Sunny Broccoli Salad: A deli staple in Minnesotal!

Prep time: 30 minutes
Chill time: 3 hours
Makes 6 (1 cup) servings

INGREDIENTS

4 % cups broccoli (washed, drained and cut into 1 % inch pieces)

% cup shredded cheddar cheese (optional)

1/3 cup raisins (or golden raisins, craisins or grapes cut in half)

% cup chopped red onion

4-8 slices bacon (cooked, crumbled or chopped)

1/3 cup shelled sunflower seeds (or substitute roasted cashews)

DRESSING OPTIONS:

Option #1: % cup mayonnaise, 2 Tablespoons sugar, 2 teaspoons lemon juice.

Option #2: 1 cup mayonnaise, 2 T. sugar and 2 T. white wine vinegar

INSTRUCTIONS

1. Inasmall bowl or container, combine mayo, sugar and lemon juice. Mix dressing well and allow
to chill for an hour or more. This allows time for the lemon juice to dissolve the sugar before
combining with the rest of the salad ingredients.

2. While the dressing chills, combine broccoli, cheese, raisins, onion, and bacon in a large bowl.
Store in the refrigerator.

3. Pour dressing over salad and toss well to coat. You can serve immediately but if refrigerated for a
few hours or overnight it will help the flavors meld and soften the broccoli.

4. Toss in sunflower seeds or cashews before serving.

NOTES:

The dressing ratio for this salad is on the light side in proportion to the chopped broccoli. If you prefer
the salad creamier, make 1 % times the dressing quantity.

You can make this salad a day ahead but add sunflowers and cashews just before serving.

If making a large quantity for a crowd, make 2.5 — 3 times the recipe.

Sources: ltsThyme2Cook (dressing option #1) and Lunds and Byerlys.com (Dressing option #2)



