Salad Recipes

BAKED CHICKEN SALAD

4 C. chopped cooked chicken breasts	1/4 C. lemon juice
1 1/2 C. celery slices, thinly sliced	1/2 tsp. salt
1 1/2 C. shredded sharp natural cheddar cheese,	3/4 C. mayonnaise
            divided into 1 cup and ½ cup	½ tomato, cut into 6 thin slices
1/4 C. chopped onion	1 1/2 C. crushed potato chips

1.  Combine, in a LARGE mixing bowl, chicken, celery, 1 C. cheese, onion, lemon juice, salt and mayonnaise.  
2.  Stir lightly.  
3.  Put ½ c. cheese into a small labeled bag and put crushed potato chips into a small labeled bag to be used on
     second day.
3.  Spoon into 2 qt. casserole; top with sliced tomatoes. Use masking tape to label dish with kitchen and period.    
4. DAY 2: Top with combined remaining 1/2 C. cheese.   Add chips before serving.
(Teacher will bake chicken @ 350 degrees for 35 minutes.)	 



Strawberry Gelatin Salad

2 (3 ounce) packages strawberry flavored gelatin mix 
1 cup boiling water 
1 (8 ounce) package cream cheese, softened 
1 (12 ounce) package frozen strawberries - thawed and drained 
1 cup ginger ale 
1 (8 ounce) can crushed pineapple, drained 
1/2 teaspoon vanilla extract 
1 (8 ounce) carton frozen whipped topping, thawed 
1 1/2 cups miniature marshmallows 
Additional whipped topping 

1. In a small bowl, dissolve gelatin in boiling water. 
2. In a LARGE mixing bowl, beat cream cheese until smooth. 
3. Gradually add hot gelatin mixture and beat until smooth. Stir in the strawberries, ginger ale, pineapple and vanilla. Refrigerate for 20 minutes or until partially set.
4. Fold in whipped topping and marshmallows. 
5. Transfer to a 13-in. x 9-in. x 2-in. dish coated with nonstick cooking spray. Cover with label foil and refrigerate for 4 hours or until firm. Spread with additional whipped topping. 




Fruit Salad

3 oranges, peeled, sectioned and chopped	3 kiwi, peeled and cut into thin slices
1 c. red grapes, washed and cut in half	1 c. green grapes, washed & cut in half
½ c. cherries, drained	1 carton strawberries, washed & cut into pieces
1 cup pineapple chunks, drained	3T. powdered sugar
1/3 c. shredded coconut
2 bananas, sliced (DO NOT SLICE BANANAS UNTIL SECOND DAY OF LAB)

1.Combine powdered sugar and coconut and place in labeled zip lock bag
2. Place all cut up fruit into a large labeled plastic bag.
3. On the second day of lab, slice bananas
4. Pour fruit into a large bowl. Mix in bananas and sprinkle top of fruit with powdered sugar mixture.



Pasta Salad

2 cups uncooked pasta					4 slices provolone cheese, cubed
¼ c. sliced pepperoni, quartered				½ c. green pepper, diced
2 stalk celery, chopped					½ c. onion, chopped
10 cherry tomatoes, halved					½  C. Italian dressing

1. Fill large sauce pan half way with water and bring to a boil. Add pasta and cook until pasta is soft. Drain pasta with the colander and run cold water over pasta to cool, then add pasta to the large mixing bowl.
2. Cube, quarter, dice, chop the above ingredients. Put in the large mixing bowl.
3. Pour salad dressing on the mixture, toss to coat. Pour salad in a large labeled plastic container



CHEF’S SALAD

2 cups iceberg lettuce, washed and dried		2 cups romaine lettuce, washed and dried
2 hard boiled eggs*					¼ lb. sliced turkey
¼ lb. sliced ham					¾ c. shredded cheddar cheese
½ green pepper, sliced thinly 				2 carrots, shredded
10 cherry tomatoes, halved				½ cucumber, sliced

1. Tear the iceberg and romaine lettuce into bit size pieces
2. cut ham and turkey into strips 
3. slice or chop all vegetables
4. In 2 salad bowls combine salad greens, green pepper, cucumber, carrots, and tomatoes
5. Arrange eggs, meat and cheese on top of vegetables
6. Cover with labeled aluminum foil

*To Hard Cook Eggs: Place eggs in saucepan. Cover them in water. Heat eggs on HIGH heat until water boils. Place lid on saucepan. Turn heat down to MEDIUM and time for 15 minutes. When eggs are cooked, remove saucepan to sink. Run cold water into pan until eggs are cool. Peel and slice eggs, using egg slicer.
