BroccoLt SALAD

Source: CCE Onondaga County SNAP-Ed NY

Ingredients:
¥, 1b. Turkey bacon or 2 Tbsp. Bacon bits
5-6 cups chopped broccoli, bite-size pieces
1 small red onion, diced
1 (4 oz.) pkg. shredded part-skim mozzarella cheese, optional
2 Tbsp sugar or honey
3 Tbsp vinegar (red wine or apple cider)
% cup light mayonnaise
(Optional add-ins: 1 carrot shredded, ¥/, dried cranberries, ¥, c
sunflower seeds)

Instructions:

1. Cook bacon, cool and crumble into a bowl. If using bacon
bits, mix in with other ingredients.

2. Add cut broccoli to bacon. Add onion and cheese, and mix
together.

3. In a separate bowl, mix together sugar, vinegar and
mayonnaise.

4. Add mayonnaise mixture to broccoli , mix well.

5. Chill several hours. Stir before serving. Enjoy!
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Nutrition Facts
Serving size (%g)
Serving per container 6
Amount per serving
||| Calories 210

Calories from Fat 120
% Daily Value*
Total Fat 13g 20%
Saturated Fat 4.5g 23%
2 Trans Fats Og

Cholesterol 20mg 7%
| Sodium 420mg 18%
Total Carbohydrate 8g 3%

Dietary Fiber Og 0%
Sugars S5g |
" ¢ | Protein 6g

Vitamin A 8% Vitamin C 10%
Calcium 15% Tron 0%

N Percent Daily Values are based on a 2, ()0() calorie diet. Yom'

Calories 2,000 2,500
Total Fat Less than 65g 80g

Saturated Fat Less than 20g 25¢g
] Cholesterol Less than 300 mg 300 mg
= | Sodium Less than 2,400 mg 2,400 mg
3] Total Carbohydrate 300¢ 375¢
t" Dietary Fiber 25g 30g

~SNAP-Ed

New York

SAVE TIME. SAVE MONEY. EAT HEALTHY.



