Chopped Salad – from The Pampered Chef “Super Salads” Recipe Collection
This restaurant favorite can be prepared at home with this quick & easy recipe!
4 oz. Uncooked ditalini or tiny shell pasta

1 (10 oz.) pkg torn Romaine lettuce

2 cups diced cooked chicken



1 medium tomato, seeded & diced

1 firm, ripe avocado, peeled & diced


½ cup sliced green onions

6 slices bacon, cooked crisply & crumbled

¼ cup (1 oz.) crumbled blue cheese

½ cup Italian Dressing

1. Cook pasta according to package directions in Small Saucepan.  Drain & rinse under cold running water using large Colander.

2. Meanwhile, chop lettuce into bite-size pieces using Chef’s Knife.  Dice chicken, tomato & avocado and slice green onions using Chef’s Knife.

3. In large serving bowl, combine pasta, lettuce, chicken, tomato, avocado, green onion, bacon & blue cheese.  Drizzle with dressing; toss to coat.  Serve immediately.

Yield:  8 servings or 16 samples

Cook’s tip: Ditalini is a small, tube shaped pasta.  If desired, 1 cup(4 oz.) tiny shell pasta can be substituted.

Strawberry Spinach Salad  

Strawberry Spinach Salad

Dressing

1 lemon

2 tbsp white wine vinegar

1/3 cup sugar

1 tbsp vegetable oil

1 tsp poppy seeds

Salad

¼ cup sliced natural almonds, toasted

8 oz. (1 ½ cups) strawberries, hulled and quartered

½ med. Cucumber, sliced and cut in half

¼ small red onion, sliced into thin wedges (1/4 cup)

1 package (6 ounces) baby spinach

For dressing, zest lemon to measure ½ zest. Juice lemon to measure 2 tbsp juice. 

Combine zest, juice, vinegar, sugar, oil and poppy seeds in a bowl. Whisk until 

well blended. Cover; refrigerate until ready to use.

Preheat oven to 350¡ F. For salad, spread almonds in single layer over bottom of 

a small bar pan. 

Bake 10-12 minutes or until lightly toasted. Remove from oven; cool almonds in 

bar pan.

Meanwhile, hull strawberries; cut strawberries into quarters.

Score cucumber lengthwise; remove seeds. Slice cucumber; cut slices in half/ 

Slice onion into thin wedges.

Place spinach in large serving bowl; add strawberries, cucumber and onion. Whisk 

dressing; pour over salad, gently tossing to coat. Sprinkle with almonds. Serve 

immediately.

Family Pasta Salad Source: The Pampered Chef, Ltd., 2002
The entire family will delight in this colorful pasta salad. Spiral-shaped noodles add a fun "twist" to a classic favorite.

Prep and cook time: 30 minutes
Chill time: 2 hours
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	package (16 ounces) uncooked cavatappi pasta
package (8 ounces) mild cheddar cheese, cut into 1/2-inch cubes
cup frozen peas, thawed
cup sliced celery
cup finely chopped onion
small carrot, grated
cup light mayonnaise
container (8 ounces) plain fat-free yogurt
teaspoon salt
teaspoon ground black pepper



