Minnie Pearl’'s
Fabulous Salad

"My friends refer to this as Minnie’s fabulous salad. I think the flavor of anyone’s
salad is improved by the choice of greens and other ingredients. For instance, I
like all sorts of different ingredients like raw spinach, raw cauliflower, and
artichokes. I take great pleasure in experimenting with different dressings and
different salad ingredients. Of course, the secret of any good salad is to have
greens washed, dried, and chilled ahead of time, and to toss the salad at the last
minute so it doesn't get soggy.” —Minnie Pear!

Lettuce-Bibb, Boston, or leaf
Raw spinach
Cucumber
Avocado
Spring green onions
Marinated artichokes
Tomatoes (optional)

Wash all vegetables. Pat dry and chill. Just before serving, break
salad greens into bite-sized pieces. Peel and slice cucumbers,
avocado, and onions. Add artichokes. Pour Roquefort or Blue

Cheese dressing over salad. Toss and serve immediately.

Excerpt from Around the Opry Table: A Feast of Recipes and Stories from the Grand Ole Opry by Kay West



