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‘ MEDITERRANEAN CAFE SALAD .

FAVO R I T E S . envelope Lipton® Recipe Secrets®

'/, cup olive or vegetable oil

KITCHEN SHOW® 3 tablespoons red or white Savory Herb with Garlic Soup Mix
A“ you n€€d tO turn wine vinegar garlic clove, pressed
Ly Salad
Out dan CXtI‘aOl‘dmal'y, Uz, medil.(;mdcucgm]pzr.dscored, package (10 ounces) hearts k
H Seeded andslice of romaine lettuce (8 cups) I
home-cooked meal in Y cuplalamata lves. pited EnlloE bunces) Lipton
0 and halved, or pitte Great Northern b
ICSS thal‘l 30 mantCS. ripe olives, sliced d:;.;edg:d rel:;egans ;
— - :/2 cup diced red bell pepper cup (2 ounces) crumbled -l"";_,._'r'll
LB /2 cup chopped red onion feta cheese (optional) -
I_Iplﬂrl e o e N I small carrot, grated Lacy Cheese Crisps

2 cupsdiced cooked chicken (optional, see below)

. For dressing, in Small Batter Bowl, combine oil, vinegar, soup mix and garlic pressed with Garlic Press; whisk until blended and set aside.

. Forsalad, score cucumber lengthwise using Lemon Zester/Scorer; remove seeds using The Corer™. Using Ultimate Slice & Grate fitted
with v-shaped blade, slice cucumber; cut slices in half. Using Cherry & Olive Pitter, pit olives; cut in half. Dice bell pepper using Chef’s Knife.
Chop onion using Food Chopper. Grate carrot using Deluxe Cheese Grater.

. Place vegetables, chicken, lettuce and beans into medium (3'/;-qt.) Serving Bowl; pour dressing over salad and toss to coat. Sprinkle with
feta cheese, if desired. Serve immediately with Lacy Cheese Crisps, if desired. Yield: 6 servings
Nutrients per serving: Calories 280, Total Fat 16 g, Saturated Fat 2.5 g, Cholesterol 35 mg,

Carbohydrate 18 g, Protein 17 g, Sodium 490 mg, Fiber 4 g

Lacy Cheese Crisps: Slice one 4-ounce chunk of Colby and Monterey Jack cheese blend into twelve '/,-inch-thick slices; cut each slice in
half to make 24 squares. Place squares 1 inch apart on Large Round Stone. Bake at 37S°F 16-18 minutes or ©The Pampered Chef, Ltd., 2004
until edges are lightly browned. Immediately remove to Stackable Cooling Rack; cool completely. www.pamperedchef.com




