* Five Cup 'Salad" *
(AKA Ambrosia)

From: Maria Mainelli-Ajmo Time: 10 mins Servings: 10

| cup

mini marshmallows
| cup

shredded coconut

| cup S

sour cream

\ I cup canned pineapple

/ L chunks, drained
I cup canned mandarin

oranges, drained

To Make the Salad:

U Combine and stir ingr'ecﬁenJr«;.

\g) Place salad in a serving bowl.
}) Servel



* FatHoush Salad **

From: Jasoh Mainelli-/\jmo

SALAD: | lorge head of romaine
lettuce, chopped

s

tomato, diced »

I/2 Iarge green g
pepper, chopped \

V4 cup Fresh
parsley, choppeol —

| Iarge

5 radishes,

diced

2 green ohiohs
( opﬁonal)

A

cucumbers, quar'Jrer'ed

2/3 Persian

/

I large pita bread, cut into triongles

To Make the Salad:

olive oil, then ﬁradually whisk. in oil until
emulsified. set aside.

\) Whisk. together all dr‘e;c;ina inar'edierﬁr; except

Heat the olive ol on medium heat in a large
skilet and add the pita bread to the hot oil

Season with salt and pepper to taste. Stir
: Prequenﬂy until the pita bread becomes crispy

and golden, adbout 5-7 minutes. Set aside.

Chop the salad ingr'edierﬁf; (excep+ Pi+a chipf;)
\;) and add to a large bowl.

DREssING:

Time: 20 mins  Servings: 3-4

3 +b9p olive olil

2 ’rbsp lemon Juice

s

3 garlic cloves,

/ Pre%ed or gra+ed

y tsp gr‘ound sumac

| +9P Pomegr‘anai-e

-

ek molasses

©— /2 tsp dried mint
S~

\ Salt and cracked black

pepper’, to taste

/2 +9P salt

3 +|09|9 olive oll

\4.) Pour clressin@ on top and toss.

\5) Add pita chips immedia+e|y before serving
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