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CHICAGO-STYLE CHOPPED Ditalini pasta, chopped tomatoes,
SALAD bell peppers, sliced black olives,
* 1 (5 Ib.) container Mrs. Gerry’s Chopped pepperoncini peppers, and
Salad mozzarella cheese tossed in an
* 6 - 8 cups Romaine lettuce or mixed ltalian vinaigrette dressing.

salad greens, lightly packed
* 8 0z. rotisserie chicken, cooked and
chopped
e 1 tsp. red pepper flakes (optional)
» 2 0z. crisply cooked bacon, crumbled
e 2 0z. blue cheese, crumbled (optional)

In a large bowl mix together Mrs. Gerry’s
Chopped Salad, lettuce or mixed salad
greens, chicken, and red pepper flakes. Top
with bacon and blue cheese. Keep refriger-
ated at 33° t0 39° F. For maximum fresh-
ness, prepare salad daily.

Yield: about 6 pounds salad

* Toss with your favorite sliced Italian cured meats such as salami, prosciutto, mor-
tadella and a bunch of chopped romaine, mixed lettuce greens, and a handful of
fresh basil.

* Toss in drained garbanzo beans.

* Top with your favorite cheese such as crumbled Gorgonzola, grated Parmigia-
no-Reggiano, or Asiago.

* Drizzle with balsamic glaze.




