ROMAINE SALAD
WITH FETA DRESSING

The sweet crunchy leaves of romaine go
especially well with the slight tang of feta
cheese.

2 tablespoons red wine vinegar

1 tablespoon white wine

2 ounces feta cheese (5 tablespoons)

Y4 cup olive oil

salt and freshly ground pepper

1 head romaine lettuce, rinsed, dried
and torn for salad

1 small cucumber, seeded and chopped

2 tablespoons parsley, finely chopped

In a bowl, combine vinegar, wine and
cheese, then add the oil in a thin
stream, whisking until it is blended.
Add salt and pepper to taste. Combine
lettuce and cucumber and toss with
dressing. Sprinkle with parsley before
serving.

Serves 4

LiME DILL DRESSING

2 tablespoons lime juice

1 tablespoon vinegar

12 teaspoon sugar

Y teaspoon dry mustard

2 teaspoons coarsely ground dill seed
1 tablespoon mayonnaise

Y3 cup olive oil

salt and freshly ground pepper

Blend together all ingredients except
olive oil. Add oil in a steady stream,
whisking or blending until thoroughly
combined. Add salt and pepper to taste.
Makes ¥ cup

ISLAND SIN SALAD

Wickedly delicious.

DRESSING:

3 tablespoons lemon juice

2 tablespoons honey

4 teaspoons soy sauce

1% teaspoons grated ginger

1 small clove of garlic, finely chopped
large pinch of white pepper

V4 cup light vegetable oil

SALAD INGREDIENTS:

2 small heads of lettuce, washed and
torn into serving-size pieces

1 large peeled orange, cut into
segments, or 1 can drained
mandarin oranges

Y4 cup sunflower seeds, toasted

Y4 cup chopped cilantro

Combine dressing ingredients, whisk-
ing oil in thoroughly. Put lettuce in a
salad bowl, add cilantro, if used, and
arrange orange slices over the lettuce.
Sprinkle the salad with the sunflower
seeds. Whisk the dressing again to be
sure it is well combined. Pour over
salad, toss and serve.

Serves 4 1o 6
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Basic HERBED SALAD DRESSING
FOR SALAD LOVERS

If you are not in the habit of making
your own dressing, try this and be con-
verted!

Y4 cup wine vinegar

1 to 2 tablespoons lemon juice
(fresh squeezed is best)

Y2 teaspoon sugar

Y2 teaspoon mild prepared or
Dijon-style mustard

2 to 3 tablespoons freshly chopped
herbs*

Y2 cup good light olive oil

1 garlic clove, halved

Mix all ingredients, except the garlic,
thoroughly with a whisk or fork. Let
the flavors blend at room temperature.
Rub the salad bow! with freshly cut
halves of the garlic clove. Add washed
and dried assorted crispy greens. Pour
over the whisked-up dressing, toss and
serve promptly.

Dresses a salad for 4 to 6

*Good combinations include: equal
parts basil, parsley, thyme and oregano;
or equal parts basil, savory and thyme;
or equal parts thyme, chives and basil.

CREAMY RASPBERRY DRESSING

Elegant and rich-tasting, this dressing is
very special with soft-leaved lettuces.

3 tablespoons raspberry vinegar

1 tablespoon sugar

¥ cup light olive oil

1 tablespoon sour cream

1 tablespoon Dijon-style mustard

Va cup fresh, or frozen and defrosted,
raspberries

Ya cup toasted walnuts

2 heads fresh bibb or butterhead
lettuce, washed and torn

Whisk together the vinegar, sugar, oil,
cream, mustard and about half the
berries. Put lettuce in salad bowl or on
plates and top with nuts and reserved
berries. Drizzle with whisked dressing
and serve.

Serves 4 to 6
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