Vegetable Recipes
French Fries

4 medium potatoes

cooking oil

salt

1. Scrub or peel potatoes. 

2. Cut into 3/8 inch slices, using a French Chefs knife and cutting board. Place in bowl of cold water to prevent browning.

3. Blot dry.  Place in deep fryer using the skimmer. Cook only as many potatoes that can be covered by the oil in the fryer. Cook 5-6 minutes or until golden brown.

4. Remove from oil with the skimmer and drain on paper towel-lined plates.

5. Sprinkle with salt and eat.

· Please be very careful when using the fryer. The oil is very HOT!

· Never place any water in the fryer. 

Culinary Arts I: Vegetable Salad Recipes
BROCCOLI SALAD

INGREDIENTS:

· 4 slices bacon 




2 T. Red Wine Vinegar
· 1 head fresh broccoli, chopped 


1T white sugar
· 3/4 cup sharp Cheddar cheese, shredded
1 t. black pepper 

· 1/4 large red onion, chopped 


1/3 c. mayonnaise


DIRECTIONS:


      Place bacon in a large, deep skillet. Cook over medium high heat until evenly brown. Drain,      
      and crumble. 

Wash broccoli. In a large bowl, combine broccoli, cheese, bacon and onion. 

Prepare the dressing in a small bowl by whisking together the red wine vinegar, sugar, pepper, and mayonnaise. Combine dressing with salad. Cover, and refrigerate until ready to serve. 
Green Salad Recipe with Ham

INGREDIENTS:
· 1 medium onion, thinly sliced 

· 2 cups torn iceberg lettuce 

· 2 slices ham, cut in strips 

· 1 cup shredded Swiss or mild Cheddar cheese 

· 1 small green bell pepper, cut in strips 

· 1/2 red bell pepper, cut in strips 

· . 

· Red Wine Vinaigrette: 

· 1/3 cup salad oil 

· 3 tablespoons red wine vinegar 

· dash pepper 

PREPARATION:
Cut onion slices in half; separate. Toss with lettuce, cheese, ham, and green and red pepper. Refrigerate.  Combine vinaigrette ingredients and whisk well. Refrigerate in separate container.  Next day toss with salad in a serving bowl.
Pea Salad 
1 10 oz. package frozen baby peas, thawed
1 C. chopped cauliflower
1/4 C. diced green onions
1 C. diced celery

 1/2 C. sour cream
4 oz. Cheddar cheese, cut into cubes
1 C. prepared Hidden Valley Ranch Dressing

 
Combine all ingredients. Chill. Garnish with bacon bits before serving, if desired.
Pepperoni Salad

½ head iceberg lettuce

4 oz. mozzarella cheese, cubed

3 oz. pepperoni, diced

1 tomato, cut into pieces

5 green onions, sliced thin

1/2-3/4 cup Italian dressing

Wash all vegetables first. Tear lettuce into bite-size pieces.  Cube cheese, dice pepperoni, cut tomatoes and slice green onions.  Add to lettuce.  Chill.  Toss with dressing before serving.

