WHITE TRASH SALAD 

YOU WILL NEED:

2 PACKAGES OF BEEF OR CHICKEN RAMEN NOODLES (DRY, CRUSHED)

ONE LARGE BAG OF COLE SLAW MIX

¼ CUP WHITE VINEGAR

½ CUP SUGAR 

½ TO ¾ CUP VEGETABLE OIL

SLICED ALMONDS 

DIRECTIONS

CRUSH YOUR DRY RAMEN NOODLES AND LAYER IN A LARGE PAN OR PLASTIC CONTAINER.  

LAYER THE COLE SLAW MIX ON TOP OF THE NOODLES.  

IN A BOWL, WHISK TOGETHER THE VINEGAR, SUGAR, ½ CUP OIL AND THE 2 FLAVOR PACKETS FROM THE RAMEN NOODLES.   POUR OVER THE SALAD.  COVER AND REFRIGERATE OVER NIGHT.  MIX IN THE MORNING.  IF YOU THINK IT NEEDS MORE OIL, ADD THE OTHER ¼ CUP AT THIS TIME.  CHILL FOR 3 MORE HOURS.  TOSS ONCE MORE AND TOP WITH SLICED ALMONDS BEFORE SERVING.  

THIS RECIPE IS FROM GARY’S COUSIN, CHRISTINE PALMACCIO BAUM.  

NEXT WEEK:  CAMPANELLE WITH WALNUTS

