Company Poppy Seed Broccoli Cranberry Crunch Salad by Yvonne Mickens
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?j TOTAL TIME: Preparation 10-15 min. + chilling YIELD: 10-12 servings *

2 Ibs broccaoli florets roughly chopped

% large purple onion chopped

3-4 green onions thinly sliced on a diagonal (optional)

1 clove garlic (minced)

% ¢ toasted sliced almonds (have a little extra for garnish)
% c toasted sunflower seeds

% ¢ or more sweetened dried cranberries

2 bottles of Brianna’s Poppy Seed Salad Dressing

%-1 teaspoon salt

12-1 teaspoon pepper

In a large bowl, combine all vegetable ingredients, almonds, sunflower seeds and cranberries.
In a separate bowl, mix the salad dressing, salt and pepper; taste to adjust seasoning if
necessary; drizzle over salad and toss to coat. Cover and refrigerate for at least 1 hour before
serving and sprinkle with 1-2 tablespoons of almonds for garnish. Yield: 10-12 servings



