
Waldorf salad

INGREDIENTS:
• 3 medium golden delicious or red delicious apples (about 2 to 2 1/2 cups cubed)
• 1 tablespoon sugar
• 1 teaspoon lemon juice
• 1 dash salt
• 1 cup thinly sliced celery
• 1/2 cup coarsely chopped walnuts
• 1/4 cup mayonnaise
• 1/2 cup whipping cream, whipped
• mixed salad greens

PREPARATION:
Directions for Waldorf salad 
Wash apples; core and cut into 1/2-inch cubes. Do not peel. Sprinkle cubed apples with sugar, lemon 
juice and salt. Add celery and nuts. Fold mayonnaise into whipped cream. 

Sponsored Links

Waldorf SaladThe web's top sites for: Waldorf Saladwww.super-results.org

Waldorf SaladThanksgiving is Coming! Get Quick And Easy Recipes Today For 
Free.www.Recipe4Living.com

Waldorf SaladGet Traditional Thanksgiving Recipes w/ the Free Recipe ToolbarRecipes.alot.com

Fold mayonnaise mixture gently into apple mixture. Waldorf salad is served on mixed salad greens.
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