Sunshine Salad
Ruth Pechacek
Dressing:

  ½ teaspoon salt

  Dash pepper

  2 tablespoons sugar

  2 tablespoons vinegar

  ¼ cup canola oil

  Dash hot pepper sauce

  1 tablespoon snipped fresh parsley

Salad:

   ¼ cup sliced almonds

   4 teaspoons sugar

   ¼  head Boston lettuce, torn into bite-sized pieces 

        or substitute fresh spinach

   ¼  head romaine lettuce, torn into bite-sized pieces

   1 cup chopped celery

   2 green onions, including tops, sliced

   1 large can (11 oz) mandarin orange segments, drained

      or add any other fresh fruits –strawberry slices, pears, etc.

Shake dressing ingredients in tightly-covered container; refrigerate.  Cook almonds and sugar over low heat, stirring constantly until sugar is melted and almonds are coated.  Pour onto waxed paper to cool.  Break into small pieces. (Store at room temperature if made ahead of time.)

Place greens in plastic bag with celery and onions.  Seal bag and refrigerate.
Just before serving, pour dressing into bag, add fruit, fasten bag and shake until greens and fruit are well coated.  Add almonds and shake.  Serve immediately.

4 – 6 servings.  

