Red, White & Bleu Cheese
Chopped Salad

4 servings

Ingredients

6 cooked bacon slices

2.5 ounces bleu cheese

1/4 cup buttermilk

3 tablespoon sour cream

2 tablespoon mayonnaise

2 teaspoon apple cider vinegar
1/4 teaspoon sugar

1/8 teaspoon garlic powder
pinch salt and pepper

10 ounces iceberg lettuce head
10 cherry tomaotes, halved

3 scallions (green part only), thinly sliced

Cook bacon to preference and crumble.

In a small bowl, mash bleu cheese and buttermilk together with a fork until well combined.

Stir in sour cream, mayonnaise, apple cider vinegar, sugar, and garlic powder until well blended. Season with
salt and pepper.

Chop lettuce into small bite size pieces.
Sprinkle lettuce with halved cherry tomatoes, sliced scallions, and crumbled bacon.

Serve bleu cheese dressing on the side, so each person can dress according to preference. Enjoy as a side or
starter!

TBK TIP: Salad is best served in one large bowl and shared at each table.
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