- I Extension
Eating Sweet and Crunchy Vegetable Salad

2 cups broccali florets

2 cups cauliflower florets

1 cup frozen English peas, thawed
1 cup chopped celery

1/2 cup dried cherries

3/4 cup mayonnaise

2 tablespoons sugar

1 1/2 teaspoons cider vinegar

1/8 teaspoon salt

1/8 teaspoon black pepper

1/4 cup grated parmesan cheese

6 slices bacon, cooked and crumbled

In alarge bowl, combine broccoli, cauliflower, peas, celery and dried cherries. In amedium
bowl, whisk together mayonnaise, sugar, vinegar, salt, pepper and parmesan cheese. Stir dress-
ing into vegetable mixture. Chill until ready to serve and stir in bacon just before serving.
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