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From our kifchen lo yours

LAYERED ANTIPASTO SALAD

3 cups (750 mL) thinly sliced iceberg lettuce 1 cup (250 mL) thinly sliced pepperoni
2 cups (500 mL) cherry tomatoes, halved 1 cup (250 mL) thinly sliced red onion
1 can (14 0z/398 mL) chickpeas, rinsed and 1 cup (250 mL) mayonnaise

drained 1/2 cup (125 mL) grated Parmesan cheese
2 cups (500 mL) zucchini sticks 1/3 cup (75 mL) balsamic vinaigrette salad
2 jars (6 0z/170 mL each) marinated artichoke dressing

hearts, drained

Layer first 7 ingredients (lettuce through onion) in a glass serving bowl. To prepare dressing, combine

mayonnaise, Parmesan cheese and balsamic vinaigrette. Pour dressing over salad; do not toss.
refrigerate for up to 8 hours. Toss salad just before serving. Serves 8.

Call the ATCO Blue Flame Kitchen h ists, Monday to Friday, 10 a.m. to 4 p.m.

= Edmonton area 420-1010 = Lloydminster toll-free 1-306-825-5010 = Other locations in Alberta toll-free 1-877-420-9090
To purchase cookbooks, call the order desk toll-free 1-800-840-3393
For cooking ideas and great recipes, visit our web site at www.atcoblueflamekitchen.com
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