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Ingredients:

2 cups broccoli flowerets



½ teaspoon basil

2 cups cauliflowerets




1 cup mayonnaise

½ onion, thinly sliced




½ pound bacon, cooked and

2 ½ tablespoons sugar, less if desired

    crumbled

¼ cup Parmesan cheese



1 small can water chestnuts,    

½ head lettuce, torn in bite size pieces

     drained and sliced

¼ teaspoon salt




¼ cup croutons

Directions:

1. Break broccoli and cauliflower into bite sized pieces.  Combine with onion.

2. In a small bowl, mix sugar, cheese, salt, basil, mayonnaise and mix well.

3. Toss vegetables with dressing.  

4. Refrigerate overnight or several hours.  Before serving, add bacon, lettuce, croutons, water chestnuts and toss.  Serves 10 to 12.
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MyPyramid Tip:  Use turkey bacon to decrease total fat calories; also use light or fat free mayonnaise and use less sugar or use sugar substitute.

