
S22 Florentine Pasta Salad 1.8 kgPrepare:ConsumDate: 02-Nov-02

Cook to el danti400 gFusilla

Combine in separate bowl. Mix thoroughly.1.2 kgTomatoes - seeded & diced

230 gMild Cheddar - grated

150 gFrozen Spinach - defrosted & 

Combine in separate bowl. Mix thoroughly.4 ozWine vinegar

3 tbsDijon mustard

2 tbsParsley - Fresh - Chopped

2 tspGarlic Fresh - crushed

2 tbsSalt

6 tbsOlive oil

A min of 5 minutes before serving, toss all 
dry ingredients with dressing.

S37 Fruit & Nut Couscous Salad 6 kgPrepare:ConsumDate: 02-Nov-02

Bring to boil.450 gOlive oil

2.97 kgOrange juice

150 gLemon juice

420 gApricot - fresh - fine dice

240 gCurranes

1.5 tspLemon zest

60 gGinger - grated

Add couscous.
Turn off heat.  Leave covered for 5 min or 
less
Turn into chafer & fork while cooling to 
separate

1.5 kgCouscous

Add to cooled couscous150 gCranberry - dried

390 gpine nuts - oven roasted

300 gRed Pepper - fine dice

30 gParsley - Fresh


