼
teaspoon  dill weed

salt and pepper

green grapes -- sliced in half

Braise the chicken breast in oil and chop into pieces.  Combine with remaining ingredients and chill.
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