BROCOLLI SALAD

YOU WILL NEED:

2 BUNCHES OF FRESH BROCOLLI

2 MEDIUM RED ONIONS

1/2CUP RAISINS

8 STRIPS OF CRISPY BACON – CRUMBLED

1 CUP MAYO

1/4CUP SUGAR

1/4CUP VINEGAR 

CUT BROCOLLI  INTO BITE SIZE PIECES AND SLICE ONIONS.  TOSS BROCOLLI,  ONIONS, RAISINS AND BACON IN LARGE BOWL.  MIX MAYO, SUGAR AND VINEGAR IN SEPARATE BOWL OR SHAKER.  ADD DRESSING TO BROCOLLI AND MIX WELL.  REFRIGERATE AND LET MARINATE FOR AT LEAST ONE HOUR.  

HERE IS MY TWIST AND SECRET INGREDIENT.  I USE STONEWALL KITCHENS PLUM VINEGAR.  IT GIVES THE DRESSING A NICE COLOR AND EXTRA FLAVOR.

VARIATIONS:

ADD MUSHROOMS, WALNUTS OR PECANS

SUBSTITUTE RED CABBAGE FOR RED ONIONS

