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THE:. OLDE:.R YOu GET) THE BETTER YOu WERE.

.---- PRPRYR RI/OCRDO SRLRP ---.

/ HE:.RD OF ROMRINE:. LE:.TTUCE:.

/ RIPE:. PR;:'RYR (PRPRY;'s RRE:. RIPE:.

WHE:.N THE:.Y HRv'E:. TURNE:.D YE:.LLOW)

/ LRRGE:. Rv'OCRDOI PE:.E:.LE:.D f sLICE:.D

RE:.D ONION sLICE:.s

DRE:.ss/NG

Vq-Vz CUP SUGRR

Vz TsP. DRY MUsTRRD

Z TsP. sI:K..r
Z TBsP. PRPRYR sE:.E:.Ds

Vz CUP WHITE:. mNE:. WNE:.GRR OR

TRRRRGON WNE:.GRR

Vz CUP s,qLRD OIL

2. GRE:.E:.N ONIONsl FI"!E:.LY CHOPPE:.D

WRsH RN!:> DRY LE:.TTUCE:.. TE:.RR INTO BITE:.-s/ZE:.D

PIE:.CE:.s RND PLRCE:. IN s,qLRD BOWL. H,qLv'E:. MD
PE:.E:.L PRPRYn. SCOOP 'OUT sE:.E:.Ds RND sRv'E:.

2. TBsP. SLICE:. PfiPRYn. COMBINE:. DRE:.ss/NG

INGRE:.DIE:.NTS )N R BLE:.NDE:.R UNTIL PRPRYR

sE:.E:.Ds HRv'E:. THE:. RPPE:.RRMCE:. OF GROUND

PE:.PPE:.R. STORE:. DRE:.Ss/NG IN RE:.FRIGE:.RRTOR.

JUST BE:.FORE:. sE:.RWNG RDD PRPRYRj Rv'OCRDO RND

RE:.D ONION sLICE:.s TO LE:.TTUCE:.. POUR DRE:.ss/NG

Ov'E:.R s,qLRD RND TOSS. (YOu MIGHT HRv'E:. SOME:.

DRE:.sSING LE:.FT Ov'E:.RI BUT YOU'RE:. GOING TO

WRNT TO MRKE:. THIS s,qLRD RGRIN - sOON/)

sE:.Rv'E:.S 6-8.


