Waldorf Salad

Ingredients:

4 red apples

4 green apples

4 T. lemon juice

1/2 cup celery, chopped
1 c. walnuts, chopped

1 c. golden raisins

2/3 c. mayonnaise

Directions:

Core and cup up the apples into bite-sized pieces. Place the chopped apples in a large
mixing bowl. Add lemon juice to the apples. (This adds flavor and keeps the apples
from turning brown. Don’t skip this step!)

Add the chopped celery, walnuts, and raisins. Mix well. Stir in the mayonnaise. Store
in the refrigerator in an air-tight container.

TIP: For best results, don’t mix this up more than a couple of hours before you plan to
serve it. Because of the water in the apples, it will become soggy if you make it too far
in advance.

Serves 6 to 8.
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